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DUTYO/«,WOMAN: 

OR,     AN 

InfeUible  p  U  I  D  E 

T   O      T    H   E 

FAIR  SEX. 

Chap.    I. 
QTReligion. 

f  S  a  very  pious  end  ingenious  Author  has  obierv- 
5  ed,  That  altho*  the  Female  may  be  thought  by 
i  {omCy  tho'  iure  very  unjuAly,  to  be  inferior  in 
"  their  bitelleAoals  to  the  other  Sex,  yet,  in  the 
&blaneil  Part  of  Humanity,  no  one  can  di4>ute  their  £- 
A  2  quali^} 
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quality  ;    they  have  Souls  of  as  divine  an  Original,  as  end^ 
Icfs  a  Duration,    and  as  capable    of  infinite  Happinefs. 
It  ought  then  to  be  the  firft  Care  of  the  Fair  Sex,  as  it 
is  to  all  Mankind,  the  Matter  of  greateft  Concern,  to  re-  . 
gard  the  Promifes  of  anoth'jr  Life,  nor  is  there  any  Thing  i 
that  can  make  thena  eafier  or  more  amiable  in  this. 

The  diftindt   and  moft  principal  Scenes   in  which   a 
Woman  can  be  iiippofed  to  be  an  Adtor,-  are  thefe  three, 
VrKGiNiTY,   Marriage,  and  Widowhood;    which- 
as  they  differ  widely  from  each  other,  fo  for  the  difcharg* 
ing   their  refpeftive  Duties,  there  are  particular  Cautions' 
worthy  to  be  obferved. 

Virginity,  or  the  Virgin  State,  is  firft  in  Order  of 
Time  3,  the  grand  Element  eflential  to  this  State  is  Mode- 
fly,  which,  tho'  neceflary  to  all,  is  in  a  more  eminent  De- 
gree required  here.  It  is  the  very  Charadteriftick  of  this 
Sex,  as  Courage  is  of  the  other ;  for  as  the  great  Mr.  ^^Z- 
di/on  obferves,  As  a  Man  with6ut  Courage  is  (aid  to  be  no 
Man,  fo  a  Woman  without  Modefty  is  as  much,  out  of  Nsb* 
ture  and  Kind.  Modefty  in  Virgins  ftiould  appear  in  its 
hlgheft  Elevation :  But  as  all  Virtues  are  to  be  acquired  ]^y 
the  Helps  of  Religion,  and  as  none  can  be  truly  virtuous 
or  happy  without  it^  we  fhallj,  in  the  firft  Place,  endea- 
vour to  give  our  Fair  Readers  an  Idea  of  the  tme  Spirit  of 
the  Chrijlian  Religiotty  which  in  every  View  and  Defign 
direftly  tends  to  make  us  eafy  with  ourfelves,  kind  and 
'Comfortable  to  one  another  here,  and  happy  with  God* 
j^reafter.  .  ,  ^. 

It  is  evident  that  our  holy  .Religion  •  is  a  wife  Inftitution' 
to  feYt^l'y'one,' who  cewifidcrsthat  God  is  ite  Author,  tvrhofc 
'Wifdoni  appears  in  all  hi«  WOrks^ti  Thusi  the  Frame*  of 

-       ..  '    -  vifible 
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vlfible  Nature  being  agreeably  fet  together,  and  having  each 
Part  of  it  fuited  to  ufeful  and  proper  Ends,  demon  Urates 
iticlf  to  be  the  Work  of  divine  Wifdom  -,  in  like  manner 
the  whole  Plan. of  pure  Religion,  having  alfo  its  Parts  fuit- 
able  to  each  other,  and  every  one  of  them  agreeably  fet 
to  the  &me  good  and  great  Defign  of  the  whole,  does 
thereby  prove  itfdf  to  be  the  Contrivance  of  an  All-wife 
God. 

.  And  hercA)y  the;  Wifdom  of  the  Chriftian  Religion  will 
particularly  appear,  becaufe  every  Part  of  it  tends  to  pro- 
mote the  unvicrlal  Good  of  Mankind  j  for  which  Reafbn 
the  divine  Founder  thereof  was  named  Jesus,  that  is. 
Saviour,  becaufe  his  only  Dcfign  was  to  fave  us  from  the 
prevailing  Power  of  Sin,  and  iiipm  thofe  Miferics  in  which 
that  evil  Power  would  involve  us. 

Thus  Temperance  promotes  our  Health,  Juftice  in  our 
Dealings  prevents  us  from  fuftaining  the  Revenges  of  the 
Injured,  and  gains  us  Truft  among  Men,  with  all  the  Be- 
nefits, which  arife  from  thence.  Charity,  by  promoting 
the  common  Good  of  others,,  draws  back  their  Love  and 
Afledion  to  ourfclvcs,  while  Patience  preferves  Quiet  with- 
in our  own  Breafts,  and  Self-Denial,  by  reftraining  our 
extravagant  Appetites,  eftablifhes  the  juft  Power  of  Reafba 
over  us  j  thereby  fitting  us  for  all  Conditions  of  Life  -,  and 
thus  the  Law;  of  Chtifl:  anfwers  to  the  Charader  of  Wif- 
dom, by  its  Agreeablenefs  to  the  beft  Defign  of  God  in 
the  chief  Good  of  Man  :  And  upon  tliis  Account  SoJomou 
chara(3:ered  the  Idea.qf  .Religiqn-  under  the  Name  of  Wif- 

Befixie  jtn^e  iporpj:  D^^  arq  feveral  Threats  of 

Ood's  todgnjyenis  and  ^rromifes  of  his  Favour  coBtaincd 

in 
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in  Chrift's  Inftitution  ;  the  former  were  wifely  defigned  to' 
reftrain  us  from  Immoralities,  which  are  oar  greateft  Fol- 
lies.; and  the  latter  to  engage  us  In  the  Pradice  of  Virtue^ 
which  is  our  greateft  Wifdom  :  The  Threatnings  prepare 
the  Way  for  the  Promifes,  and  qualify  us  to  receive  them ;  ■ 
inafmuch  as  they  (hake  off  our  Aficdions  from  ill  Objedls^ 
in  order  for  the  Promifes,  to  fix  them  upon  good  ones.  We 
muft  needs  ceafe  to  do  Evil  before  we  can  learn  to  do  wclK 

Now,  altho'  a  due  Confideration  of  the  divine  Nature 
will  carry  us  on  to  the  Belief  of  a  jfiiture  State,  in  which 
he,  who  is  in  Perfedion,  the  beft  of  all  Beings,  will  diftin- 
guifti  the  Good  from  the  Bad  by  ample  Rewards  and  juft 
Punilhments;  yet,  becaufe  every  one*s  Capacity  may  not 
be  fufficient  to  make  this  wife  Refleftion,  therefore  Jefus 
Chrift  was  pleafed  to  bring  Life  and  Immortality  to  lights 
as  the  Gofpel  phrafes  it,  /.  e.  to  give  the  World  fiill  Affu- 
rance  of  a  future  State,  in  which  the  juft  God  will  diftin- 
guiflb  Men  hereafter  in  iiich  a  Manner  as  they  fhall  diftin- 
guifh  themfelves  here ;  and  it  is  the  Wifdom  of  evciy  one 
to  preferve  this  Belief  in  his  Heart,  and  bear  it  always 
about  him,  becaufe  it  is  the  moft  awfiil  Monitor  againft 
our  committing  Folly,  and  yields  the  ftrongeft  Encourage- 
ment to  Virttie. 

From  what  has  been  faid,  we  hope  it  may  be  feen,  Pirft^ 
What  is  meant  by  faving  a  Soul,  viz,  to  deliver  it  from 
vitious  Habits  and  fearful  Puni(hments,  the  fatal  Confe- 
quents  of  fuch  Habits ;  and  by  eftiablilhing  Virtue  therein 
to  recommend  it  to  the  Favour  of  God.  And  Secondly^ 
That  the  Gofpel  of  Chrift  .  was  defigned  to  this  very  End, ' 
and  its  Tendency  hereunto  is  its  \Vildom.  And  Thirdly^ 
From  hence  you  alfo  perceive  in  wliat  Reipcd  Faith  m 

Jefus 
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Jefiis  Ckrift  18  iaid  to  fave  as,  viz.  bccaufe  this  Faith  is 
our  receiving  the  Chriflian  Moral  for  the  Rule  of  our  Lives, 
and  the  Threats  and  Promiiea  coptain'd  in  the  Gofpel  for 
the  outward  Motives  of  our  Pradtice  according  to  that 
Rule. 

And  from  theiib  three  Confiderations  iumm'd  up  together, 
you  txxay  examine  all  the  various  Pretences  whicn  differing 
Churches  and  Condoiunions  make  to  the  Purity  of  the  Chri* 
ilian  Faith,  £>  as  to  form  a  right  Judgment  of  'em ;  for 
that  Comxzwiion  which  n^anifeils  itielf  to  have  no  other 
Defign  than  to  aiOft  its  Members  in  faving  their  Souls  from 
the  Power  of  Sin,  by  the  Motal  and  Motives  aforementi- 
on'd,  is  certainly  the  pureft  Church  i  and  that  Faith  which 
has  00  other  Tendency,  is  the  pprefl  Faith :  So  that  if 
you  form  yourfelf  upon  this  Principle,  you  may  pa&  by 
all  nice  Speculations^  or  profound  Myfteries  which  have 
no  dire^  Tendency  to  improve  your  Morals,  without  any 
Hazard  of  Salvation* 

Secandlyy  As  the  ChriAjan  InAitution  is  wiiely  pra&ica|, 
fo  it  is  plain ;  or  in  other  Words  we  may  fav,  that  as  the 
Wifdom  of  the  Chriilian  Reli^on  appears  firit  by  its  being 
practical,  fb  it  appears  fecondly  by  being  plain.  The  ob- 
fcure  Anfwers  vfl^h  were  given  out  from  the  old  Heathen 
Oracles,  are  now  known  to  have  proceeded  from  the  In- 
dixe&nefs  of  a  deiigning  Priefthood ;  who,  to  maintain 
their  Pretence  of  foretelling  what  fhall  come  to  pafs,  knt 
back  all  thofe  who  came  to  enquire  after  fiiture  Events  with 
doubti^  aad  Uftcertain  Anfwers.  And  it  has  been  the  Ob^ 
iervation  of  wife  Men,  that  when  any  one  aiFeds'fo  be 
dark  aot)  myfteriona  in  his  Converi&tion^   either  he  has 

fooDue  iodii:«&  Pe%a  i^£)  d9U>g^  or  die,  whililr  he  makes 
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an  Oftentatiori  of  Wifdom,  he  does  in  reality  but  3ifcovcr 
his  Folly..  ' 

Now  the  Wifdom  of  God  cannot  be  conceived  to  aim 
at  any  other  Defign  in  communicating  itielf  to  us,  thart 
the  Information  of  our  Minds  in  the  Nature  of  Good  and 
Evil,  and  this  in  order  todired:  our  Choice;  and  all  In- 
ftruftions  muft  of  neceffity  be  plain,  fince  *tis  by  Things 
cafy  and  familiar,  futh  as  at  firft  fight  we  may  apprehend; 
whereby  we  can  be  led  on  to  the  Knowledge  of  Matters 
more  remote  and  difficult ;  but  obicure  and  uninteUigible 
Do(ftrines  can  have  no  £fie<ft  upon  us  befide  unprofitable 
Amufemcnt ;  and  wbatfiever  is  by  the  Wifdom  of  God  luid 
out  of  our  Reachy  can  be  no  Part  of  our  Concern^ 

Farther,  to  what  End  did  he  give  us  in telledual' Facul- 
ties? Surely  not  toamufe  but  to  improve  us,  by  enabling 
us  throughly  to  underftand  each  Part  of -our  holy  Religion, 
which  directly  tends  to  this  End,  viz.  our  moral  Improve- 
ment, as  you  will  foon  perceive,  if  you  reduce  the  Chriftian 
Inftitution  to  its  general  Heads,  which  are  theie. 

•  •  •  • 

« 

Firjly  A  Narration  of  Matters  of  Fa<a; 

Secondly y  A  Declaration  of  moral  Laws.  -    . 

'.  '  •  » 

».  -      .... 

mrdlyy  A  Revelation  of  fuch  Motives  which  are  pro- 
per to  iiuorce  this  Law  upon  our  Minds.  And  Fourthly^ 
Serious  Exhortations  to  refrefti  our  Memories  with  our 
Duty,  and  eameftly  to  recommend  it  to  our  Practice. 

t  • 

Fir^j  The  Reader  fees,  that  the  Matters  of  Fadl  con- 
tained in  the  four  Gofpels^  and  Uic  Adts  of  the  Aperies, 
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viz.  the  Travels  and  TraniaiSions  of  Chrift  and  his  Dis- 
ciples, are  fo  plainly  related,  that  you  underftand  the  Re* 
lation  aseafily  as  you  read  it.  And  Second/y,  All  Laws 
muft  be  plain,  becaufe  they  arc  Diredions.  Now,  obfcure 
Directions  are  but  Deluiions ;  and  Laws  which  are  dubi^ 
ous  and  difficult  to  be  underftood,  are  Traps  and  Snares, 
And  Thirdly^  'T  is  as  neceflary  that  Motives  (hould  be  very 
intelligible,  becaufe  their  Defign  is  to  work  ftrongly  upon 
our  Wills,  by  convincing  our  Underftandings,  Add  to 
this  Fourthly^  That  myftical  and  unintelligible  Exhorta- 
tions are  ridiculous,  upon  which  Account  St.  Paul  forbad 
Religious  Exercifes  to  be  performed  in  an  unknown 
Tongue. 

Now  as  the  four  Goipels  and  A£ts  of  the  Apoftles  con^ 
tain  Matters  of  Fad,  Laws,  and  Motives }  fo  the  Epiflle; 
contain  Exhortations  to  Serioufnefs  and  Piety,  ariiing  frorn 
the  Laws,  Fadts  and  Motives  before*inentioned :  And 
thefe  Books  are  fuffiqiently  compreheniive  of  the  Inflitu- 
tions  and  Ordinances  of  Jefus  Chrift  \  which  ought  indeed 
to  be  eafily  intelligible,  becaufe  they  concern  the  poor^ 
weak)  and  unlettered  People  as  rnuch  as  the  Learned. 

Nor  can  it  be  fuppofed  that  the  Doftrine  of  Chrift  was 
by  him,  or  his  Apoftles,  deliver'd  firft  of  all  into  the 
Hands  of  the  Learned  to  be  by  them  con  vey'd  into  the  Minds 
of  the  Ignorant  >  but  on  the  contrary,  'tis  manifeft  that 
our  Saviour  directed  both  his  Difcourfes  and  A&ions  im-> 
mjediately  to  the  common  People  as  well  as  to  the  Scribe; 
and  in  like  manner  did  his  Difciples  addrefs  their  Preach-r 
ings  and  Writings.    : 

From  all  this  Diicourfe  concerning  the  Clearneis  of 
Chrift's  Inftitution,   you  may  ijpare  yourfelf  the  needleis 
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Trouble  of  reading  abftnifc  and  myfterious  Points  of  Di- 
vinity. Nor  need  you  fufier  yourfclf  to  be  amns'd  with 
the  pretended  deep  Speculations  of  profound  Men,  when 
you  have  th^  plain  Diredions  of  a  wife  and  a  good  God 
before  you,  in  following  whereof  you  ihall  meet  with 
great  Reward. 

Thirdfyy  The  Chriftian  Inftitution  is  ihort.  True  and 
genuine  Religion  has  always  been  fumm*d  up,  and  gathered 
together  into  a  narrow  Compafs,  by  thofe  who  beft  undcr- 
ftood  it.  Thus  Micah  (vi.  8.)  fpeaking  of  God,  faith. 
He  hath  Jhewn  thee,  O  Marty  what  is  gcod ;  and  what  doth 
the  Lord  thy  God  require  rfthee^  iut  to  do  jujily^  to  love 
Mercy y  and  to  walk  humbly  with  thy  God.  And  our  Sa- 
viour films  up  the  whole  Law  in  our  Love  to  God,  and 
our  Neighbour.  And  in  another  Place  includes  the  whole 
Scope  of  the  Law  and  the  Prophets,  m  this  one  Rule^ 
Whatfoever  ye  would  that  Men  Jhould  do  unto  you^  even  Jo 
do  ye  unto  them ;  hereby  direding  us  to  make  a  right  Ufe 
of  that  Reafon  which  God  eftabUfh*d  as  his  Oracle  in  our 
Breafls ;  to  which  we  may  at  all  times  refort,  and  from 
whence  we  may  be  refolv*d  in  fuch  Cafes  as  concern  our 
Duty  to  one  another. 

•  Fbr,  as  by  confulting  your  own  Reafon,  you  know 
wherein  you  are  juftly  deaU  with,  and  wherein  you  receive 
Wrong  5  When  you  arc  kindly  us'd,  and  when  otherwife  i 
fb  from  the  fame  Principle  of  Reafon  you  cannot  but  know 
when  you  deal  juftly  or  wrongfully,  and  when  you  do  kind 
or  iH* Offices  to  another:  This  one  fhort  comprchenfivc 
JR.ule,  takixtg  for '  its  Foundation  the  Equality  of  Mankind 
in  refped  of  their  comtnton  Nature^  renders  Religion  it- 
felf  a  Matter  fenfiblc  untaiis^ 

For 
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For  we  can  fed  the  Woond  of  a  fharp  flanderous 
Tongue  as  lenfibly  as  that  of  a  Sword ;  we  can  feel  the 
Wrongs  done  to  ourfelves  and  Families ;  and  are  as  much 
fbnfible  of  the  Benefits  we  enjoy  from  the  juft  and  kind 
Dealings  of  thofe  with  whom  we  are  concerned,  and  herC'* 
by  we  are  in  the  (horteft  and  plained  way  admonifh'd  of 
our  Behaviour  to  others ;  and  if  this  one  (hort  Rule  were 
teduc'd  to  pradice,  the  State  of  Paradiie  would  be  reftor'd, 
and  we  ihould  enjoy  a  Heaven  upon  Earth. 

For  hereby,  FJrfi,  All  Perfecutions  for  Confcience  fake, , 
^which  have  occafion'd  fuch  violent  Diforders  and  vail  £f- 
fufion  of  Blood,  would  be  at  an  End,  becaufe  every  one, 
who  has  any  Conlcience,  would  moft  willingly  preferve  it 
fi:iee  fiom  the  Impofitions  of  Men  in  the  Worihip  of  God. 
To  compd  Men  by  Fire  and  Faggot  to  partake  even  of  a 
delicious  Entertainment,  is  a  favage  ibrt  of  Hofpitaiity. 

Secmdly^  All  Factions  in  any  State  would  be  at  an  End, 
if  every  Member  thereof  were  contented  that  every  one  of 
his  Fellow-Members,  who  was  not  an  Enemy  to  the  Go- 
vernment, might,  having  equal  Pretence  of  Merit,  enjoy 
opial  Privileges  with  himielf. 

nirdly^  The  Occaiions  of  War  and  Law-Suits  wbuld 
be  taken  away ;  fince  nothing  but  manifeft  Wrong  can  be 
the  juft  Cauie  of  either. 

And  Fourthly^  There  would  be  no  private  Quarrels  and 
Uneafineis  among  Neighbours,  fince  by  this  Rule  of  doing 
as  we  would  be  done  unto,  all  ra(h  Cenfures,  (harp  Re- 
flexions, ui^ounded  Su^icions  and  Jealoufies,  which  are 
the  Seeds  of  private  Animofities,  are  taken  away.  And 
herdiy  we  may  expeX  a  plentiful  Slore  of  Go4>8  BkiTmgsi 
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among  us,  who  will  meafure  out  hi^  Kindnefs  to  us  in  the 
iame  manner  as  we  meafure  out  ours  to  one  another. 

The  Reafon  why  Religion  fhould  be  both  a  (hort  and 
plain  Inftitution,  will  appear  if  you  confider  the. common 
Circumftances  and  Conditions  of  Men  in  this  World.  For 
though  many  have  Leifure  enough  to  read  and  digeil  whole 
Volumes  of  ufeful  Knowledge  (if  there  are  any  fuch)  yet 
the  greateft  Part  of  Mankind  being  necef&riiy  employ'd 
in  making  daily-  Provifions"  for  themfelvcs  and  Families, 
and  difcharging  the  common  Offices ^of^Life,  cannot  at- 
tend to  any  religious  Inftitution  which  is  either  difficult  or 
tedious.  •  ..... 

'Tis  certain,  That  the  whole  Life  of  Man  is  not  fuffici- 
ent  for  him  to  read  all  the  Controverfies  which  have  heed: 
written  upon  pretence  of  Religion ;  but  'tis,  as  certain^' 
That  God  never  lays  on  us  a  greater  Task  than  what  he 
affords  us  both  Abilities  and  Opportunities  to  perform  ; 
wherefore  we  may  conclude,  That  fince  the  Duties  of  Re- 
Kgion  are  hid  in  common  upon  all,  the  poor  Day-Labour-i 
er  muft  have  Ability  and  Opportunity  fufficient  tp  infbudb 
himfelf  therein,  without  hindering  the.  con ftani  Work  o£ 
his  Calling.  And  in  all  this  the  Wiidom'  and  ,Goodnefs 
of  God  are  made  known,  by  adapting  our  Duties  to  our' 
Circumftances  of  Life.  -    i 

•  From  hence  you  ftiay  lave  yourfeif  the  Trouble  of  read- 
ing thelong  and  tedious  Difputes  which  with  fuch  intern^ 
perate'Zeal  are  always  in  Agitation  among  the  feveral  Par-: 
ties  of  Chriftian^.  Indeed,  the  true  Chriftian :  inftitution. 
being  fhort^  it  cannot  admit  of  being  fpun  out  into  long. 
Controverfies:  And -tho- there  are  many  Books  of  Contro-. 
verfial  Divinity,  there  cannot  be -one  Controverfy  about  the 
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Matter  of  mccr  Rdigidn,  as  whether  we  (hould  maintain 
in  our  Hearts  a  high  Reverence  and  Veneration  for  Al- 
mighty God  ?  Whether  we  ought  to  walk  before  him  in 
Sincerity  and  Uprightnels  ?  Whether  or  no  we  fhould  be 
thankful  to  him  for  all  the  Benefits  which  we  have  received 
from  him  ?  Whether  we  (hall  fubmit  to  his  Will  with  Pa- 
tieoce,  and  endeavour  to  govern  our  Paffions,  to  bring 
them  to  a  due  Moderation  and  Temper,  by  making  them 
fubjcdt  to  the  Law  of  Reafon  ?  Whether  we  {hould  be 
true  to  our  Promifcs,  juft  in  our  Dealings,  charitable  to 
tjie  Poor,  and  fincere  in  our  Devotions?  Whether  we 
fhould  be  temperate  and  fober,  modefl:  and  chafte,  and 
demean  ourielves  in  an  humble,-  civil,  and  agreeable  man- 
ner towards  thofe  with  whom  we  converfe  ?  Whether  we 
fhould  be  heartily  lorry  when  we  come  fhort  of  our  Duty, . 
and  (hould  be  watchful  in  the  Denial  of  our  irregular  Ap- 
petites, PaflSons,  and  evil  Inclinations  for  the  future?  In. 
fbort,  it  has  not  beep  difputed  whether  Juflice,  Benignity, 
Meckneis,  Charity,  Moderation,  Patience  and  Sobriety, 
^ould  be  received  into  our  Aflfedlionsj  or  whether  we 
ftiould  love  God  and  our  IS^eig  hour  ?  Orthodoxy  of  Faith 
is  made  the  Pretence  of  Controverfy,  but  the  one  thing* 
DccefJary  is  Orthodoxy  of  Practice. 

In  this  Difcottrie  upon  the  Subjed:  of  Religion,  Devo- 
tyn?.  ought  not  to  b€;lp^  out^  becaufe  Thankfulnefs  is  a  ne- 
ceflary  Part  of  Religion,  and  Prayer  is  the  Prefervative 
of  the  whole.  A  frequent  Repetition  of  our  Thanks  .for 
all  the  Benefits  we  enjoy,  prefcrve  in  our  Minds  the  Con- 
federation of  God  as  the  greatefl  and  befl  of  Beings  j,  and 
thereby  rttfurifhes  Vencratipn  and  Grajitude.  In  like  maji-^ 
ner  Prayer  for  J^ardpn  .of  Sin^  and  JPrefcngtVpn:  ofi  our 
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Perfons,  is  a  conftant  Recognition  of  the  Mercy  and  Boun* 
ty  of  God :  But  Prayer  againfl:  the  Power  of  Sin  is  the 
adlual  withdrawing  of  our  Inclinations  from  Bvil;  and 
Prayer  for  any  Grace  is  an  adaal  Application  of  our 
Minds,  to  attain  the  particular  Virtue  for  which  we  pray. 

Now  altho*  we  would  not  adviie  againft  fet  Hours  and 
Forms  of  Devotion,  cither  private  or  publick,  yet,  we 
would  rather  recommend  a  fort  of  habitual  and  occaiional 
Devotion,  as  very  proper  to  prefer ve  the  ftrongeft  Imprefli- 
ons  of  Religion  upon  your  Mind. 

It  may  be  obferv*d,  that  many  who  are  very  pun^al 
in  keeping  to  their  exaA  Times  and  Forms  of  Devotion, 
have  fallen  (hort  of  any  vifible  Improvement  in  Virtue. 
The  fame  Pride,  Frowardneife,  Fauhood,  Covetoufiiefi^ 
and  Bitterfiefs  of  Spirit,  have  appeared  in  many  who  have 
been  conftant  Frequenters  of  the  Publick  as  well  as  Clofet 
Forms  of  Prayer,  as  if  God  had  not  been  in  all  their 
Thoughts.  The  Reafon  whereof  feems  to  be,  becaufe  their 
formal  Petitions  fuperfede  their  habitual  Endeavours.  Men 
are  apt  to  think  that  fince  they  fpend  in  every  Day  fuch 
a  Portion  of  Time  in  Prayer,  they  have  done  all  their 
Part  J  and  fo  they  leave  God  Almighty  to  take  care  of  the 
Event :  And  this  is  indeed  all  we  can  do  when  we  make 
our  Petitions  to  our  Benefactors  upon  Earth,  viz.  older  up 
our  Requefts  to  them,  either  by  Word  or  Writing,  and 
then  only  expedt  their  Anfwer. 

But  'tis  otherwifc  with  relation  to  God.  Our  Petitions 
to  him  muft  not  take  off  from  our  conftant  Endeavours  to 
perform  that  Work  for  which  w6  pray  his  Enablement : 
And  this  occaiional  Devotion^  which  we  would  fecom-> 
mend,  is  in  its  own  Natuce  a  conftant  Endeavour  after 
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Virtue,  as  well  as  a  ferious  Petition  for  it :  For  it  arifeth 
from  a  frequent  Obfervation  of  ourielves  in  our  particu- 
lar occurring  Circumftances ;  from  which  Obfervation  fiiit- 
aWe  Defires  will  almoft  neceflarily  flow :  As  if  at  any  Time 
we  find  that  we  have  done  an  ill  Thing,  immediately 
upon  the  Diicovery,  we  (hould  beg  God's  Pardon,  and 
rdblve  to  make  Recompence  for  the  111  we  have  done : 
Or  if  we  have  defign'd  any  Evil  in  our  Hearts,  and  pre- 
iently  beg  Pardon  of  him  who  knoweth  the  Secrets  there- 
of; in  fo  doing  we  have  given  Check  to  its  Progrefi.  In  like 
manner,  if  we  have  ipoken  flanderoufly,  rafhly,  or  injuria 
oudy,  .concerning  any  one;  and  upon  Recolledion  thereof 
we  ask  Forgiveneis  of  God,  and.  deiire  that  we  may  not 
do  the  like  for  the  future ;  but  on  the  contrary,  that  we 
may  govern  our  Tongues  better :  In  all  this  we  are  labour* 
ing  to  vtdthdraw  our  Souls  from  Evil,  and  to  form  our- 
fclves  upon  a  Principle  of  Virtue. 

Every  Night  and  Morning  are  proper  Times  of  Leifiire 
to  call  to  Mind  the  Preiervation,  Support,  and  Advantages 
we  have  received  the  Day  or  Night  preceding :  And  this 
Recdle<Stion  being  accompany'd  with  Thankiulne&  to  our 
great  Preferver,  is  the  a<^al  Continuance  and  carrying  on 
of  our  Gratitude  to  God,  If  we  perceive  Pride  or  Paffion 
to  arife  in  our  Hearts,  fb  that  we  are  apt  to  put  a  great 
Value  upon  every  thing  we  do,  and  defpife  others;  or  if 
we  find  ourfelves  eagerly  concerned  for  any  little  Worldly 
Advantage,  or  any  fmall  Punctilio  of  Honour,  and  here- 
upon we  beg  of  God  for  an  humble  Spirit,  and  a  heavenly 
Mind^  we  are  herein  endeavouring  to  expel  the  Poiibn  o£ 

$in  by  its  proper  Aiuidotet 
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.  We  cannot  but  feci  the  Diforders  of  our  Minds,  as 
-much  as  the  Difcafes  of  our  Bodies ;  and  the  Cauies  of  a 
diforder'd  Mind  are  much  more  eafily  difcern'd,  than  the 
Caufes  of  a  Bodily  Diftcmper  :  For  either  our  Minds  are 
troubled  for  Want  or  Lofles,  or  it  may  be  for  the  Profperi- 
ty  of  others,  or  want  of  a  Revenge,  or  becaufe  we  cannot 
have  our  Will  in  what  we  dcfign*d.  Upon  thefe  or  fuch 
like  Occafions,  the  proper  Cure  is  Devotinal  in  begging 
•God*s  Pardon  for  our  Difcontent ;  and  being  defirous  that 
our  Wills  fliould  be  fiibmitted  to  his  who  has  taught  us  that 
we  fhould  not  return  Evil  for  Evil,  but  that  we  flbould  love 
our  Neighbours  as  ourfelves.  This  fort  of  Soliloquy,  and 
occafional  mental  Addrefs  to  God,  is  a  fure  way  to  compofe 
the  Difor4ers  of  our  Thoughts.  For  the  growing  Power 
of  any  Sin  is  moft  certainly  fupprefs'd  by  introducing  the 
oppolite  Virtue  into  our  Defircs. 

The  fame  Method  may  be  ufed  as  to  Sins  of  Omiflion. 
A  ferious  Perfoa  will  obferve  Negledts  of  common  Duties, 
which  re^e€t  either  God  or  Man.  He  cannot  but  take 
Notice  how  much  he  has  negleded  his  Bufinefs,  or  his 
Health ;  how  little  he  has  confider'd  God  as  his  Owner, 
Governor  and  Benefactor ;  and  how  fmall  a  Portion  of 
what  God  has  blcfs'd  him  with  he  has  laid  out  upon  the 
Good  of  his  Fellow-Creatures.  And  if  hereupon  a  Man 
is  ferioufly  defirous  to  become  more  dutiful  to  God,  more 
ufeful  to  himfclf,  and  beneficial  to  others,  he  is  therein 
adtaally  beqding  his  Mind  to  fupply  his  fornaer  Omiflions* 

This  cafual  Devotion  arifing  firom  the  Obfervation  of 
ourfelves,.  under  the  common  Circumftances  of  Life  (aU 
tho'  it  can  have  lio  fet  Times  and  Forms  prefcrib'd  to  it) 
wilT  be  very  effeftual  ta  produce,  prefervc,   and  increafe  a 
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true  Senlb  of  Religion  within  os.  And  if  you  are  pleased 
to  apply  your  Thoughts  heieunto,  as  occafion  (hall  diretft 
you»  this  Devotion  will  foon  become  habitual^  cudomary 
And  eafy :  And  its  Remrns^  which  will  be  frequent  and 
ihort,  will  be  a  contkiual  Reftraint  from  eyil-doing,  and 
an  adual  Exercife  of  Virtue. 

This  Exercife  is  commonly  referv*d  to  be  performed  all  at 
once^  in  an  a€hial  Preparation  before  receiving  the  Sacra- 
ment of  the LoitD'« Supper;  which isnifually  perfortn'd 
by  help  of  an  artificial  Catalogue  bf  Sins  methodically  coU 
la£led  out  of  the  Ten  CommandmentSi  according  to 
which  Catalogue  fet  Forms  of  Con feflfions  are  drawn  up, 
which  the  Preparant  is  to  take  upon  Content,  and  without 
any  foit  of  Judgmtnt  or  Difcretion  of  his  own,  he  con* 
k&s  himfelf  guilty  of  all  the  Sins  therein  mentioned,  to- 
gether with  all  their  Aggravations,  tho*,  it  may  be,  ntiany 
of  them  were  of  fuch  a  heinous  Nature  as  never  enter'd 
into  his  Heart  to  commit.  And  if  thefe  Catalogues  and 
confedional  Forms  are  read  over  once  a  Quarter  of  a  Year, 
or,  it  may  be,  once  a  M<HKh  againft  che  ufual  Sacrament-^ 
Day,  the  Work  of  Preparation  is  thought  to  be  well  pafs'd 
met. 

But  fiire  it  is  better  to  keep  a  conftant  cuftomary  WatcH 
over  qurfelves,  and  upon  the  firft  Difcovery  of  any  evil  De* 
%n  or  Action,  immediately  to  retrafl  it  within  our  own 
Hearts,  as  in  the  Prefence  of  God,  and  by  mental  Prayer, 
proper  to  the  Occafion,  arm  outfelves  againil  committing 
the  like  for  the  fiiture.  Hereby  you  diS:harge  a  Duty  in 
its  proper  Seafbn,  which  is  better  than  to  delay  it  to  a  pre^ 
fyfd  Diflance  of  Time ;  for  what  is  moft  fiefii  in  Memo^ 
ty  wiU  make  the  moft  lively  Impreffion  upon  usj  but  may 
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in  a  little  time  be  forgotten.  Befides,  we  are  apt  to  turn 
Forms  into  Formalities ;  and  a  natural  Difcharge  of  religi- 
ous Duties  muft  be  more  improving  than  an  artificial  one, 

A  ferious  well-incUn*d  Temper  of  Mind  is  certainly  the 
beft  Preparation  for  the  Lord's  Supper,  or  any  other  of 
the  Ordinances  of  Jefus  Chrift,  that  we  may  partake  of 
'em  with  Advantage  arid  Delight. 

.  D^wVadvifes  us  to  delight  durfelyes  in  the  Lord, .  /.  e.  in 
all  his  Ways  and  Ordinances  5  and  there  is  no  Reafonithat- 
our  Preparation  for  the  Lord's  TaSle;  and  Participation 
at  it,  fliould  be  accompany'd  with  greater  Ai>xieties  of 
Mind,  than  our  communicating  in  any  other  holy  Office; 
fuch  as  pubFick  Prayer  or  Preaching.  We  exped  the  fime 
Bleifing  of  God  in  the  Improvement  of  our  Virtues  from 
all  of  thefe  Ordinances  alike.  And  why  with  Terror  up- 
on our  Minds  we  fhould  ufe  any  of  thofe  Means  which 
God  has  ordain'd  for  our  Good,  i«  not  eafy  to  be  under- 
wood. A  Man  indeed  ought  to  perform  every  religious  Of- 
fice ferioufly  and  foberly  5  but  Fear,  by  amufing  and  dif- 
trading  the  Mind,  is  apt  to  render  the  Ordinance  unprofi- 
table. 

Men  ought  likewife  to  be  difcourag'd  from  coming  to 
Prayer,  Preaching  or  Communicating  atthe  Lord's  Table, 
witn.  a  carele&,  or  profane  Temper  of  Mind ;  becaufe 
^ch  Unpreparednels  does  harden  Men's  Hearts,  and  ren- 
ders the  Ordinance  unprofitable.  Such  as  this  was  the 
Cafe  of  the  Corinthians ^  who  in  celebrating  the  Lord's 
Supper,  were  fo  inconfideratc  of  what  they  came  to  do, 
that  fome  were  drunk  at  the  Lord's  Table,  as  you  read, 
a  Con  xi.  2 1.  For  in  eating  every  one  taketb  before  other 
his  own  Supper  j  and  one  is  hungry^  and  another  is  drunken  5 

and 
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and  to  this  their  prophane  Behaviour,  thofe  Texts  of  Scrip- 
ture do  particularly  rdate,  which  affright  fotne  Men  from, 
and  others  in  reteiving  the  Sacrament :  On  this  Account 
'twas  (aid,  by  St.  Paiiiy  That  they  were  guilty  of  the  Body 
and  Blood  of  Chrijl ;  and  to  eat  and  drink  Damnation  to 
tbemjelvesy  not  di/cerning  the  Lords  Body^  ven  27,  29. 
i.  e,  by  fucb  a  profane  and  unworthy  Communicatiug,  they 
call  down  GodV  Judgments  upon  themieives ;  for  fb  the 
Word  Damnation  ought  to  be  underftood,  becaufe  it  refers 
to  the  Judgments  fpecify'd  in  the  following  Verie,  where 
'tis  iaid«  that.  For  this  Caufe  (viz.  of  drunken  Commu- 
nicating) many  are  weak  and  fickly  among  you^  and  many 
fiiep^  i.  e.  die^  ver.  ^}o.  Now  to  avoid  thefe  Judgments 
he  exhorts  them  to  examine  themfelves,  /.  e.  to  coniider 
ynnltk  themfelves  what  was  the  meaning  of  that  Duty  which 
they  were  to  perfoi'ui  at  the  Lord's  Table,  which  Duty 
was  this,  viz.  to  call  to  mind  the  Death  of  Jefus  Chrift. 
And  this  Coipme^^oo  is  by  St«  Paul  ftil'd,  Difcerning 
the  Lord's  6ody.      '' ' 

The  vifible  Signs  of  our  Saviour's  Death,  which  we 
diicern  on  the  Lord's  Tabl&,  :do  prepare  our  Minds  to 
contemplate  a  divine  Perfbn,  who  for  his  great  Charity  to 
the  ftupid  World,  fiifier'd  the^highefl:  Injuftice,  with  iuch 
an  invincible  Patience,  and  Heroick  Fortitude,  as  v^s  iii- 
pericn*  to  the  ibatpeft  Malice  <^  his  Enemies.  Thereby 
ietting  before  ass  the  brighteft  Example  of  an  unfhakea 
Reiblutioh  to  do  Good  in  fpigbt  of  all  Difcouragements. 
.  It  is  to  beJioped'thardt  may.  appear  by  this  Diicourfe, 
that  die  Chrkkian  3tdig^  is  ;a;  WW,  a  plain,  anda(hort 
Ihftitotion,  the  fielief  whereof  was  defign*d  to  lave  our 
Souls  £:oih  the  Power  aind.Da^p:  of  Sui,   by  ingrafting 
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HAVING*  &id  aft  that  «fe  t&on^;  ^optr,.  and  dtt  » 
tfaat:ve.bdtevc{  will  be  iMcdfik^^  em  ttte  Hcadi  of  ' 
Retigion»  w«  ftoklLiuixt  fpealtaf:.tihat  atoidDk^Q^jii^  in 
tbK  f^'SesK  oUcti'i  ^oj^i^^sory^yiMibit^*!^^  tirnii^d,. 
9j^  S0dnatsOf,'didqit  Afittims^  <:bdojggicD  IBwdftt-aiiii  fibgnlan 
tm  o£  all  diccobtand  e0me))io'€dma^ii&id:Beh;ndadr  ii 
fdbfidiA  'Md^  doq^Q^      mdc^.  OilxliakittHKB^  ittd  is(t&e  gnat 
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Cmlizer  of  Convcriatio&s.  It  is  indeed  a  Virtue  of  a  ge-» 
Deral  Influence,  does  not  only  ballaft  the  Mind  with  ibber 
and.  faunShle  llioughts  of  qurielves,  but  alio  ftecrs  every 
Part  of  the  outward  Frame.  It  appears  in  the  Face  in 
calm  and  meek  Looks,  where  it  fo  imprefles  itfelf,  that  it 
feems  thcBce.  to  hafie  acqmrdd  the  Name  of  Sbamefac  dnefs. 
Certaiitly,  whatever  the  modern  Opinion  may  be,  there  is 
odtfatng  which  gives  a  greater  Lb  Are  to  a  Feminine  Beauty. 
For  when  Women  have  ftrain'd  the  Art  of  adoming  thebi4 
idvcs  to  the  hi^oefl  Pitchy  an  innocent  Mode%,  and  Jia-^ 
tive  Sin^plicity  of  Look,.'  (hall  eclipie  their  glaring  Splen^ 
door^  and  triumph  oirer  their  artificial  Hand^meneis:  On 
tfae.otlber  Hand,,  if  fioldncis  be. read  in  her  Face,  it  blots 
all  the  Traces  of  Beauty,  and,  like  a  Cloud  over  the  Sun^ 
intecceptstlie  VkMTiof  all  that  wasQtfaerwife  anoiable,  and 
'nsiden  its  Bbckpcft  the  snore  obfervable,  by  being  placed 
near  fbnacwhat  liiat  was  apt  to  attract  the  Eyes. 
.  fiut;  Modefty  is  aotonly  con£bnod  to  the  Face,  flie  is  there 
fMily  ia  Shadow  and  Effijgy,  but  is  in  Life  and  Motion  iii 
fliCL  Words  f  whence  ihe  banifhes  aU  Indecency  and  Rude-^ 
sefs,  aH  infiiknt  Vauiitings,  and  fupercilious  Difilains,  and 
whafieimr  etib  noay  nender  a  Peribn  troubkfcme  or  ridicu-* 
bus;  to  Coimpaoy.  it  refines  aad. tunes  the  Language,  n&o«» 
dulates  the  1  one  and  Accents^  not  admitting  the  IntiuiioA. 
•f  jaahxodSosfiC^  &ecas&^  ot  loud  Difoousie  ^  fb  that  the 
r9p&tSt  Tongue  is  Uke  ihe  imaginable  Mufick  oi  the 
M)jEres,  iweet  and  channing,.  but  Jiot  to  be  heard  at  a 

.  As  Mod0%.  pr eibitffi't&e  Maffioer,  fo  it  aMbidoe&  thd 
lhfeafiiir&  of  Spea/kifng-^it^reflirains  ali  esscdSive  Talk^ive* 
m&^,  fiic.tizat^.  iodbod,  j»  one  of  the  gr««teft  AiTumings 
:*       .  imaginable; 
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imaginable ;  and  fo  rude  an  impofing  on  Company,  that 
there  can  fi:arce  be  a  greater  Indecency  in  Converiation. 
This  is  ingeniouily  expreis'd  by  our  divine  Poet  Herbert. 

A  civil  Gueft 
Will  no  more  talk  all^  than  eat  aU  the  Feafi. 

He  that  ingrof&s  the  Talk  enforces  Silence  upon  the 
reft,  and  fo  is  prefumed  to  look  on  them  only  as  his  Audi* 
tors  and  Pupils,  whiift  he  magifterioufly  didbates  to  them ; 
which  gave  Occafion  to  Socrates  to  fay.  It  is  Arrogance  to 
jpeak  all^  and  to  be  willing  to  bear  nothing.  It  is  indeed 
univerfaliy  an  infblent  unbecoming  thing,  but  moft  pecu-- 
liarly  fo  in  a  Woman. 

The  ancient  Romans  thought  it  (b  much  fo,  that  they 
allowed  not  that  Sex  to  fpeak  publickly,  tho*  it  were  in 
their  own  necei&ry  Defence ;  infomuch  that  when  Amefia 
ftood  forth  to  plead  her  own  Cauie  in  the  Senate,  they 
looked  on  it  as  fo  prodigious  a  thing,  that  they  feht  to 
confult  the  Oracle  what  it  portended  to  the  State.  And 
tho'  theie  firft  Sevei  ities  were  foon  loft  in  the  Succeffes  of 
that  Empire,  Valerius  Maximus  could  find  but  two  more, 
whofe  either  Neceflity  or  Impudence  perfuaded  them  to 
repeat  this  unhandfbme  Attempt 

Befides  this  affiiming  Sort  ot  Talkativeneis,  there  is  an-* 
other  ufually  charged  upon  the  Fair  Sex,  a  meer  chatting, 
prattling  Humour,  which  maintains  itielf  at  the  Coft  of 
their  Neighbours,  and  can  never  want  Supplies  as  long  as 
there  is  any  body  within  the  Reach  of  their'Ob&rvation. 
This,  it  is  to  be  hoped,  is  chiefly  the  Vice  of  the  vulgar. 
Sort  of  Women,  the  Educatioa  of  the  Nobler  letting  them 
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above  thofe  mean  Entertainments,  Yet  when  it  is  remem* 
bered  that  St.  P^W  makes  Tatling  the  Effe6t  of  Idlenefs, 
it  may  not  unreafonably  be  feared,  that  where  there  is  moft 
of  the  Caufe,  there  will  be  feme  of  the  EfFedt.  And,  in- 
deed, it  would  puzzle  one  to  conjedture,  how  that  Round 
of  formal  Vifits  among  Perfons  of  Quality  (hould  be  kept 
up  without  this.  That  their  Vifits  fhould  be  only  a  dumb 
Snew,  none  will  ftifpedl  among  Women  ;  and  when  the 
unfafhionable  Themes  of  Houfcwifry,  Piety,  &c.  are  ex- 
cluded, there  will  not  remain  many  Topicks  of  Diicourfe, 
unlefs  this  be  called  in  for  a  Supply,  and  this,  indeed,  is  a 
moft  inexhauftible  Referve,  it  having  fo  many  Springs  to 
feed  it,  that  it  is  icarce  poflible  it  Thould  fail  y  yet  how 
careful  ought  the  Fair  Sex  to  be  of  giving  way  to  this  Vice, 
which  is  not  only  immodeji^  but  diredly  oppofite  to  all  the 
Obligations  of  Juflice  and  Charity,  which  are  fcarce  fo 
frequently  violated  by  any  thing,  as  by  this  Licentioufnefs 
of  the  Tongue. 

.  Such  a  degenerate  Age  do  we  now  live  in,  that  every 
thing  ieems  inverted,  even  Sexes,  whilft  Men  fall  into  the 
EflFeminacy  and  Nicenefs  of  Women,  atfd  Women  take  up 
the  Q>nfidence,  the  Boldnefs  of  Men,  and  this  too  under 
the  Notion  of  good  Breeding.  A  Blufh,  which  was  for- 
merly accounted  the  Colour  of  Virtue,  is  now  looked  on 
as  worie  Manners  than  thofe  Things  which  ought  to  oc- 
cafion  it.  And  not  only  the  Air  but  Vices  of  Men  are 
carefully  copied  by  Ibme  Women,  who  think  they  have 
not  made  a  Sufficient  Efcape  from  their  Sex,  till  they  can 
be  as  daringly  wicked  as  the  other.  A  fober  modeft  Dia*^ 
]t&  is  too  effeminate  for  them  s  a  bluflring  ranting  Stil&  is 
takeja  up,  and,   to  fhew  them  Proficients  in  it,,  adorned 
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with  all  the  Oaths  and  Imprecations  their  Memory  or  In- 
vention, can  fupply^  as  if  they  meant  to  vind!ca*:c  their 
Sex  from  the  Imputation  of  Timeroufnefs  by  daring  the 
Almighty :  And  when  to  this  a  Woman  adds  the  Vice  of 
Drankcnnefe,  nothing  that  is  human  approaches  fo  near  the 
Beaft.  She  who  is  firft  Proftitute  to  Wine,  will  foon  be 
'  fo  to  Luft  alfo :  She  has  difmifs'd  her  Guards,  difcarded  all 
the  Suggeftions  of  Rcafon,  as  well  as  Grace,  and  is  at  the 
Mercy  of  any,  nay,  every  AfTailant :  And  unle&  her  Victf 
fccure  her  Virtue,  and  the  Loathfomenefs  of  the  one  pre-^ 
vent  Attsempts  on  the  other,  it  is  fcarce  imaginable  a  Wo- 
man who  lofes  her  Sobriety  (hould  keep  her  Chaftity,  If 
we  coniider  Modefty  in  this  Senfe  we  (hall  find  it  the  moft 
indifpen&ble  Requifite  of  a  Woman ;  a  Thing  fo  eflTential 
and  natural  to  the  Sex,  that  every  the  leaft  I>eclinatioii 
from  it,  is  a  Proportionable  receding  from  Womanhood. 
This  Virtue  is  fo  much  an  Inftioft  of  Nature,  that  tho* 
too  many  makea  (hift  to  fupprefs  it  in  themfelves,  yet  they 
cannot  fo  darken  the  Notion  in  others,  but  that  an  impu- 
dent Woman  is  looked  upon  as  a  fort  of  Monfter,  a  thing 
diverted  and  diftorted  firom  its  proper  Form.  That  there  is 
indeed  a  ftrange  Repugnancy  to  Nature,  needs  no  other 
Evidence,  than  the  ftruggling  and  Difficulty  in  the  firft  Vi- 
oktions  of  Modefty,  which  always  begin  with  Regret* 
and  Blufhes,  and  require  a  great  deal  of  Self-Denial,  much 
of  vicious  Fortitude,  to  encounter  with  the  Recoilings  and 
Upbraidings  of  their  own  Minds.  Such  are  the  Horrors 
and  Shames  that  precede  thofe  firft  Guilts,  that  they  muft 
commit  a  Rape  upon  themfehres,  force  their  own  Rekiftan-i^ 
ces  and  Averfions,  before  they  can  become  willing  Prcrfti- 
ttites  tor  others.    This  their  Seducers  feem  v^  td  'under-- 

ftand. 


.7&w&7i5f  DvTT^  tf  Woman.  25 

Aand,  and  upon  that  Score  arc  at  the  Pains  of  fo  many 
preparatory  Cotirtmgs,  fuch  "Expence  of  Prefents  too,  as 
if  mis  were  £b  ancouth  a  Crime,  that  there  were  no  Hope 
to  introduce  it  but  by  a  Confederacy  of  fome  familiar  Vice$, 
their  Pride  or  their  Covetouihefs. 

The  beft  way  to  countermine  the  Stratagems  of  Men,  I 
is  for  Women  to  be  fiifpidoufly  vigilant  even  of  the  firft  \ 
Approaches*  The  General  who  would  defend  a  Fort  muft 
not  abandon  the  Outworks,  and  fhe,  who  will  fecure  her 
<3iaftity,  inufl  never  let  it  come  to  too  cloie  a  Siege,  but  re- 
pel tfae  very  firft  and  moft  remote  Infinuations  of  a  Tempt- 
er. Therefore  when  we  fpeak  of  Modefty  in  our  prefent 
NotioD  of  it,  we  are  not  to  oppofe  it  only  to  the  groiler 
Ad  of.  Incontinency,  but  to  all  thofe  Misbehaviours, 
which  either  diicover  or  may  create  an  Inclination  to  it ; 
of  which  Sort  is  all  Lightneis  of  Carriage,  wantpp 
Glances,  obicene  Difcourie,  Things  that  (hew  a  Woman 
fo  weary  of  her  {ionour,  that  the  next  Comer  piay  reaibnr 
ably  cxpe£k  x  Suitcnder,  and  confequendy  be  invited  to  the 
A£&ult :  Yet  is  Jiot  this  the  only  State  of  Danger  s  they 
.who  kcq)  their  Ranks,  and  tho'  they  do  not  provoke  A^ 
&ults,  yet  iiay  to  receive  them,  may  be  &r  ^oudi  from 
Safety,  She  who  lends  a  patient  Ear  to  the  Prai&s  of  her 
Wit  and  Beauty,  intends  at  firft  po^haps  only  to  gratify  her 
.Vanity,  but  when  flie  is  once  charnml  rrith.  tlj^t  Syeen'^ 
Song,  bewitched  with  that  Flattery,,  (he  infenfibly  declines 
toaKindnefs  for  that  Perfon  who  valuta,  hier  fo  much; 
and  when  that  Sprk  ihall  be  blown  up  by  perpetual  Re- 
monftrances  of  rafiion,  and  perhaps  httle  Romantic  Ar- 
tifices of  pretending  to  die  for  ner,  wkh  a  thouj&nd  other 
Tricks,  which  'LttK  can  faggeft>  it  wilL  foon  gro^r  to. an 

N  ^  2«  D  unquenchable 
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unquenchable  Flame,   to  the  Ruin  both  of  her  Virtue  and 
Honour.      . 

Let  no  Woman  therefore  preiiime  upon  the  Innocence 
of  her  firft  Intentions ; .  (he  may  as  well,  upon  Confidence 
of  a  found  Conftitution,   enter  a  Peft-Houfe,  and  convcrfe 
with  the  Plague,  whofe  Contagion  does  not  more  fubtily 
infinuate  itfelf,    than  this  Sort  of  Temptation :  And  as  in 
that  Cafe  (he  would  not  ftay  to  define  what  was  the  critical 
Diftance,    at  which  flie  might  approach  with  Safety,  but 
would  run  as  far  from  it  as  fhe  e<^uld  -,  fo  in  this,  it  no  lefe 
concerns  her,    to  remove  herfelf  from  the  Poffibility  of 
Danger,    and  (how  unfafhionable  foever  it  be)  to  put  on 
tfuch  a  fevere  Modefty,  that  her  very  Looks  fliould  guard 
iher,  and  difcourage  tne  moft  impudent  Aflailant:  But  per- 
haps that  Sex  may  fear,    that  by  putting  on  iiich  a  Stridt- 
•nefs,  they  (hall  lo(e  the  Glory  of  their  Beauty,    which  is 
now  eft i mated  by  the  Number  of  thofe  wha .  court  atid 
adore  fhem.     To  this,   in  the  firft  Placc^  it  may  be  feid, 
.  that  they  are  mi(erable  Trophies  to  Beauty  that   muft  be 
'  built  on  the  Ruins  of  Virtue  and  Honour ;   and  (he  thit 
to  boaft  the  length  of  her  Hair  (liould.hang  herfelf  in  it, 
would  but  aft  the  fame  Folly  in  a  lower  Inftance. 

But  then  fecondly,   'ds  a  great  Miftake  to  think  their 
[   Beauty  (hall  be  lefs  prized,  fince  it  is  incident  to  Man's  Njf- 
j    tuitC  tb^fteem  tho(e  Things  moft  that  ace  at. a  .Piftance, 
whereas  an  eafy  -ahd.  cheap  Dcfccht   begets    Contempt. 
'There  k  noticing  Uke<^Refervedne(s  tbab  caa  make  their 
Beauty  triumphant*    Parly  and  Conqueft  are  the  iilioft'dif- 
^nt  Things,  and  (he  that  defcends  to  itreat  with  an  Aflail- 
ant,  whatjcver  he  may,  tell  Jicr  of  hi§  being  hpr  Captive, 
^tis  but  in  order  to  the  noaking  her  his,  .whidti/^heoi  ftjte 

'  '^  .^nce 
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once  is,  there  is  no  State  of  Servitude  half  fo  wretched,  no- 
thing in  the  World  being  fo  flavifhly  abjedt  as  a  pro- 
ftitute  Woman :  For  befidcs  all  the  Intercft  of  another 
Life,  which  fhe  bafely  refigns,  fhe  facrifices  all  that  is 
valuable  in  this:  Her  Reputation  fhe  put  wholly  in  his 
Power  that  has  debauched  her,  and  which  is  worfe  her 
Reformation  too:  If  fhe  fhould  have  a  Mind  to  return  to 
Virtue  (be  dares  not  for  fear  he  fhould  divulge  her  fbrmer 
Strayings  from  it  3  fo  that  like  Cataline^  fhe  is  engaged  to 
further  Evils  to  fecure  the  pafl.  She  is  fubjedt  not  only 
to  his  Luii,  but  to  all  his  Humours  and  Fatacies,  nay, 
even  to  all  thofe  who  have  been  inflmmental  to  their 
Privacies,  none  of  them  all  being  to  be  difpleafed  for  fear 
of  blabbing :  And  when  it  is  remembred,  what  Sort  of 
Cattle  they  are,  which  are  commonly  the  Engines  in  fuch 
A&irs,  there  can  fcarce  be  any  thing  more  deplorable 
than  to  be  within  their  Lafh.  Women  who  have  abandon- 
ed their  Virtue  are  in  the  mofl  fervile  and  wretched  Con- 
dition whatever. 

Let  all  thofe,  therefore,  who  are  yet  untainted,  and  by 
being  fo,  have  their  Judgments  clear  and  unbias'd,  con- 
fider  foberly  the  Mifery  of  the  other  Condition,  and  that 
not  only  to  applaud,  but  fecure  their  own ;  and  whenever 
the  outward  Pomps  and  gaudy  Splendors  of  a  vitiated  Wo- 
man feem,  like  that  of  Crefus^  to  boafl  their  Happinefs^ 
let  them  look  thro'  that  Fallacy,  and  anfwer  with  Solon^ 
Hat  thofe  only  are  happy  who  are  fo  at  their  End:  Their 
moft  exquifite  Deckmgs  are  but  like  the  Garlands  on  a 
Bcaft  defign*d  for  Sacrifice  j  their  richefl  Gems  are  but  the 
XSiains,  not  of  their  Ornament  but  Slavery ;  and  their 
.gbrgeotts  Apparel,  like  that  of  Herod^  covers,  perhaps,  a 

D  2  putrid 
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putrid  Body,  (for  even  that  doth  not  ieldom  prove  their 
Fate)  or,  nowever,  a  more  putrid  Soul.  They  who  can 
thus  coniider  them,  will  avoid  one  great  Snare;  for  'tis 
not  always  fo  much  the  Luft  of  the  Flefli,  as  that  of  the 
Eyes  which  betrays  a  Woman.  'Tis  the  known  Infirmity 
of  the  Sex,  to  love  Gaiety,  and  a  fplendid  Appearance^ 
which  renders  all  Temptations  of  that  Sort  fo  connatural 
to  them,  that  thofe  who  are  not  arrived  to  a  more  ibber 
Eftimate  of  Things,  will  fcarce  be  fecorc-  It  will,  there- 
J  fore,  be  neceflary  for  tliem  to  regulate  their  Opinions^  and 
[  reduce  all  fueh  Things  to  their  juft  Value,  and  then  they 
*  will  appear  fo  trifling,  that  they  can  never  maintain  any 
Competition  with  the  more  folid  Inter  efts  of  Viitue  and 
Honour:  For  tho'  thofe  Terms  ieem,  in. this  loofc  Age^ 
to  be  exploded,  yet,  where  the  Things .  are  vifiblc,  tl^y 
extort  a  fecret  Veneration,  even  from  thofe  who  think  it 
their  Concern  publickly  to  deride  them :  Whereas^  on  the 
other  Side,  a  Defe^ion  from  them  expofes  to  all  the  Coh*» 
tempt  imaginable,  renders  them  deipisU  even  by  thcdb 
who  betray -d  them  to  it,  leaves  a  perpejtual  Blot. upon 
ihcir  Names  and  their  Family,  For  in  :thc  Chanii£faer.  of 
a  Woman,,  let  Wit  and  Beauty  and  all  Female  Ac* 
complifhments  ftand  in  the  Fronts  yet  if  Wantonnefa 
bring  up  the  Rear,  the  Satyr  foon  devours,  the  Fanegyrici. 
and,  as  m  an  Echo,  d^e  kit  Worde  o)>ly  will  i;cveiiberate^ 
and  her  Vice  will  be  tenoembred  when  ciH  die  reibis  for^ 

go*-  ^ 

What  hath  been  already  laid^  may  be  AiiBkicBt  :to.€on«- 

vince  jevery  Woiiian  how  much  it  is  her  Concern  to  ^keep 

liei^lf  fhrii^ly  within  the  ]3otfnd8  of  ^  Modefty  ud  ¥iitiia 
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In  order  to  which,  there  is  nothii^  more  importaat  than  / 
a  judicious  Choice  of  their  Company.  ' 

Vice  is  contagious,  and  this  eipecially  has  that  worfl 
Quality  of  the  Hague,  that  'tis  malicious,  and  would  in- 
fed  others.  A  Woman  that  knows  herfelf  fcandalous 
thinks  ihe  is  reproadi'd  by  the  Virtue  of  another^  looks 
on  her  as  one .  that  is  made  to  reprove  her  Way$^  as  it  is, 
Wifd.  ii.  14.  iand/  therefore  in  her  own  Defence  ftrives. 
to  level  the  Inequality,  not  fay  reforming  hsrfislf,  (that 
ihe  thinks  !  too  hdrd\a :  Task)  but  by  corrupting  the 
other.  To  this  End  iuch  are  willing  to  fcrew  themfelves 
into  an  Acquaintance,  will  be  officioufly  kind,  and  by 
all  AriB  of  Cende^ention ;  axid  obliging,  endeavour  to  en-, 
ihare  a  Woman  of :  Rieputation  into  their  Incimacyi  And 
if  thfey  iiutceed,  if  they  can  biut  once  entaog^c  her  into 
that  Cob»rel>-Fricnd{hip,  they  then,'  Spider  like,  infuic 
dieir  Venoni,  neVer  leave  their  vile  Infinuations  'till  they 
have  poifonod  and  rained  hen  But  if,  on  the  other  Side 
tfaey  imeet  with  one  df  too  nujch  Sagacity  to.  be  ^  en- 
trapped; -if  they  cannot  taint  her  Iiinocenoey  they  will 
Mdearour  to  blaft  her  .Fame;  reprefoit  her  to  the  World 
to  be  wiiat  they  would  have  made  her:  So  that  there  ^^ 
is  no  coaverfing  with  them,  but  with  amanifeft  Peril,  \ 
either  of  Virtue  or  Honour,,  which  (hould  be.  a  fiifBcient 
Diffimim. '  It  is  true,  k  is  noti  always  in  ;ohe's  Power 
to.ihan  tfao  meeting  with  fuch  Ptribns,  they  are  too  nu^ 
merous,  and  . too  intruding  to  be  totally  avoided:  But 
all  voluntary  Converfe  foppofes  a  Choice,  and  therefore 
every  body  that  will,  may  refrain  that,  may  keep  on  the 
otnoft  Fr4»tiers  oiE  Citrility,.  without  ever .  Jlbmring  any 
Aftproachctowaiide^vlntmiacy  and  Familiarity;  :...  .  ^ 

Were 
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Were  this  Diftance  to  be  duly  obfcrved,  it  might  be 
of  excellent. Ufe,  and  feems  very  well  to  agree  with  the 
Senfe  of  Solon ^  the  wife  Athenian  l^w-giver,  who,  be- 
fides  that  he  fhqt  the  Temple  DoQrs  againft  them,  in- 
terdided  them  the  iQicred  Anemblies,  made  it  one  of  his 
Laws,  that  an  Adultrefs  (hould  not  be  permitted  to  wear 
any  Ornaments,  that  fo  they  might  in  their  Drefs  cAxry 
the  Note  of  their  Infamy.  Should  we  ha?6  the  Hke 
Diftin(fiion.obfervcd,  it  is  to  be  feared  that  many  of  our 
gayeft  Birds  would  l>e  unplumed:  And  the' the  £ime  be^ 
not  now  an  Expedient  prad:icable,  yet  the  former  is,  and 
might  be  ,of  very  good  Ufe,  For  befides  that  already  men- 
tioned o£  fecuring  the  Innocent,  it  might,  perhaps,  have  a 
good  E&d:  on  the  Guilty,  who  could  not  but  refledt  with 
fome  Shame  on  themfelves,  if  they  were  thus  fingled  out 
and  difcriminated :  Whereas,  whilft  they  arc  fullered  to 
mix  with  the  beft  Societies,  like  hurt  Deer  in  an  Herd, 
they  flatter  themfelves  they  are  undifcernable. 

But  indeed  the  Advantage  of  this  Courfe  is  yet  more 
exteniive,  ^nd  would  reach  the  whole  Sex,  which  now 
feems  to  lie'  under  a  general  Slander,  for  the  Faults  of  par-- 
ticular  Perfons,  We  know  any  confiderable  Number  of 
fmutty  Ears  cafl  a  Blackneis  on  the  whole  Field,  which 
yet  were  they  apart,  would,  perhaps,  not  fill  a  fmall 
Corner  of  it;  and  in  this  uncharitable  Age,  Things  .are 
apt  to  be  denominated,  not  from  the  greater,  but  worier 
Part :  Whereas,  were  the  Precious  fevered  from  the  Vile, 
by  fome  Note  of  Diflin£tion,  there  might  thea  a  more 
certain  Eflinute  be  made.  And  we  cannot  be  fb  ieverc 
to  Womankind,  as  not  to  believe  the  icandalous  Part 
would  then  make  but  a  fmall  Shew,  Which  now  makes 

fo 
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fo  great  a  Noife :  Befides  this  there  can  be  but  one  more 
Way  fuggefted  for  Women  of  Honour  to  vindicate  their 
Sex,  and  that  is,  by  making  their  own  Virtue  as  illuftri- 
pu5  aS^they  can ;  and  by  the  bright  Shine  of  that,  draw  ofF 
Mens  Eyes  from  the  worfer  Profpeft;  and  to  this  there 
is  required  not  only  Innocence,  but  Pradence,  to  abftain 
as  from  all  real  Evil,  fo  from  the  Appearance  of  it  too  5  not 
by  any  doubtful  or  foipicious  Adion,  to  give  Umbrage 
for  Cenibre,  but,  as  the  Apoftle  lays,  in  another  Cafe,  7i 
cut  off  Occalim  from  them  that  defire  Occafion-^  to  deny 
themfelves  the  moft  innocent  Liberties  when  any  fcaiMlalous 
Inference  is  like  to  be  deduc'd  from  them:  And  tho'  per- 
haps no  Caution  is  enough  to  fecure  againil  the  Malicious 
and  the  Jealous,  ^ho'  'tis  poffible  fome  black  Mouth  may 
alperfe  them,  yet,  they,  haye  ftill  Plato  %  Refervc,  yrho 
being  told  of  fome  who  had  dcfam'd  him,  *7Vi  no  Matr 
tery  laid  he,  /  ijoill  live  fo  that  none  fhall  believe  them. 
If  their  Lives  be  fuch,  that  they  may  acquit  themfelves 
to  the  Sober  and  Unprejudiced,  tney  have  all  the  Security 
can  be  alpired  to  in  this  World  5  the  more  evincing  At- 
teftation,  they  muft  attend  from  the  unerring  Tribunal 
hereafter,  where  there  lies  a  certain  Appeal  for  all  injured 
Perlbnswho  cafi  calhily  wait  for  it 

But  notwithftanding  what  has  been  faid  of  Modefty, 
let  not  a  Woman  think  that  her  whole  Virtue  depends 
on  that  only;  theite*  are  fdme  Women,  who  know  no 
other,  and  are  perliiaded,  -  that  in  this,  they  acquit  all  the 
Duties  of  Society':  They  think  they  have  a  Privilege  to 
foil  in  all  the  reft,  to  -  be  proud,  jirro^antk  and  toflander 
with  Impunity,  ,'jipnf  of  Bretagne  iii  Frahce^/v^eis  a 
Trincela  fo  imWripujs/.w^'  J^^  try*d  very 

*    *  much 
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much  the  Patience  of  Lewis  XII.  This  Prince  ufcd  often 
to  fay,  in  complying  with  her  Temper,  fFe  muJlexpeSi 
to  pay  for  the  Chajiity  of  Woman.  .Let  not  Women  cKzQi 
this  raynient,  but  remember,  that  it  is  a  Virtai  which 
xegards  tmly  themfehres,  and  which  lofes  its  Luftrc  when 
unaccompany'd  by  others.  ..  i 

Modefty  ought  to  diffiife  itfeif  thro*  all  their  Adlions 
and  embclKOi  the  whole  Condu6t  of  the  Female  Sex,  It  is 
fabled,  ^hat  yupiter^  in  compofing  thfc  Paffions,  ga\^  each 
Its  particular  Kefidence,  /Modef^  wa!s^  forgotten .  ift  this 
Diftribution,  and  prcfenting  itfeif,  he  was  at  a  tois  where 
to  place  it,  and  therefore  permitted  it  to  mingle  with 
all  the  others:  Since  that  Time,  it  is  infcparable  from 
them.  It  is  a  Friend  to  Truth,  and  betrays  the  Decep- 
tions that  prcfume  to  attack  it;  it  is  linked  and  united 
particuktly  to  Love,  is  ever  in  his  Company,  and  often 
difcovers  his  Votaries ;  nay,  he  is  divefted  of  his  Charms 
the  Moment  he  is  without  it.  In  ihort,  there  is  nothing 
fo  becoming,  nothing  gives  a  greater  Grace  to  all  Perfons, 
than  Modefty. 

Chap.'IIIj 

•     •  •    ^         »  •  - 

'  tyMEEKNE^S.    ' 

ft 

IN  the  tax. Place  we  may  rank  IVteekflels as  a  neceflary 
Feminine  Virtue;   this  even  Nature  Teems  to  teach, 
v^hich  abhors  Mo&llrofities  and  I>Ifpro{>orHbn'% '  and  therd- 
'     '  fore 


\ 


Hje  whole  DvTY  of  a  WoMAU.  41 

fore  having  allotted  to  Women  a  more  fmooth  and  fbft 
Compofition  of  Body,  infers  thereby  her  Intention,  that 
the  Mind  (hould  correfpond  with  it.  For  tho'  the  Adul- 
terations of  Art  can  reprefent  in  the  fame  Face  Beauty 
in  one  Pofition,  and  Deformity  in  another,  yet,  Nature 
is  more  fincere,  and  never  meant  a  ferene  and  clear  Fore- 
head (hould  be  the  Frontifpiece  to  a  cloudy  tempefluous 
Heart  'Tis,  therefore,  to  be  wifti'd  they  would  take  the 
Admonition,  and,  whilft  they  confult  their  Glalles,  whe- 
ther to  applaud  or  improve  their  outward  Form,  they 
would  caft  one  Look  inwards,  and  examine  what  Sym- 
metry is  there  held  with  a  fair  Outfide,  whether  any  Storm 
of  Paffion  darken  and  overcaft  their  interior  Beauty,  and 
uie,  at  leafb,  an  equal  Diligence  to  refcue  that,  as  they 
would  to  clear  their  Face  from  any  Stain  or  Blemifli. 

But  it  is  not  Nature  only  which  luggefts  this,  but  the 
God  of  Nature  too,  Meeknefi  being  not  only  recommend- 
ed to  all  as  a  Chriftian  Virtue,  but  particularJy  enjoin'd 
to  Women  as  a  peculiar  Accompliftiment  of  their  Sex, 
I  Pet.  iii,  4.  where  after  the  Mention  of  all  the  cxqui- 
fite  and  coftly  Deckings  of  Art,  this  one  Ornament  of  a 
meek  and  quiet  Spirit y  is  confronted  to  them,  with  this 
eminent  Atteftation,  that  it  is  in  the  Sight  of  God  of  great 
Fricej  and,  therefore,  to  all  who  will  not  enter  difpute 
with  God  and  conteft  his  Judgment,  it  muft  be  fo  too. 
Now,  tho'  Meeknefe  be  in  itfelf  a  fingle  entire  Virtue, 
yet,  it  is  diverfify'd  according  to  the  feveral  Faculties  of 
the  Soul,  over  which  it  has  Influence ;  fo  that  there  is  a 
Meeknefs  of  the  Underftanding,  a  Meeknefs  of  the  Will, 
and  a  Meckne&  of  the  AfFeftions ;  all  which  muft  con- 
cur to  make  up  the  meek  and  quiet  Spirit. 

E  '  Firfi, 
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Firjf,  The  Mceknefs  of  the  Onderftanding  conlifts  in 
a  Pliablenefs  to  Conviftion,  and  is  direftly  oppofite  to  that 
fallen  Adherence  obfervable  in  too  many,  who  judge  of 
Tenets  not  by  their  Conformity  to  Truth  and  Reafon,  bat 
to  their  PrepoflefTions,  and  tertaciouHy  retained  Opinions^ 
only  becaufe  they,  or  fome  in  whom  they  cx)nfide,  have 
once  own'd  them,  and  certainly  fuch  a  Tertiper  is,  of  all 
others,  the  rtioft  obftiutftive  to  WiIHt)m.  This  puts  Ihenl 
upon  the  Chance  of  a  Lottery,  dhd  What  th^y  firft  hap^ 
pen  to  draw  determiries  them  merely  upon  the  Privilege  of 
its  Precedency  :  But  whilft  we  decry  this  prejudicated  StifK- 
nefs,  we  ought  hot  to  plead  for  its  contrary  Extreme,  and 
recommend  a  too  eafy  Flexibility^  .Which  is  a  Tent^per  of 
equal,  if  not  more  ill  Conftqii^hce  thah  tfefe  fdvttftr.  Th4 
adhering  to  one  Opinion  can  ej^pofe  but  one  Eri;6i',  but  4 
Mind  that  lies  open  to  the  Efflilxefe  of  att  new  Tenets,  may 
fuccefiively  entertain  a  whofe  Ocean  of  DefefiohSi  atidto 
be  thus  yielding,  is  not  a  Meckntfs,  tiut  Setv'flentfs  of 
Underftanding.  ;.     ,    '  •    .  • ' 

A  fecond  fort  of  Mteknefs  ij-tliat  of  Ae  WiH,  ^iiich 
lies  in  its  juft  Subordination  and  Submifllferi  t6  ^  tnore  fo-- 
preme  Authority,  Which  in  diVitie  Things  is  the  Will  of 
God  ;  in  Natural  or  Moral,  tight  Rfeafoh ;  ind  in  hirman 
Conftitiitions,  thfe  Coifi'mand  6f  Superiors':  Atrd  fo  long 
as  the  Will  igbVertis  ttfelf  by  thfefe  4ti  th^ir  rfefpcaivc  Or- 
•^e'fs,  it  'tra'nfereflfes  nik  kht  Mteknefs  i*equ'¥d  toF  it.  Rut 
E)^feritence  attfett,*thaft  thfe Wifl' fe/mrOv  liiitsBepfaVationau 
irtperiocrs  l^'actilt^,  ^apt  to  ^caft  irfflF  t^at  StihQeftitoh  to  which 
it  Was  defiigh*d,  and  aft  indepctademly  frcftti  thbfe  Motives 
'which  ftrould  influence  k.  TOs,  Ood  kn^Ws,  is  too  cOth-- 
mon  in  all  Ages;  aU  iJdttditidttL  aftff  Sties  j  %ttt^he  ^- 
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mmme  lied  more  e%ecidl^  uAder  ^n  ill  Name  for  U :  Whe- 
ther that  h^th  grown  from  the  low  Opinion  conceived 
of  their  Reaibn,  lefs  able  to  pmintain  its  Empire,  or  from 
the  multipty'd  habitual  Inftjinces,  which,  they  themfelvcs 
have  given  of  unruly  Wills,  is  not  eafy  to  determine  5  but, 
either  Way,  it  is  fo  great  a  Reproach  as  they  (hould  be 
Tcry  induftrious  to  wipe  off.  Ana,  truly,  there  can  be  no 
ftronger  Incentive  to  that  Endeavour,  than  having  a  right 
Eilimate  of  the  Happ&nefs,  as  well  as  Virtue,  of  a  govern* 
able  Will:  How  calmly  do  thofe  glide  thro'  all,  even  the, 
isQughefty  Events,  that  can  but  mafler  that  ftubborn  Fa-j 
cul^  ?  A  Will  reined  to  God's,  how  does  it  enervate  and 
en£»>le  any  Calamity  ?  Nay,  indeed,  it  triumphs  over  it, 
and  by  that  Conjun^ion  with  him  that  ordams  it,  may 
be  laid  to  conAn^nc),  even,  what  it  fufiers.  It  was  a  Phi- 
lofbphical  Maxim,  that  a  wiie  moral  Man  could  not  be 
ii^«ed,  could  not  be  miferable.  But,  fure  it  is  much 
more  true  of  him  who  has  that  divine  Wifdom  of  Chri- 
ftian  Rdigoaitioo*  thajt  twifts  and  inwarps  all  his  Choices 
widi  God*^)  aod  is  neither  at  the  Pains  nor  Hazards  of 
his  owB  £lci^n$«  but  i;  iecu^re,  that  unlefs  Omniiciencc 
can  ibe  deceived^  or  Omnipotence  defeatedj  he  (hall  have, 
what  is  really  beft  for  hio). 

.  Proportionable,  tho'  not  equal  to  this,  is  the  Happinef« 
of  .a  Will  regulated  by  Reafon  in  things  within  its  Sphere : 
It  is  the  Diguty  pf  human  Nature,  and  that  which  di-- 
fttngutfhes  it  from  that  of  Beafts.  And^  even  thofe  grow 
the  more  contmiiitible  in  the  Kinds,  the  farther  they  are 
removed  from  it. 
An  ufigovernabte  Will  is  the  moft  precipitous  thing 

and^  .like  the  Devil  in  the  Swine,  hurriea 
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headlong  to  Deftrudtion  5  and,  yet,  deprives  one  of  that  poor 
Referve,  that  faint  Comfort  of  the  Miferable,  Pity,  which 
will  not  be  fo  much  invited  by  the  Mifery,  as  averted  by 
that  Wilfulnefs  which  cauied  it :  Nay,  indeed,  fo  little  can 
liich  Perfons  expedt  the  Compaffion  of  others,  that  'twill 
be  hard  for  them  to  afford  themfelves  their  own :  The 
Confcioufnefs  that  their  Calamities  are  but  the  Iflues  of 
their  own  Perverfnefs,  being  apt  to  difpofe  them  more 
to  Hate  than  Pity.  And,  this  is  no  fmall  Accumulation 
of  Wretchednefs,  when  a  Man  fuffers  not  only  dircdly, 
but  at  the  Rebound  too ;  reinflidts  his  Miferies  upon  him-' 
felf,  by  a  grating  Refleftion  on  his  own  Madnefs,  Yea, 
fo  great  an  Aggravation  is  it,  that  even  Hell  itfelf  is  en- 
hanced and  compleated  by  it;  all  the  Torments  there, 
being  edg'd  and  (harpned  by  the  woful  Remembrance,  that 
they  might  once  have  been  avoided. 

In  the  laft  Place,  a  Will  duly  fubmiflive  to  lawful  Supe« 
riors,  is  not  only  an  amiable  thing  in  the  Eyes^  of  others, 
but  exceedingly  happy  to  one's  felf;  it  is  the  Parent  of 
Peace,  and  Order  both  public  and  private.-  A  Blefiln^ 
fb  confiderable,  as  is  very  cheaply  bought  with  a  little  r^ 
ceding  frorti  one's  own  Will  or  Humour :  Whereas  thccon* 
trary  Temper  is  the  Spring  and  Original  of  infinite  Con- 
fufions,  tne  grand  Incendiary  which ,  fets  Kingdoms, 
Churches^  Families,  in  Combuflion  ;  a  flat  Contradid:ion 
not  only  to  the  Word,  but  iven  the  Works  of  God\  a 
kind  or  anticreative  Power,  which  reduces  Things  to  that 
Chaos  fi-om  whence  God  drew  them.  Our  Age  has  given 
us  too  many  and  too  pregnant  Inftances  of  its  mifehievous 
Effcds,  which  may  ferVe  to  enhance  tHe  Value  of  that  go- 
vernable and  malleable  Temper  we   would  recomfneDd 
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And  as  a  Will  thus  refigned  to  Reaibn  and  juft  Authority, 
is  a  Felicity  all  rational  Natures  (hould  afpire  to,  (o  ef^ 
pccially  the  Feminine  Sex,  whole  Paflions  being  naturally 
the  more  impetuous,  ought  to  be  the  more  ftriftly  guard- 
ed and  kept  under  the  fevere  Difcipline  of  Reaton ;  for 
where  it  is  otherwife,  where  a  Woman  has  no  Guide  but 
her  Will,  and  her  Will  is  nothing  but  her  Humour,  the 
Event  is  fure  to  be  fatal  to  herfelf,  and  often  to  others 
alfo. 

And  the  Hazard  of  this  renders  that  other  Reftraint  of 
the  Will,  viz.  that  of  Obedience  to  Superiors,  a  very  hap- 
py Impofition,  tho',  perhaps,  it  is  not  always  thought  fo  j 
for  thofe  who  refift  the  Cfovernment  of  Rcafon,  are  not 
very  apt  to  fubmit  to  that  of  Authority.,  Yet,  fixre  God 
and  Nature  do  atleft  the  particular  Expediency  of  this  to 
Women,  by  having  placed  that  Sex  in  a  Degree  of  In^ 
feriority  to  .the  other.  Nay,  farther,  'tis  obfervable,  that 
as  there  are  but  three  States  of  Life,  thro'  which  they 
can  regularly  pafs,  viz.  Virginity,  Marriage,  and  Widow- 
hood, two  of  them  are  States  of  Subjedion,  the  Firft  to 
the  Parent,  the  Second  to  the  Husband,  and  the  Third,  as 
it  is  cafual,  whether  ever  they  arrive  to  it  or  no,  fo  if 
they  do,  we  find  it,  by  God  himfclf,.  reckoned  as  a  Con- 
jditjon  the  moft  defolate  and  deplorable.  If  we  fhould  fay, 
this  happens  upon  that  very  Score^  that  they  are  left  to 
their  own  Guidance,  the  fad  Wrecks  of  many  would  too 
much  juftify  the  Glofs:  But^  however,  it  evinces,  that 
God  fets  not  the  fame  Value  upon  their  being  Mafterlefs, 
.which  fome  of  them  do,  whilft  he  reckons  them  moft 
miierable  when  they  are  moft  at  Liberty^ 

And 
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And  fince  God's  Aflignation  has  thus  determined  Subjedti^ 
on  to  be  the  Women's  I^ot,  there  needs  no  other  Argument 
of  its  Fitncfs,  or  for  their  Acquiefcence :  Therefore,  when- 
ever they  oppofe  it,  the  Contumacy  flies  higher  than  the 
immediate  Superior,  and  reaches  God  himfelf :  And  it  is 
likely  that  there  would  not  many  of  that  timorous  Sex 
dare  fo  far,  were  it  not  for  fome  falfe  Pun<9:illio's  of  Honour, 
which,  like  thofe  among  ourDuellifts,  they  haveimpofed 
upon  themfelves.  Thefe  reprefent  Meeknefs  and  Submiflion 
as  4  filly  (heepiih  Quality  unfit  for  Women  of  Breeding  and 
Spirit ;  whilA  an  imperious  Obftinacy  paffes  for  Nobkncft 
and  Greatnefs  of  Mind :  But,  alafs !  they  are  wofully 
miftaken  in  their  Notion  of  a  great  Spirit,  which  confifts 
in  fcorning  to  do  unworthy  and  vile  Things,  and  couragi- 
oufly  encountring  the  adverfe  Events  of  Lite,  not  in  fpurn- 
ing  at  Duty,  or  fecking  to  pull  themfelves  fi"om  that  Sphere 
where  the  divine  Wifdom  has  placed  them.  No  fiire, 
Stubbornnefs  is  the  Mark  only  of^  a  great  Stomach,  not  of 
a  great  Mind ;  and  the  Cruelty  of  a  Coward  may  as  well 
denominate  him  valiant,  as  the  Ungovernablenefs  of  a  Wo- 
man can  Ipeak  her  generous. 

This  may  be  prefiimed  to  be  the  common  Senfe  of  all, 
for  what  Value  foever  they  put  upon  themfelves,  nothing 
tenders  them  left  acceptable  to  others;  an  imperious  Wo- 
man bemg  a  Plague  to  her  Relatives,  and  a  Derifion  to 
Strangers,  yea,  and  a  Torment  to  herfelf ;  every  the  lead 
Contradid:ion,*  vvhich  a  tncek  Perfon  would  pafs  over  in- 
fenfibly,  inflaming  fuch  an  unruly  Temper,  and  tranlport- 
ing  her  to  fuch  Extravagancies,  ^  often  produce  very  mi£- 
chievous  EfFeds. 

On 


Tie  wbole  DvTY  of  a  WoMAv.  47 

On  the  other  fide,  if  (he  be  humour'd  and  complied  with^ 
that  ierves  only  to  make  her  more  infolent  and  intolerable, 
makes  her  Humours  grow  to  iuch  an  height,  that  Hie 
knows  not  herfelf  what  would  jpleafe  her,  and  yet  expe<5):s 
that  others  (hould;  {o  that  to  fuch  a  one,  we  may  apply 
what  Hannibal  feid  of  MarcelluSy  Hat  if  he  were  van^ 
quijhedy  he  never  gave  Reji  to  bimfelfy  nor  If  be  nvere  viSio^ 
rious^  to  others.  Certainly  the  Uneafinefe  of  a  perverfe  Spi- 
rit is  io  great,  that  could  fuch  come  but  to  compare  it  with 
the  Calm  and  happy  Serenity  of  Meeknefs  and  Obedience^ 
there  would  need  no  other  Ledure  to  commend  them  to 
their  Eftecm  or  Praftice. 

The  laft  Branch  of  Meeknefs  is  that  of  AiFcdions,  and 
conlifts  in  reducing  the  Pafilon^  to  a  Temper  and  Calm* 
iiefs,  not  fuffering  them  to  make  Uproars  within  to  diAurb 
one's  felf,  nor  without  to  the  diiquieting  of  others ;  and  to 
this  Regulation  Meekne&  is  generally  iubiervient.  The 
corrediing  £3me  particular  Paflions  are  more  immediately 
assignable  to  other  Virtues  5  but  that  on  which  this  has  a 
more  dke£fc  and  peculiar  Influence  is  Anger,  a  two-edged 
Paffion,  which  whiUl  it  deals  its  Blows  without,  yet  wounds 
more  fatally  within*  The  Comkmotion  and  Vexation  which 
an  angry  Man  feeK  is  far  more  painful  than  any  thing  he 
xrafi  ordinarily  infiid  upon  another ;  herein  juflifying  the 
Bpitbet  ufually  giv^n  to  Ai^ger^  that  it  is  a  fhort  Madneis^ 
for  who  'that  were  In  bis  right  Wits  would  incur  a  greater 
MBchief  to  do  .a  leis:?  .k  is,  indeed,  fo^reat  a  Diftempq: 
x£  the  Mind,  that  he  <(hat  is  poiiefs-d  with.it  is  incompetent 
for  any  fober  Undertaking,  and  (hould  as  much  be  iuipend- 
ed  from .  i^ing,  as^cmeiD  a  Phrenzy  or  Lunacy.  This 
was  ^  Jodgnnsil  aad  Pra<£tice  too  of  Pht^^  wjhp  going 

to 
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to  chailife  a  Servant,  and  finding  himfelf  grow  angry, 
ftopt  hiS'Correftion  ;  a  Friend  coming  in  and  asking  what 
he  was  doing?  Punijhingj  replies  he,  an  angry  Man^  afi 
thinking  himfelf  unfit  to  difcipline  another,  till  he  had 
fubdued  his  own  Paflion,  Another  Time  his  Slave  of- 
fended him,  /  would  beat  tbee,  (aid  he,  but  that  I  am  an- 
gry. It  were  endlefs,  indeed,  to  recite  the  black  Epithets 
given  by  all  Moralifts  to  this  Vice.  It  may  fuffice  to  take 
the  Suffrage  of  the  Wifeft  of  Mei>,  one  who  had  acquaint- 
ed himfelf  to  know  Madnefs  and  Folly.  Eccle.  '\.  ij.  And 
we  find  it  his  Sentence  that  Anger  rejis  in  the  Bofom  of 
Fools.     Eccle.  vii.  9. 

And  what  is  thus  univerfally  unbecoming  to  human  Na- 
ture, cannot  fure  be  Icfs  indecent  for  the  gentler  Sex :  It  is 
rather  more  fo,  every  thing  contraSing  to  much  more  of 
Deformity,  by  how  much  it  recedes  from  its  proper  kind. 
Now  Nature  nath  befi'iended  Women  with  a  more  cool  and 
temperate  Conftitution,  put  Icfs  of  Fire,  and  confequently 
of  Choler,  in  their  Compofitibns ;  fo  that  their  Heats  of 
that  kind  are  adventitious  and  preternatural,  raifed  often 
by  Fancy  or  Pride,  and  fo  both  look  more  unhandfbmely, 
and  have  Icfe  of  Pretence  to  veil  and  cover  them.  Befides, 
Women  have  a  native  Feeblenefs,  unable  to  back  and  ai^ 
fert  their  Angers  with  any  cfFe<9:ive  Force,  which  may  ad- 
monifh  them  'twas  never  intended  they  fliould  let  loofe  to 
that  Paffion,  which  Nature  feems  by  tnat  very  Inability  to 
have  intcrdidled  them  :  But  when  they  do  it,  they  render 
themfelves  at  once  delpis'd  and  abhor'd ;  nothing  being 
more  ridiculoufly  hateful,  than  an  impotent  Rage. 

But  as  the  moil  feeble  Inied  may  fometimes  difturb^ 
tho*  not  much  hurt  us^  fo  there  is  one  Feminine  Weapon^ 
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wbich  as  'tis  always  ready,  (o  proves  often  troublefonie.' 
viz.  the  Tongue,  which,  tho'  in  its  loudeft  Clamours  can 
naturally  invade  nothing  but  the  Ear,  yet,  even  that  is  a 
M(deftation.  The  Barking  of  a  Dog,  tho'  we  are  fecure 
he  cannot  bite,  is  a  grating  unpleafant  Sound,  and  while 
Women  feek  that  way  to  vent  their  Rage,  they  are  but  a 
ibrt  of  ipeaking  Brutes,  and  fhould  conlider  whether  that 
do  not  refledfc  more  Contempt  upon  themielves,  than  their 
moft  virulent  Reproaches  can  fix  upbn  others. 

But  fimie  Things  have  had  the  Luck  to  acquire  a  For* 
midablenefs  no  body  knows  how :  And,  fure,  there  is  no 
greater  Inftancc  of  it  than  in  this  Cafe.  A  clamorous  Wo- 
man is  look'd  upon,  tho'  not  with  Reverence,  yet  with 
neuich  Doead ;  and  we  often  find  Things  done  to  prevent 
or  appeafe  her  Slomu,  which  would  be  denied  to  the  calm 
and  rational  Defires  of  si  iiKeker  Peribn.  And,  per- 
haps, fiich  &2ccei&s  have  not  been  a  little  accefibry  to  the 
£i3meating  the  Hmxiour:  Yet,  £ire  it  gives  them  little 
Canie  of  triumph,  when  thi^  confider  how  odious  it 
makes  them,  how  unfits  yea,  intolerable,  for  human  Sof* 
cacty::  It  is  better ^  iaadi  S^omoHj  to  dwell  in  a  Corner  of  a 
Hau/e  Ttp^  than  with  a  brawling  JVoman  in  a  wide  Houfe. 
Nor  does  the  JSon  of  &irac  fpeak  lefs  fharply,  tho'  more 
koiiJcalLy,  A  laud  crying  Woman  and  a  Scolds  Jhall  be 
fiugbt  Ota  to  drpve  away  the  Enemy :  And  tho'  he  taxes  the 
FeauniDe  Vices  impartially  enough,  yet,  there  is  fcarce 
any  of  them  whidb  he  more  often  and  more  feverely 
facands,  than  this  of  Unquietneis :  It  ieems  it  was  a  thing 
gcnecally  look'd  upon  as  very  infufiferable,  as  appears  by 
Aerates^  who^  when  he  deiigned  to  difdpline  hiimfelf  to 
perfect  Patience  and  Tolerance,  knew  no  bejtcr  Way  of 
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Exercife,  than  to  get  a  Shrew  to  his  Wife,  an  Excellence, 
that  may,  perhaps,  again  recommend  a  Woman,  when  we 
fall  to  an  Age  of  Philofophers  j  but,  at  prefent,  it  will  be 
hard  for  any  of  our  Xantippes  to  find  a  Socrates  -,  and, 
therefore,  that  Quality  is  as  deftrudtive  to  their  Interefts  in 
getting  Hufbands,  as  it  is  to  the  Hufband  when  he  is  got. 
Much  more  need  not  be  izid  of  this  Fault  if  we  were  to 
ipeak  only  to  Gentlewomen,  for  if  neither  moral  nor  di- 
vine Confiderations  have  prevented  it;  yet  probably  Civility 
and  a  genteel  Education  hath :  A  Scold  being  a  Creature  to 
be  look'd  for  only  in  Stalls  and  Markets.  Yet  if  there  be 
any,  among  Women  of  Fafhion,  who  have  defcended  to 
fo  fordid  a  Pradlice,  they  have  fo  far  degraded  themfelves, 
that  they  are  not  to  wonder  if  others  iubftradl  that  Refpeft, 
which  upon  other  Accounts  they  might  demand. 

To  fuch  the  ufual  Method  of  Phyfic  fliould  be  recom-* 
mended,  which  is  to  cure  by  Revulfion :  They,  fhould  let 
that  (harp  Humour  which  fo  habitually  flows  to  the 
Tongue,  be  taught  a  little  to  recoil  and  work  inward ;  and 
inflead  of  reviling  others,  difcipline  and  CQrre£t  them- 
felves ',  let  them  upbraid  their  own  Madnefs,  that  to  gratis 
fy  an  impotent,  nay,  a  moft  painfol  Paflion,  have  dege- 
nerated from  what  their  Nature,  their  Qualities,  their 
Education,  defign'd  them :  And  if  they  can  thus  reverfe 
their  Difpleafures,  'twill  not  only  iecure  others  from  all 
their  indecent  AfTaults,  but  it  will  at  laft  extinguiih  them. 
For  Anger  is  corrofive,  and  if  it  be  kept  only  to  feed  upon 
itfelf,  muft  be  its  own  Devourer,  if  it  be  permitted  to  fetch 
no  Forage  from  without,  nor  to  nourifh  itfelf  with  Suipi* 
cions  and  Surmiies  of  others,  nor  to  mak^^my  Sallies  at 
the  Tongue,  it  can  not  long  hold  out. ' 

How 
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How  much  they  will  herein  confult  their  Intereft  and 
their  Reputation  too,  may  be  taught  by  Solomon^  who 
makes  it  the  diflinflive  Sign  of  a  foolijh  Woman^  to  be 
clamorous.  Prav.  ix.  13.  Whereas  when  he  gives  the 
Charader  of  his  excellent  Woman,  he  links  Wifdom  and 
Gentleneis  together,  She  openetb  her  Mouth  nvitb  Wifdom^ 
Mid  in  ber  Tongue  is  tbe  Lmu  of  Kindnefs.  Prov.  xxxi.  26. 
If  this  Verdidt  may  be  adnodtted,  as  iiire  it  ought,  whether 
we  confider  his  Wifdom,  or  dear  bought  Experience  ia 
Womien,  it  will  confute  the  common  Plea  of  querulous 
Spirits,  who  think  to  ieem  inienfible  of  any  the  lead  Pro^ 
vocation,  is  to  appear  iilly  and  ftupid ;  tho'  truly  if  it  were 
fo,  it  would  be  full  as  eligible  as  to  appear  mad  and  ravings 
as  they  commonly  do  in  the  Transport  of  their  Fury. 

To  conclude,  Meeknefs  is  fo  amiable,  io  endearing  a 
Quality,  and  io  peculiarly  embelliihing  to  Women,  that 
did  they  but  all  confider  it  with  half  the  Attention  they  do 
their  'more  trivial  exterior  Ornanntents,  it  would  certainly  be 
taken  up  as  the  univerial  Mode,  in  all  the  feveral  Variati- 
ons of  it  mention'd  in  this  Chapter 

Chap.    IV. 

0/ COMPASSION. 

COmpaffion  and  Mercy  are  of  near  Affinity  to  the  Vir- 
tue of  Meeknds,  and,  indeed,  can  fcarce  thrive  in 
any  Place  vhete  tbe  latter  hath  not  prepared  the  Soil :  An- 
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ger  and  Obftinacy  being  like  that  roogh  Eaft  Wind  which 
brought  the  Egyptian  Locuft,  ExoJ.  x.  1 3 .  to  eat  up  cve«- 
ry  green  Thing  in  the  Land.  A  Mind  harafled  with  its 
own  Impatiency)  is  not  at  leifure  to  obferve,  much  \c&  to 
condole  the  Calamities  of  others :  But  as  a  cakxi  and  deal- 
Day  befriends  us  with  a  more  diftindt  Profpe^t  of  diflaiA 
Objects ;  fo  when  all  is  quiet  and  ferenc  witnin  U8» .  we  can 
then  look  about  us,  and  difcern  what  Exigencies  of  others 
invite  our  Pities. 

Much  need  not  be  iaid  to  laife  an  Eftimate  of  this  Vir-' 
tue,  lince  'tis  fo  eilential  to  oiir  Ndtuxie,  fo  interwovea  iil 
the  Compofition  of  Humanity,  that  we  find  in  Scripture 
Fhrafe,  Compailion  is  generally  icated  in  the  moft  inward 
fenfibte  Part  of  our  Frame  and  Bowch*  So  CoJ.  m[  la. 
Put  on  therefore  Boiveis  of  Mercy  ;  ax>d  Phil  ii^  i*  Bonveh 
^nd  Mercies :  So  that  a  cruel  mthtefi  Perfoh  umnafui  hiitiV 
felf)  and  is  by  the  common  Vote  of  Mankind  ini  fae  lifted 
among  Brutes,  nay,  not  among^  the  .Better,  •  but  only  liie 
inorehatefol,  noxious  Sort  of  thdm. 

But  this  is  yet  more  mm^itural  in.  the  Pccmde.Ses,  which 
being  of  fofter  Mold,  is  more  pliant  and  yielding  to  the 
ImpreijBons  of  Pity^  and  by  the  Strength  of.  Fancy  re- 
doubles the  Horrors  of  any  fed^D'lijedi ;-  yiea,  fo  rctiiark- 
able  is  this  Tendernefe^  that  God,  yrhen  he  would  moft 
magnify  his  own  Compaflion,  iillallraiicis  it  by  that  of  Wo- 
men,  as  the  higheft  human  Inftances,  Indeed,  fuch  a  Pro- 
penfion  have  Womeh  to  Cdmrniftriatioti,  that  they  are 
ufually  taxed  with  an  Excefs  in  it ;  fo  that  any  imprudent 
Letiity  is-  ^roveAiaily.  called,  A  Womanidi  Pity  i  and^ 
therefo!^,  it  may  be  chonglbt  an  Iiapeitiiicace  to  ci^h9it 
theni  to  that,  w4iid),  they  am  icatdejctaokl;:  But;  to  this 
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it  may  bcanfwcred,  Pirji^  That  in  this  dcgencrous  Age, 
'tis  no  News  to  fee  People  violate  their  Inftin<as,  as  well 
as  their  Duties,  and  be  woi  fc  than  their  Nature  inclines 
them;  many. Sins  being  committed,  even,  againft  the 
Grain,  and  with  Violence  to  Conftitution. 

Yet,  Sectrndfyj  "Tis  not  a  meer  melting  of  the  Eyes,  or 
yearning  of  the  Bowels  we  would  recommend :  Alafs,  their 
Tears  will  not  be  Drink  to  a  thirfly  Soul,  nor  will  (hiver- 
ing  at  his  Nakednefe  doath  him  5  this  is  an  infignificant 
Mercy :  She  who  weeps  over  thofe  Diftreflcs  (he  will  not 
relieve,  might  have  been  fit  to  be  entered  in  the  Lift  of 
the  mourning  Women  among  the  Jews  and  Heathens^ 
who  were  hired  to  make  up  the  tragic  Pomp  of  Funerals 
with  their  mercenary  Sorrow,  but  had  no  real  Concern 
ia  that  Lofe  they  fecm'd  to  bewail.  'Tis,  therefore,  a 
more  adive  Scwt  of  Gdmpaffion  to  which  we  would  invite 
them;  and,  yet,  fdr  Method's  Sake,  we  fhallconfider  it 
under  two  <lKiin<%  Heads,  Giving  and  Forgiving: 

By  Giving,  in  this  Place,  is  meant,  not  a  general  Libe- 
naiityy  tho'^  that  prwkntly  bounded,  is  an  Exceltehce  well 
becociring  Pcrfons  of  Fortune,  but  only  fuch  a  Giving, 
as  tertiiiftates  upon  tbe  Needy,  and  is  appJyed  to  fuccour 
thehr  IndigenctiSl  To  give  to  thofe  from  whom  they 
may  expeft  Returns,  'jtiay  be  a  Defign,  but  at  the  beft, 
can  be  but  Gcnerofity  arid  FranJwiefs  of  Humodr.  'Tis 
only  idien  Mercy,  ^at?  Ctirift  himftflf  Has  3efin6d  it)  when 
kisto  thofe  %)miwhom;they  call  hope  ion  i^dtW^ 
*  And  in  thfe^^rtue.  Women  have,  in  former  Ages, 
emtneitfly  exQelted;  y<a,  fo  cflfential  was  it,  that  we  find 
Sohmm  thought  not  thck  ^arai3er  conwJeat  without  it, 
1^. ^ '--ckmoEig  Ihe  Frofwrti*  <)f  ^fes  VirtU<3tos  Wo- 
men* 
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men,  Prov.  xxxi.  20.  She  ftretcbetb  forth  her  Hand  to 
the  Poory  and  reacheth  her  Hand  to  the  Needy :  And  it  is' 
a  little  obfervable,  that  after  he  ha^  defcribed  her  Induftry 
and  Diligence  for  the  acquiring  of  Wealth,  this  is  fet  in 
the  Front  of  her  Disburfements  as  the  principal  Ufe  (he 
made  of  it ;  and  precedes  her  providing  Scarlet  for  her  Houf- 
hold,  or  fine  Linnen  and  Purple  for  herfelf,  v.  21,  22. 
The  Application  is  very  obvious,  and  admoniflies  all  that 
own  the  iamc  Title  of  virtuous  Women,  to  prefer  the 
Neceflities  of  others  before  their  own  Superfluities  and 
Delicacies :  Nay,  if  they  look  further,  and  confider  who 
it  is  that  is  perfonated  in  the  Poor,  that  begs  in  every  needy. 
diftrefTed  Suppliant,  and  that  will  finally  own  every  AA 
of  Mercy  as  aone  to  himfelf  $  methinks  they  (hould  fome* 
times  think  fit  to  facrifice,  even,  their  moft  moderate  En- 
joyments to  their  Charity,  be  afhamed  to  ferve  themfelves 
before  their  Saviour,  or  let  him  ftand  naked  and  hungry, 
whilft  they  are  folacing  with  that  which  would  relieve  him. 
But  how  then  (hall  they  .anfwer  it,  who  fuiFer  him  to 
be  fupplanted,  not  by  their  Needs,  but  ExcefTes,  who  have 
fo  devoted  their  Hearts  and  Purfes  to  Vanity  and  Luxury, 
that  they  have  neither  Will  nor  Power  tp  fuccour  the 
Wants  of  others  ?  How  unequal  and  diiprdportionate  is  it, 
that  thole,  vfho  ftudy  to  fling  away  Money  upon  them* 
felves,  cannot  be  tempted,  by  any  Importunity  and 
Diflre^,  to  drop  an  Alms  to  the  Poor  ?  Wh^t  a  prepofte- 
rous  Sight  is  it,  to  fee  a  Lady,  whole  gay  Attire  gives  hec 
the  glittering  of  the  Sun,  yet,  have  nothing  of  its  other 
Properties,  never  to  cheer  any  drooping  langui£hing  Crea^ 
ture  by  her  Influence  ?  'Tisthe  Counlel  of  the  Son  of  Sir ac. 
Not  to  give  tke  Ppw  an  Oocafion  to  Qurfi  tbfe^  Ecdaf.  iv.  5. 

But 
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But,  lure,  fuch  Pcrfons  do  it,  if  the  Poor  happen  Hot  to 
have  more  Charity  than  they  exemplify  to  them :  For 
when  they  {hall  find  fuch  nard  Hearts  under  fuch  foft 
Raiment,  fee  them  beftow  fo  much  upon  the  decking  their 
own  Bodies,  and  nothing  towards  the  neceflary  Support  of 
theirs,  'tis  a  (hrewd  Trial  of  their  Meckneis,  Poverty  is  apt 
of  itfelf  to  imbitter  the  Spirit,  and  needs  not  fuch  an  ad^  ^ 
'  ditional  Temptation. 

Nay,  farther,  when  a  poor  ftarving  Wretch  (hajl  look 
upon  one  of  thefe  gay  Creatures,  and  fee  that  any  one  of 
the  Baubles,  the  loofefl:  Appendage  of  her  Drefs,  a  Fan, 
a  Busk,  perhaps  a  black  Patch,  bears  a  Price  that  would 
warm  his  empty  Bowels ;  will  he  not  have  iharp  Incitati- 
ons  not  only  to  eacecrate  her  Pride  and  his  own  Poverty, 
but  confequently  to  repine  at  the  unequal  DiAribution  of 
Providence,  and  add  Sin  to  his  Mifery  ?  The  Denial,  there- 
fore, of  an  Alms  may  be  a  double  Cruelty  to  the  Soul  as 
well  a8  to  the  Body.  It  is  iaid  of  Xenocrates^  that  a  chafed 
Bird  flying  to  his  Bofbm,  he  refcued  it  with  much  Satis* 
fit^ipn,  faying,  He  b^d  not  betrayed  a  Suppliant ;  but  this 
is  in  that  Cafe  rev^rfe^  a,nd  in  a  higher  In  fiance;  for  what 
can  be  more  the  betraying  a  Suppliant,  than  inflead  of  fup- 
plying  his  Wants,  to  rob  him  of  his  Innocence,  he  his 
Snare  in  lieu  of  hi^  Refuge  ?  This  is  a  Confideration  that 
it  were  to  be  wifhed,  were  more  deeply  impreis*d  upon  the 
Women  of  this  Age  5  and  truly  'tis  their  Concern  it  fhould 
be  fo,  for  fince  at  the  lafl  Day:  the  Inquefl  fhail  be  fo  par* 
ticular  upon  this  very  thing,  'tis  but  neceflary  they  fhould 
examine  how  thcty  are  fitted  to  pa&  that  Tef):. 

Let  them,  therefore,  keep  a  preparatory  Audit  within 
their  own  Bre^ft,   rt^^^t  upQP  uie  Expencea^of  their  Va- 
nity, 


« 

4^  I'be  nvhole  Dvty  of  a  Woman. 

nitv,  what  the  Delicacy  of  their  Food,  what  the  Rich- 
nels  and  Variety  of  their  Cloaths,  nay,  what  the  meer 
Hypocrifes  of  their  Drefs,  in  falfe  Hair,  [and  Complexion, 
has  coft  them  ;  to  which  they  may  alio  add  the  Charge  of 
their  Recreations  and  Divertifemcnts,  thofe  coftly  Arts  of 
chafing  away  that  Time,  which,  they  will  one  Day  wifli 
to  recall.  Let  them,  we  fay,  compute  all  this,  and  then 
confront  to  it  the  Account  of  their  Qiarity,  and  much, 
it  is  to  be  feared,  the  latter  will,  with  many  of  them,  be 
comparatively  as  undifcernable  as  Socrates  found  Akibi^ 
adei%  Land,  in  the  Map  of  the  whole  World,  and  be  fo 
perfectly  overwhelmed,  that  it  willappear>  little  in  their 
own  Sight,  and  nothing  in  God's. 

For  if  the  poor  Widow*s  Mite  acquired  a  Value,  merdy 
from  her  Poverty,  that  fhe  had  no  more ;  by  the  Rule  ot 
Contraries  we  may  conclude,  how  defpicable  the  fcanty 
Oblations  of  the  Rich  are  in  God's  Account.  If  even 
their  Liberality  who  gave  much,  was  outvied  by  a  Far* 
thix^,  Mank  xii.  41.  to  what  Point  of  Dimunition  muft 
their  niggardly  Ororings,  wiw)  give  little,  be  reduced  ?  es- 
pecially when  they  fhall  be  compared  with  the  numerous 
and  coflly  Sacrifices  they  made  to  Pride  and  Luxuty. 
Nay,  perhaps,  fome  have  been  guilty  of  more  than  the 
Di4>roportion,  even  the  total  Omiffion  of  Charity,  that 
in  a  Multitude  of  Taylors  Bilk  casnnot  produce  tne  Ac« 
count  of  one  'Garment  for  the  Poor,  that  amidfl  the  De- 
licacies of  their  own  Diet ;  nay,  perhaps,  of  their  Dogs 
too,  never 'OrdeRd  fo  much  as  the  Crumbs  of  their  Table 
to  any  hungry  Lazarus :  But  let  all  ftich  remember,  that 
there  will  come  a  Time,  when  one  of  ^abitba*^  Coats, 
A^svu.  39«  wiU  be  c^  more  Value  than  all  thw  richeft 

Ward- 
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Wardrobes,  tho'  they  could  number  Gowns  with  Lucul^ 

lus*%  Cloaks^  which  the  Roman  Stoiy  reports  to  be  5000, 

and  that  when  their  luxurious  Fare  fhould  ooly  feail  tho 

Worms  and  render  them  pafljve  in  that  Epicurirm  they 

su^d  before,  they  will  wiih  they  had  made  the  Bellies  of 

the  Poor  their  Refe^ory,    and  by  feeding  them  nourifli'd 

thcsmfelves  to  Igan^ortality. 

Let  this  be  fcriouily  remembered  now,   leaft  hereafter 

ibey  fall  under  the  &me  exprobating  Remembrance  with 

the  rich  Man  in  the  Gofpel,  Luiexwi.  25.    Remember^ 

that  tboti  in  thy  J^ifi  "Time  received/i  thy  go$d  Things j  and 

Lassarus  tbatwhicb  was  eviJ;  but  now  be  is  comforted  and 

tbm  art  tormented.    A  Text  which  St.  Gregory  profeflfcs, 

was  ever  founding  in  his  £ars»   and  nude  hun  look  with 

Suipicion  and  Proad  upon  that  Grandeur  to  which  he  was 

advanced,   as  fearing  it  might  be  deiign'd  as  his  final  Re^ 

ward    With  what  Terror  then  may  thofe  look  upon  their 

]M:6&nt  good  Things,  who,  by  engrofling  them  wholly  to 

themfelves,  own  them  as  their  entire  Portion,  and  impli^p 

citly  dijKJaim  their  Share  of  the  Future  ?  For  to  that  non« 

muft  pretend,  who  receive  their  tranfitory  Goods  under  any 

other  Notion,   than  that  of  a  Steward  or  Fador  ;   as  we 

may  fee  in  the  Parable  of  the  Talents,   where  thofe  that 

baa  the  Reward  of  the  Five  and  Ten  Cities  were  not  ikch 

as  bad  con&med  their  Talents  upon  their  own  Riot  and 

Escefles,  but  fech  as  had  induftrioufly  employed  them  ac«* 

cording  to  the  Defign  of  their  Lord ; ,  and  if  it  there  fared 

£>  ill  with  the  meer  unprofitable  Silffant»  who  bad  hoarded 

up  his  Talent,  what  mail  become  of  thofe  who  iquander 

awav  theirs  and  can  give  no  Account  either  of  Ufe  or  Prin^ 

opal? 
N€)3.  G  Were 
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Were  thefe  Confiderations  duly  laid  to  heart,'  wc  might 
hope  to  fee  fbme  of  the  Primitive  Charitv  revive,  when 
Women  of  the  higheft  Rank  converted  their  Ornaments 
and  coftly  Deckings  into  Cloathing  for  the  Poor,  and 
thought  no  Retinue  fo  defirable,  fo  honourable,  as  a  Train 
of  Alms-folks :  But  it  is  fpeaking  improperly,  to  make  the 
Poor  their  Attendants,  for,  indeed,  they  rather  attended 
the  Poor,  did  not  only  order  the  Supply  of  their  Wants, 
but  were  themfelves  their  Minifters,  waited  about  their 
fick  Beds,  drefsM  their  moft  loathfome. Ulcers,  and  de- 
fcended  to  all  the  moft  fervile  Offices  about  them. 

But  thefe  were  fuch  heights,  fuch  Tranfcendencies  of 
Mercy,  as  required  a  deeper  Foundation  of  Humility  than' 
will  now  be  often  met  with )  yet,  let  us  take  the  Occafion 
to  fay;  that  it  may  be  a  good  Managery  of  a  Charity  to 
a6t  (as  far  as  they  can)  perfonally  in  it.  For  .befides  that," 
it  prevents  fome  Abufes  and  Frauds,  which  deputfcd  Agents 
may  fometimes  be  tempted  to,  *  they  pay  God  a  dpuhlc  Tri- 
bute in  it  of  their  Perlons  as  well  as  their  Fortunes.^*/.  Next 
they  bring  ,thert)felves  into' Acquaintance;  with  the'  Poor/ 
and  by  that  mtin%  correft  thofe  Contempts  aninic^  Dif-^ 
dains  which  their  own  Profpetity  is  too  apt  to  rcreate.  Far- 
ther yet,  they  excite  their  ownCompaflion,  which  being 
^  Motiqri  of  the  fenfitive  Part  of  theMittd;  cannot  ,be 
ftirt'd  f6  eflTedfeaaily  by  any  thing,  as  by  the  Prefence  of  the 
Objedt;  the!moft  pathetic ; tragical  Defcripfiop  of  a.Dif- 
trefs,  being  jiot  able  to  afFcdt  tis  half  fo  rttuch  as  one  bculai* 
Demo^f-ation.  haj^l^\  It  is.  an  apt  Means  to  increafe 
their  Thahkfulnefs.  to  Almighty  God,  *  whofe-  Bounty  td 
IhemfelVes  tauft'  needs  make  ti^  deeper ':fthpreffiori,'^\wiert 
'tis  compared   with  the  negeffitous  Condition   of  cjtDprs' 
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For  Things  arc  bcft  illuflrated  by  their  Contraries,  and  'tis 
too  obiervable  in  our  depraved  Nature,  that  we  value  not 
Things  by  their  real  poutivc  Worth,  but  comparitively  as 
they  excel  others,  nor  ever  make  a  right  Eftiinlte  of  vrhat 
wc  cnjc^,  till  our  own,  or  others  Wants  inftruft  us. 

Upon  all  thefe  Confiderations  it  may  be  a  very  becom- 
ing ufefiil  CircumAance  in  any  charitable  Miniftry  to  be 
themfelves  the  Aftors  5  and  to  that  End  'twill  be  a  very 
commendable  Induilry,  to  qualify  themfelves  to  be  helpful 
to  the  Poor  in  as  many  Inftances  as  they  can,  not  only 
opening  their  Purfes,  but  Difpenfatories  too  5  providing 
Medicines  for  fuch,  as,  either  by  Difeafe,  or  Cafualty,  want 
that  Sort  of  Relief. 

Befides  this  Part  of  Mercy  in  Giving,  there  is  another, 
that  of  Forgiving,  which  may  happen  to  be  of  a  larger 
Extent  than  the  former ;  for  whereas  that  was  confin'd  to 
the  Poor,  this  has  no  fuch  Limits,  but  as  it  is  poflible  to 
be  injured  by  Perfons  of  all  Ranks,  fo  this  pardoning  Mer- 
cy is  to  reach  equally  with  that  Poflibility.  This  is  that 
Part  of  Charity  which  we  peculiarly  call  Clemency,  a  Vir- 
tue which  not  only  Chriftianity  but  Morality  recommends. 
The  Ancient  Romans  had  it  in  fiich  Veneration,  that  they 
number'd  it  not  only  among  Virtues  but  Deities,  and  built 
it  a  Temple :  And  tney  were  fomewhat  towards  the  Right 
in  it,  for  it  was,  tho*  not  God,  yet  fo  eminent  an  Attribute 
of  his,  that  nothing  can  niore  adimilateMan  unto  him. 

There  are  many  heroic  Adts  of  this  Kind  to  be  met  with 
among  the  virtuous  Heathens.  Lycurgus  not  only  forgave 
Alexander  who  had  ftrucjc  out  his  Eye,  but  entertain'd  him 
in  his  Houfe,  and  by  his  gentle  Admonitions  reclaimed  him 
from  his  former  vicious  Life.    Arijlides  being,  after  fignal 
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Scrvicefi,  and  without  Crime,  unjtrftiy  baniflicd  by  Ms  Ci-^ 
tizens,  was  fo  far  frotti  adting,  or  imprecating  againft  them, 
that  at  his  ^Departure  from  Athens^  ftc  folcmnly  prayed  the 
Gods,  Ihat  they  might  never,  by  any  Trouble  or  Diftrcft; 
be  forced  to  recall  him :  So  Phocion  being  onjufUy  con- 
demned, left  it  as  a  folemn  Charge  to  his  Son  Phcas,  that 
he  fhould  never  revenge  him,  A  multitude  of  the  like  tx- 
amples  might  be  produced,  but  we  need  not  borrow  Light 
from  their  faint  Tapers,  when  we  have  the  Sun-beams  of 
Righteoufnefs,  our  bleffed  Saviour,  who,  as  he  has  recom- 
friended  this  Grace  by  his  Precept,  fo  he  has  fignally  eyeiti- 
plified  it  to  us  in  his  Pradrce ;  the  whole  l5elign  of  his^ 
Defcent  to  Earth  being  only  to  refcue  hrs  Enemres  from: 
Deftmdion :  And  as  every  Part  of  his  Life,  fo  the  laft 
Scene  of  it  was  particularly  adapted  to  this  End,  and  his 
expiring  Breath  expended  in  mediating  fot  his  OticHxers : 
And  this  Copy  of  his  wtis  tranfcribed  fy  hrs  firft:  Followers,* 
the  Primitive  Chriftians,  in  their  fevcreft  Martyrdoms, 
praying  for  their  Perfecutors. 

Thus  are  we,  in  the  Apoftk^s  Phrafe,  ccmpaffed  lahcut 
^joith  a  Cloud  of  WitnrJJ'es^  lleb.'xn.  i.  of  emiflent  Ex- 
amples, which  ought  to  have  a  forcible  Influence  apoa  all, 
but,  methinks,  fliould  not  fail  to  have  it  on  that  SeX,  whefe 
native  Tendernefs  predifpofes  theln  to  the  Virtue,  and  who 
need  but  fwim  with  the  Stream  of  their  ovJ^n  Inclinations. 
How  can  we  think  that  their  melting  Eyes  ftiould  ever 
frarkle  Fire,  or  delight  in  Spectacles  of  Cruelty  ?  Thai  their 
jHcxiblc  tender  Hearts  fli^ould  turn  into  Sted  or  Adattiatft, 
be  uncapable  of  all  Impreflioris  of  Pity  ?  Yet,  God  knows," 
fuch  Changes  have  too  often  teeft  feen  :  Wom'en  have  not 
only  pttt  off  that  Softnefs  'peeuliaT  fothem,  tUt  the  com- 
mon 
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moQ  ffiftind  of  Humanity,  and  have  exceeded  not  only 
£ivage  Men,  but  Beafts  in  Cruelty.  There  have  been  too 
frequent  Inftances  of  the  implacable  Malice  and  in&tiable 
Cruelties  of  Women.  We  need  not  call  in  the  Aid  of 
Poetic  Fidion,  and  tell  them  of  Clytemneftra^  Medea^  or 
the  BeliJes,  with  Hundreds  of  others,  celebrated  as  In« 
fiances  of  Heroic  Wkkednefs.  There  ace  £xafn|>ks  e^ 
nough  in  more  authentick  Stories ;  the  Roman  Tulluf^  the 
Person  Paryfatis  ;  and  that  V9t  may  not  pais  by  the  facred 
Annals,  Jezeiel  and  Athali^.  We  forbear  to  multiply  Exv 
amples  of  this  Kind,  of  which  all  Ages  have  produced 
fbtne  fo  eminent,  as  have  rendo^d  it  a  common  Obferva-** 
tion.  That  do  Cruelty  exceeds  that  of  an  exafiierated  Wo^ 
naan,  and  it  is  not  much  to  be  wonder'd  at,  unce  nothing 
can  be  ib  ^1  in  its  priiline  State  as  that  which  degenerates 
from  a  better.  No  Enmity,  we  know,  fo  bitter  ae  that  of 
alienated  Friends  y  no  fiich  Perfecutionas  tha;tof  Apoftates, 
and  proportionably  no  ftich  Ferocity  as  that  of  a  pcrrerted 
Mildnefe :  So  that  the  Poets  were  not  much  out,  who  as 
fhcy  fcprefemed  the  Graces  under  the  Figures  of  Women, 
f^they  did  the  Fories  too:  And  fincc  'tis  in  their  Eledlion 
which  Part  they  will  aft,  they  ought  to  be  very  jealous 
4)vcr  iherafeives.  The  DccKnarions  to  any  Vice  are  gra- 
^al,  fometimes  at  iirft  fcafce  difeernable,  and  probably  the 
greatcft  Monftcrs  of  Crueky  would,  at  the  Beginning,  have 
Seteiled  tho!(e  Inhamankies  which  afterwards  they  adted 
with  Grcci^ifneft,  * 

It  eoneerns  theni,  therefore,  toivard  thofe  Begkinings 
whofe  find  may  %e  fe^  fetal.  She  that  is  qui<Jk  in  appw- 
bending  »an  AfiroiW;  ^f haps,  wlH  not  be  fo  ^^ick  in  dif- 
fnifTmg  &at- Appn^heiifioa?   and  if  it  ho  fermicted  (0  ftay, 
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'twill  quickly  improve,  twenty  littk  Circumftanca  fliall 
be  fuborn'd  to  foment  it  with  new  Sufpicions,  till  at  laftit 
grow  to  a  Q^rrel,  from  thence  to  Hatred,  from  that  to 
Malice,  and  from  that  to  Revenge:  And  when  that  black 
PafTion  has  pvcr-fpread  the  Mind,  like  an  Egyptian  Dark- 
nefs,  it  admits  no  Gleam  of  Reafon  or  Religion,  but  hur-« 
ries  the  Enraged  blindfold  to  their  own  Ruin  often,  as  well 
as  others. 

Every  one  ought  to  confider  at  the  firft  Incitement  to 
Wrath,  what  is  the  real  Ground  of  it :  Perfons  are  fome- 
times  angry,  perhaps,  becaufe  fcandalous,  or  at  leaft  fuf-» 
picious  Behaviour,  may  have  engaged  a  Friend  to  admonifh 
them,  an  Office  that  has  fometimes  proved  very  fatal ; 
thoie  commonly  that  have  mofl  Guilt  having  lefs  Patience 
to  hear  of  it :  And  if  this  be  the  Cafe,  it  is  the  greateft  In- 
juftice  in  the  World  to  make  that  a  Quarrel  which  is  really 
an  Obligation  :  And,  therefore,  inftead  of  maligning  their 
Monitor,  they  ought  to  thank  and  reverence  him.  Nay, 
tho'  the  Accufation  be  not  with  that  candid  De^gn,  but 
be  meant  as  a  Reproach,  yet,  if  it  be  true,  it  (hould  not 
excite  Anger  at  their  Accufers,  but  Remorfe  and  Reforma-- 
tion  in  themielves. 

It  was  the  Saying  of  a  Wife  Man,  Tiat  be  profited  more 
by  bis  EnemieSy  tban  bis  Friends ;  becaufe  tbey  would  tell 
him  roundly  of  bis  Faults.  And  this  is  excellently  improv- 
ed by  Plutarcb  in  his  Traft,  Of  tbe  Benefits  to  be  reafd 
from  Enemies :  So  that  even  a  malicious  Accufation  may 
be  a  Kindne^,  and  confequently  ought  not  to  be,  repaid 
with  an  Injury :  But  fuppofe,  in  the  laft  PUce^  that  the 
Afperiion  be  not  only  unkind,  but  untrue,  it  wiU  not  even 
then  be  fafe  to  let  loofe  to  their  Indignation*    Firfi^  in 
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rcfpdl  of  Pradcncc,  an  angiy  Vindication  ferving  the  De-» 
fign  of  the  Enemy,  and  helping  to  fpread  the  Calumny ; 
\^hereas,  a  wife  Negledt  and  Difiembling  does  often  ftifle 
and  fupprefs  it.  Secondly y  In  re^£t  of  Duty,  for  all  that 
own  themfclves  Chriftians  muft  confeis,  they  are  under  an 
Obligation  to  forgive  and  not  to  revenge.  Now  if  they 
intend  to  pay  a  real  Obedience  to  this  Precept,  ^twill  be 
the  more  eafy  the  fooncr  they  fct  to  it.  He  .  that  fees  his 
Houfe  on  fire,  will  not  dally  with  the  Flame,  much  le& 
blow,  or  extend  it;  refblving  to  quench  it  at  laft :  And 
Anger  is  as  little  to  be  trufted,  which  if  once  throughly 
kindled,  •  will  fearce  expire  but  with  the  Deftm£tion  of 
the  Subjedt  it  works  on. 

Let,  therefore,  the  Difobliged  not  look  back  upon .  the 
Injury,  but  forward  to  thofe  Mifchiefs  which  too  (harp  a 
Referitment  may  betray  them  too:  Let  them  confider,  that 
the  boiling  of  tneir  Blood  may  finally  caufe  the  Effiifion 
of  another's,  and  Wrath  may  fwell  into  Murder.  If  they 
woiild  do  thus,  aJid  inilead  of  thofe  magnifying  Optics 
wherein  they  view  the  Wrong,  make  Ufe  of  the  other 
End  of  the  Per^ftive,  to  difcern  this  difmal  Event  at 
Diftance,  it  would  fure  fright  them  from  any  nearer  Ap- 
proach, would  keep  them  within  thofe  Bounds  which  their 
Duty  prefcribes  them,  and  thereby  acquaint  them  with  a 
much  greater,  and  more  ingenious  Pleafure,  than  their 
highcfl  Revenge  can  give  them,  viz.  that  of  forgiving  In- 
juries, and  obliging  the  Injurious.  This  is  a  Pleafure  fo 
pure  and  refined,  fo  noble  and  heroic,  that  none  but  ra- 
tional I>Ja{ures  are  capable  of  it;  whereas,  that  of  Spight 
^d  lUveij^ge,  if  it  can  be  called  a  Pleafure,  is  a  meer  be- 
fiial  one  s  every  the  moft  contemptible  Animal  can  be  an- 
gry 
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giy  when  it  is  xnolefted,  and  endeavours  to  return  the  Mi£- 
chief. 

It  ought,  therefore,  to  be  an  eafy  DeterminatioOj^  whe* 
ther  to  embrace  that  Clemency  and  CompafBon  v^hich  we 
iee  exemplified  in  the  wifeft  and  befi:  of  Men ;  nay»  in 
the  omnifcient  immortal  God,  or  that  iavage  Fierceneft 
of  the  igBchieSi  Cteatures*  Thi$  is  certain^  that  no  Wo- 
man would  be  content  to  aifiime  the  outward  Form  of 
any  of  cboie;  why  then  ihould  they  iiibjed  their  iiohler 
Part,  the  Mind,  to  iiich  a  Tfafisfonnatio*  ?  For  as  there 
are  no  MonAers  fo  defi:>rmed,  as  thaie  which  are  com- 
poutided  of  Man  and  fieaft ;  fo  among  them  all,  nothing 
can  be  more  unnatural,  more  odioufi^  than  a  Woman-Ty« 
ger- 

To  condude  this  Chapter.  Let  us  ohicrve  the  Advice 
of  SaJomoa^  Prm.  zvii.  14*  The  Beginning  of  Strife  is  as 
when  one  kttetb  out  Water :  Tberefwe  leave  off  Contention 
before  it  be  medkdmtb.  When  once  a  Breach  is  made  up- 
on the  Spirit  by  inunoderate  ^nger,  all  the  cfHifequent 
Mifchiefe  will  flow  in,  like  a  rapid  Stream  when  the  Banks 
are  broken'  down ;  nor  is  there  any  Way  to  prevent  it» 
but  hv  keepmg  the  Mounds  entire,  preferving  that  Ten- 
dernete  and  Compaffion  which  God  and  Nature  do  equally 
enforce  and  recommend* 
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AFfability  wd  Courtefy,  are,  without  doubt,  amiable 
io  all,  but  more  cipecially  in  the  Fair  Sex,  and  morp 
necef&ry  to  them  than  to  the  other ;  for  Men  have  often 
Charges  an4  Employments  which  juftify,  nay,  perhaps, 
require  ipm^what  of  St^rnnefs  and  Auflerity,  but  Womei;i 
ordinarily  have  few  or  no  Occafion3  of  it,  and  thoie  who 
luive  wf U  dig^fted  the  former  Lectures  of  Meeknefs  and 
Compailion,  will  not  be  apt  to  put  it  on  unneceffarily. 
Now  Afiability  may  be  conudered  either  as  a  meer  human 
Accomplifhoient,  or  as  a  divine  Virtue ;  in  either  Notion 
it  is  commendabk,  but  it  is  the  latter  that  gives  it  the  high-^ 
eft  Excdlence  and  Perfection. 

To  begin  with  the  firft  Notion  of  it,  we  may  make  an 
Eftimate  of  its  Worth  by  its  Caufe,  and  by  its  Eflfeds. 
For  its  Cauie,  it  derives  itfelf  either  from  a  native  Candour 
and  Generofity  of  Mind,  or  from  a  noble  and  ingenious 
Sdueation,  or  ibmething  jointly  from  both ;  and  thefe  are 
as  good  Originals  as  any  Thing  meerly  moral  can  flow 
from :  And  that  thefe  are,  indeed,  its  Sources  common 
Experience  will  atteft :  Thofe  of  the  greateil  Minds,  and 
ben  £xtra<^pns,  being  ufually  moil  condeicendine  and 
obliging;  whereas,  thofe  of  moil  abject  Spirits  and  %irth» 
uc  we  moft  infuking  and  imperious.  Alexander  the  Great, 
tkisf  terrible  in  the  Field,  yet,  was  of  a  gentle  complaiiant 
C6nTer&tipn>  jfoijuliarly  treating  thofe  about  him:  Yet, 
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CriJpinuSi  Narcifus^  Nympbidtus^  and  other  eftfranchifed 
Bond-men,  we  find  infolcntly  trampling  on  the  Roman 
Senators  and  Confuk.  *Tis,  therefore,  a  great  Error  for 
Perfons  of  Honour  to  think  they  acquire  a  Reverence  by 
putting  on  a  fupercilious  Gravity,  looking  coiiy  and  difdain- 
fully  upon  all  about  them ;  'tis  fo  far  from  that,  that  it 
gives  a  Sufpicion  that  'tis  but  a  Pageantry  of  Greatncfs, 
ibme  Mufhroom  newly  fprung  up  that  (lands  fo  ftifF,  and 
fwells  fo  much :  But  inflead  of  teaching  others  to  keep 
their  Diftance,  this  faftidious  Difdain  invites  them  to  a 
clofer  Infpeftion,  that  if  there  be  any  Flaw,  either  in  their 
Life  or  Birth,  'twill  be  fure  to  be  difcovered,  there  being 
no  llich  prying  Inquifitor  as  Curiofity  when  'tis  egg'd  on 
by  a  Senie  of  Contempt. 

On  the  other  fide,  if  we  confider  the  EfFeds  of  Courteiy, 
they  are  quite  contrary  ;  it  endears  to  all,  and  often  keeps 
up  a  Reputation  in  fpight  of  any  Blemifhesja  kind  Look  or 
Word  from  a  Superior  is  ftrangely  charming,  and  infenfibly 
fteals  away  Men's  Hearts  from  them.  It  is  Plutarch*^  Obfer- 
vation  of  Cleomenes,  King  of  Sparta^  that  when  the  Greci^ 
arts  compared  his  Affability  and  Eafinefs  of  Acceis  with  the 
fullen  State  and  Pride  of  other  Princes,  they  were  (o  ena- 
moured with  it,  that  they  judged  him  only  worthy  to  be  a 
King :  And  as  there  is  no  certainer,  fo  alfo  no  cheaper  Way 
of  gaining  Love.  A  friendly  Salutation  is  as  eafy  as  a 
Frown  or  Reproach ;  and  that  Kindnefs  may  be  preferved 
by  them,  which  if  once  forfeited,  will  not  at  a  far  greater 
Price  be  recovered. 

Befides,  when  human  Viciflitudes  are  confidcred,  it  may 
be  a  Point  of  Prudence  too  j  the  greateft  Perfons  may 
fomctimes  want  Affiftancc  from  the  Meancftj  nay,  fomc- 

times 
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times  the  Face  of  Afiairs  is  quite  changed,  and  the  Wheel  of 
Fortune  turns  them  loweft  that  were  uppermoft,  and  propor- 
tionably  elevates  the  Meaneft.  It  is  Wifdom,  therefore, 
fo  to  treat  alias  to  leave  no  Impreffion  of  Unkindnels,  fince 
none  is  fo  defpicablc  but  may  poffibly  at  one  Time  or  other 
have  an  Opportunity  to  retaliate.  It  was,  therefore,  a  pru- 
dent, as  well  as  an  equitable,  Refolution  of  the  Emperor, 
who  iaid,  He  wmld  Jo  entertain  the  Addrejfes  of  his  Sub-- 
jeSis^  as^  if  he  were  a  SubjeSi^  be  would  wiJJo  the  Prince 
Jhould  entertain  him.  A  Rule  very  worthy  to  fway  ail  Per- 
fons  of  Honour  in  their  Intercourfes  with  others ;  and  fince 
even  among  Perfons  in  Command  there  are  Degrees,  and 
(he  which  is  fuperior  to  one,  is  inferior  to  another  j 
they  have  a  ready  way  to  compare  the  Civility  they  pay 
with  that  they  expedt.  Let,  taerefore,  one  who  meets 
with  a  cold  neglcft  Treatment  from  any  iabove  her,  exa- 
mine her  own  Refentments,  and  then  refle<a,  that  if  (he 
give  the  like  to  thofe  below  her,  they  will,  doubtlefs,  have 
the  fame  Senie  $  and,  therefore,  let  her  refolve  never  to 
ofier  what  (he  fo  much  diilikes  to  bear ;  and  (he  that  does 
thus,  that  makes  fuch  Inferences,  will  convert  an  Injury 
into  a  Benefit ;  civilize  herfelf  by  the  Rudenefs  of  others^ 
and  make  that  ill  Nurture  her  own  Difcipline. 

But  hitherto  we  confider  Affability  only  in  its  ethnic 
Dre&,  as  it  is  a  human  Ornament,  'twill  appear  yet  more 
enamouring  upon  a  fecond  View,  when  we  look  on  it  as 
bearing  the  Imprefs  of  the  Sanctuary,  as  a  divine  Virtue : 
And  that  it  is  capable  of  being  fo,  we  have  the  Authority 
of  St.  FauU  who  inferts  it  in  the  Number  of  thofe  Chri-. 
flian  Graces  which  he  recommends  to  his  Roman  Pro* 
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felytcs,  Condefcend  to  them  of  l&w  Efiate,  Kova.  xii,  16. 
And  that  wc  may  the  better  difcern  its  Value,  'tis  obferv- 
able,  that  he  links  it  with  the  moft  eminent  Virtue  of 
Humility ;  for  it  immediately  follows  his  Precept  of  be  not 
high  minded.  Indeed,  'tis  not  only  joined  with  as  a  Friend 
x)r  Ally,  but  derived  from  it  as  its  Stock  and  Principal : 
And  certainly  a  more  divine  Extraftion  it  cannot  have. 
Humility  being  the  Alpha  and  Omega  of  Virtues,  that 
which  lays  the  Foundation,  wichdut  which,  the  tnofb 
towering  Strafture  will  but'  crufli  itfelf  with  its  own 
Weight,  and  that  which  perfedls  and  confumtoates  the  Build- 
ing alfo,  fccures  and  crowns  all  other  Graces  >  which, 
when  they  are  moft  verdant  and  flourilhirtg,  are  like  Jo^ 
nas*s  Gourd,  that  may  afford  fotne  Shadow  and  Refrefli- 
ment  for  a  while,  but  are  apt  to  breed  that  Wornl  which 
will  deftroy  them.  When  once  they  are  frtlitten  with 
Pride  they  inftantly  fade  and  wither,  fo  neceflarj^  is  Humi- 
lity both  for  acquiring  and  confervidg  all  that  is*  good  In 
us. 

We  may,  therefore,  conclude,  that  Couftefy  and  Oblig- 
ingnefs  of  Behaviour  which  proceeds  thence,  is  in  refpefit 
of  its  Spring  and  Original,  infihirely  to  be  preferred  to 
that  which  defcends  from  no  higher  Stock  than  ilatural 
or  prudential  Motives :  And  fince  it  is  natural  for  every 
Prciiudlion  to  have  fome  Similitude  to  that  which  pro- 
duces it,  we  (hall  find  it  no  lefs  excdlent  in  refpedl  of  its 
Properties  than  its  Defcent.  For  inftahce  only  in  two. 
Sincerity  arid  Conftancy. 

For  the  Fir/y  As  far  as  Affability  partakes  df  ttufnilify 
it  mitft  of  Sincerity  alfo,  that  being  i  Virtue  Whofe  very 
Elements  "are  Plainnels  and  Slniplicity :  For  as  it  has  no 
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Defigfls  which  want  a  Cover,  fo  it  needs  none  of  thofe 
Subtiltied  and  Simulations,  thofe  Pretences  and  Artifices  re- 
quifite  to  thofe  who  do.  It  is  the  Precept  of  the  Apoftle, 
In  Lowlwejs  of  Mind  let  each  ejleem  others  better  than 
himfelf:  Where  we  fee  it  is  the  Nature  of  a  lowly  Mind 
to  transfer  that  Eftcem  to  others  which  he  fiibftra^s  from 
himfelf:  Now  where  fuch  an  Eftcem  is  planted  in  the 
Heart,  it  verifies  all  the  Expreffions  and  our  Significations 
of  Refpeft,  and  renders  the  gfcateft  Condefccntions  (which 
to  an  infolent  Humour  may  feem  extravagant  and  afie€t<* 
ed)  real  and  unfeigned. 

On  the  contrary,  that  Courtefy  which  derives  no  higher 
than  from  meer  human  Principles,  is  not  much  to  be  con- 
fided in.  'Tis  the  Pfalmift's  Affirmation,  that  all  Men  are 
Lyars :  And,  therefore,  there  is  more  than  a  Poffibility 
of  D€c6it  in  their  faireft  Shews.  Sometimes  we  know 
fmooth  and  plaufible  Addrefles  have  been  defigncd  as  the 
Stale  to  vile  and  treacherous  Pradlices.  The  extraordinary 
Bkiidifhments  and  endearing  Behaviour  of  Abfolom  to  the 
People,  was  only  to  fteal  their  Hearts^  and  advance  his 
intended  Rebellion,  2  Sam.  xv.  and  David  tells  us  of 
fome,  Whofe  Words  are  fofter  than  Butter^  having  War  in 
the  Hearty  whofe  Words  nvere  fmoother  than  Oil^  and^  yefy 
-^ere  very  Swords^  Pfal.  Iv.  21.  and,  God  kncAvs,  this 
Age  has  not  fo  much  i&ipfoved  in  Sincerity,  that  we  fhould 
tWnk  the  feme  Scenes  are  not  daily  Aded  over  among  us. 

But  befid*s  all  the  blacker  Projeds  of'  this  Kind,  which 
nothing  but  the  Event  can  deteft,  there  is  d  lower  Sort 
of  tWs  Tfeaehety,  whicli  is  vifible,'  nay,  fo  avowed,  that 
it  fe  pn«  0/  the  moft  cothmon-'Sdbjea's  of  Mirth  and  En- 
«?rtaifiaiem>  ft'nd  that  js  Scoffing  tmd  Dirifiott,  a  thing, 
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too  frequent  among  all,  but  it  is  to  be  feared,  more  par- 
ticularly among  Women,  thofe,  at  leaft,  of  the  modi(h 
Sort,  their  very  Civilities  and  Carefles  being  often  defign'd 
to  gain  Matter  of  Scorn  and  Laughter.  Mutual  Vifits, 
we  know,  are  an  Expreffion  of  Refpedt,  and  (hould  flow 
from  a  real  Kindnefs,  but  if  thoie  now  in  Ufe  be  fifted, 
how.  few  will  be  found  of  that  Make  ?  They  are  at  the 
beft  but  formal,  a  Tribute  rather  paid  to  Cuftom  than 
Friendfliip,  and  many  go  to  fee  thofe,  for  whorp  they  are 
perfedlly  indifferent  whether  they  find  them  alive  or  dead, 
well  or  fick,  nay,  very  often  they  are  virorfe  than  thus,  de- 
iigned  only  to  make  Obfervations  to  bolt  out  fomething  ri- 
diculous wherewith  to  fport  themfeives  as  foon  as  they  are 
gone ;  and  leaft  the  Inqueft  (hould  return  with  a  Non  in-* 
lientusy  they  will  accept  of  the  llighteft  Difcoveries,  the 
leaft  mifolacing  of  a  Word,  nay,  of  a  Hair  (hall  be  Theme 
enough  for  a  Comedy. 

But  if  a  poor  Country  Gentlewoman  fall  within  their 
Circuit,  what  a  Stock  of  Mirth  does  fhe  afford  them,  how 
curioufly  do  they  anatomize  every  Part  of  her  Drefi,  her 
Mein,  her  Dialedt  ?  nay,  perhaps,  to  improve  the  Scene, 
will  recommend,  yet,  greater  Abfiirdities  to  her,  under  the 
Notion  of  the  Mode,  that  fo  fhe  may  be  the  more  ample 
Subje<9:  of  their  Scorn.  Such  Vifits  as  thefe,  are  but  in- 
fiduous  Inftradtions  of  a  Spy  rather  than  the  good  Office 
of  a  Neighbour,  and  when  it  is  remembred  how  great  a 
Portion  of  fbmc  Womens  Time  is  Ipent  in  this  Kind  of 
Diverfion,  we  mufl  conclude  there  have  a  Multitude  of 
Ads  gone  to  make  up  the  Habit  It  were  to  be  wifhed 
they  w;oukl  ierioufly  refledi:  on  it,  and  unravel  that  inju- 
rious Mirth  by  a  penitential  Sadnef^  and  either  fpend  their 

Time 
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Time  better  than  in  vifiting,  or  elfc  direft  their  Vifits  to 
better  Purpofes ;  and  this  they  would  certainly  do  if  they 
would  exchange  their  meer  popular  Civilities  (that  kind  of 
Paint  and  Varnifli  in  Manners)  for  that  true  Cliriflian  Con- 
deiceniion,  which  admits  of  no  Deceit,  but  is  as  tranfpa- 
rent  as  Drufus  wifli'd  his  Houfe  (hould  be,  that  has  no 
fecret  Screws  and  Springs,  to  hiove  the  Eyes  or  Tongue  a 
contrary  Way  from  the  Heart,  but  is  in  reality  all  that  it 
pretends  to  be. 

A  Second  Property  of  its  Conftancy,  for  as  it  is  trae  to 
others,  fo  it  is  to  itfelf ;  *tis  founded  on  the  folideft  of  Vir* 
tues,  and  is  not  fobjedt  to  thofc  light  and  giddy  Uncer- 
tainties, that  the  vulgar  Civilities  arc :  For  he,  that  out  of 
a  Difeftecra  of  his  proper  Worth,  has  placed  himielf  in  a 
State  of  Inferiority,  will  think  it  not  an  arbitrary  Matter, 
but  a  juft  Debt  to  pay  a  Refpedl  to  thofe  he  thinks  his  Bet- 
ters, and  an  humble  Mind  will  in  every  body  find  fome- 
thing  or  other  to  prefer  to  himfelf :  So,  that  he  aSs  upon 
a  fix'd  Principle,  and  is  not  in  Danger  of  thofe  Contradidi- 
ons  in  his  Manners,  which  fhall  render  him  one  Day 
fweet  and  affable,  and  another  fower  and  morofc:  But 
fiich  Changes  are  fi-equently  incident  to  thofe  who  arc 
fwayed  by  other  Motives :  Sometimes  an  I^itereft  changes, 
iind  then  the  moft  fanning  Sycophant  can  tranfplant  his 
Flatteries  and  court  a  new  Patron,  yea,  many  Times  to 
the  Defpight  and  vilifying  of  the  Old. 

Sometimes,  again.  Fortune  may  change,  a  Man  may 
■fall  from  a  profpcrous  to  an  adverfc  State,  and,  then,  thote 
who  were  prodigal  of  their  Civilities  whilft  he  needed  no- 
thing elfc,  will  withdraw  even  thofe  from  him,  leaft  they 
ihould  encourage  him  to  demand  fomething   nK)re.    An 

Experiment 
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ExperiiAeat  in  this  Jab  tnade  io  hi?  Friends  (or  rather 
Flatterers)  whom  he  fitly  compares  to  winter  Brooks  Tun- 
ing over  when  not  needed,  but  quite  dry  when  they  are. 

But  the  cnoA  frequent  Change  is  that  of  Fancy  and  Hu^ 
mour,  which  has  a  more  general  Sway  than  Reafon  and 
Judgment.  This  is  io  obfervable  in  the  vulgar  Rabble, 
that  often,  in  an  Inftant^  they  will  ihift  Paifions^  and 
hate  this  Hour  what  they  doated  on  the  laA*  Qf  this  all 
popular  States  have  afforded  many  coftly  Experiments,  but 
we  need  not  go  farther  than  the  facred  Story,  where  we 
find  the  Acclamations  and  Hofannatis  of  the  Multitude^ 
quickly  converted  into  crucify  him^  crucify  him.  This 
Lev&ty  of  Mind  has  been  obferved  fo  incident  to  Women, 
that  'tis  become  almoft  proverbial ;  for  by  how  much  their 
Paflions  are  more  violent,  they  are  commonly  the  lefs  laft- 
ing,  and  as  they  are  reckoned  among  thofe  colder  Bodies 
that  are  particularly  influenced  by  the  Moon,  fo  they  feem 
to  bear  a  great  Refemblance  to  her  in  her  Viciflimdes  and 
Changes ;  yet,  ftill  with  a  greater  Degree  of  Uncertainty, 
for  (he  in  all  her  Revolutions  obierves  feme  conftant  Pe* 
riods,  and  we  can  tell  in  her  Wain  when  {he  will  be  at  fiiU, 
fo  that  {he  has  a  kind  of  Certainty,  even  in  her  planetary 
Errors;  but  what  Ephemerides  can  be  framed  for  fome 
Womens  HuoKMirs  ?  Who  can  tell  how  long  the  prefent 
will  laft  ?  And  what  will  be  the  next  that  will  fuccrad  ? 

We  need  not  bring  Inftances  of  their  Inconftancy  from 
that  common  Place  of  paflionate  Widows,  who  have  let  a 
new  Love  fail  even  through  thofe  Floods  of  Tears  where- 
with they  bewailed  the  Old :  For  (befides  that  that  is  a  Caie 
wherein  poflibly  they  may  find  Matter  enough  for  Retor«* 
tion)  it  is  here  a  little  wide  firom  our  Purpp|^,  whkdi  de^ 
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figns.DO  jGsirther.  Inquifition  than  into  thiir  ordinary  Con- 
.ver£ition,  wberein  that  Love  of  Variety,  which  is  fo  re- 
markable in  tbiir  Habit^  their  Diet,  and  thqir  .DiveriionSy 
<^en  extends  itTelf  to  their  Compatty,  their  Ff iendlhips  al- 
io, andiConver^ition.  Thoie  Intimacies  wliich  they  eke- 
riflied  lately,  quickly  grow  defpicable,  and  at  laft  nauieous, 
and  coofequently  their  Behaviour  falls  from  kind  and  civil, 
to  cold  and  diidainiul.  It  is  not  to  be  doubted  but  this  has 
ofieo  been  proved  by  many  of  thoie  humble  Companions, 
which  ofEcioufly  attend  them,  who  cannot  always  fix  them- 
ielves,  no,'  not  by  thofe  Flatteries  that  firft  introduced  them ; 
fi>me  new  Comer,  perhaps,  has  better  refined  the  Art,, 
and  does  the  £ime  thing  more  acutely  and  ingenioufly, 
and  then  the  old  one  is  to  be  turned  off  as  too  grofs  a  Sy-. 
cophant ;  or  if  they  have  been  fo  happy  as  to  light  upoa 
ibme  of  a  more  generous  Temper,  who  inftead  of  a  fer- 
vile  Compliance  with  their  Humour,  and  high  Charadlers 
of  their  Worth,  entertain  them  with  the  true  Images  pf 
themfelyes^  and  endeavours  to  make  what  others  only 
^)eak  them;  this  is  that  unpardonable  Crime  whidi  for- 
feits all  Degrees  of  Favour,  and  does  not  only  avert  but 
increaicv  A  faithful. Monitor  is  as  unacceptable  as  a  true 
Looking-glafs  to  a  deformed  Perfon,  which,  at  the  beft 
will  befet  afide,  and  eicapes  well  iJF  not  broken;  and  while 
great  Perfbns  diipenfe  their  Favours  or  their  Frowns,  by 
filch  perverfe  Meafiires  as  the&,  they  will  be  fure  to  do  ii( 
unjuftly,  as  well  as  unconftantly. 

This  is  far  firom  being  an  univerfal  Charge,  there  are, 
certainly.  Women  of  the  higheft  Quality,  who  gpide 
Aemielves  by  other  Rules,  that  arp  d^  to  all  the  Songs 
<^  Syrens,   and. have,  the  Prudence  tp^.Y^^n^.  a  .i^afpnable 
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Reproof  before  the  mod  exttkr^^M  Panegyrick ;  but 
this  is  owing  to  that  Humility  which  wie  are  now  recom- 
mending, without  which,  *tis^s  impoffible  for  Greatnfdl 
to  be  Proof  againft  Flattery,  as  it  is  for  a  Pinnace  with 
fpreading  Sails,  and  a  violent  Guft  of  Wind,  to  Ctil  fteadi^ 
ly  without  Ballaft:  And  the  frequent  want  of  this  is  it 
which  makes  it  no  leis  frequent  to  fee  thofe  Unvenndlb 
and  Inequalities  ih  Behaviour ;  thofe  Partialities^  in  difpeiW 
fing  even  the  oommoneft  Givilitfes  which  ha,ve  been  now 
reprefented.  ■      .      u.. 

'  And  fure  'tis  none  of  the  meaneft  Attributes,  doe^  to  that 
excellent  Virtue  of  Humility,  thit  it  can^thafr  fix  ^and  poifo 
the  Mind,  cure  thofe  Vertigoes  ind  giddy  Humoiirs  iiici- 
dent  to  thofe  who  a^^  mounted  aloft^j^-^^and  iabove  all,  that^ 
it  is  a  fot^  Aritidotcr  againft  th^  -moft  'infifiudwing  Poi^A  ipf 
Flatter yf,  ^  holy  SpcUoc  Amulet  againft  the- Vfeflom  xyfi 
Farafite,  which  the  Philofopherjuftlycafhs^ '  t^-ri^rA'^^ 
tame  Beafts,  a«.a  Detradtof-  ^so*"  wiMi-'hdfeeiri^,  fedeed^ 
a-  kind  of ' Vulture-,  in  ik6  way^of  Sfei2?rift,  'w*  left^ari-^raw 
vine,  who  firft  pidcs  oii«  the  -JJj^ts^  of  Aj^t-  WhKfi^e'  ^b-^ 
figns  to  prey- upon,  fuffefiiighot  the^PAribn'ebnc^ 
any  tteing  -of  that ^DeftrtidtJon-  Whwjb^be'fe^t^^^  Aiid' 

eertaihly  floae  of -the  omiiiow^'Bird^,^  *o' NigWtlRavcn  Of 
Sfeil3e'dv0Kv4*iH^;l^bae'h  thefe- domeftfelif 

Birds  Tcfl*kyi;^whfch^are*(5t"^^         l^ref^s 'but-  InRru^: 
Aerits^^f '-ftdifl^Ayhcf ef^ter  ^feey  hiunts:^*  »        - .  /.  -^  .  r   . . 
*Tis,  therefore,   the  uniycrfel  Concern  olf  thpfc  that  V^ 


fi^dM<p^uflittf4y<^!fo  fc^ithbfe ^iwhbiA'-t^ortfifeelfia^^  ^Ht^z: 

fiiddeil' R'tfei^aMf  'Kin^pmi^^kTi4iuP;^'^^ihcHi^^^  ^'6^  alf 
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others,  ^bc  xnoft  obnoxious  to  this  Sort  of  Harpies,  The 
Surprizes  ojf  Profperity  do  no  leis  diflurb  the  Judgment, 
than  thoie.  ^f  Adverfity ;  and  as  one  who  is  in  an  Inflant 
fiiacht  up  to  ibme  high  Tower,  is  fo  amazed  to  fee  him** 
ielf  there,  thiat  he  has  no  jufl:  Meafure  of  the  AUitude,  but 
thinks  every  thing  farther  below  him  than  it  is  -,  fo  they 
that  a^end  to  Greatnefs  by  fwift  and  rapid  Motions,  have 
theii;  Heads  fo  turned  that  they  are  apt  to  over-value  it,  and 
to  look  with  Contempt  on  thofe,  who  before,  perhapa, 
they  thought  wort^  their  Envy ;  and  on  a  Mind  tnus  pre* 
pared.  Flattery  may  nuke  an  Impreflion,  it  fuborning  even 
Providence,  as  a  Witnefson  its  Side,  and  inferring  from  the 
Dignities  obtained^  the  txanfcending  Merit  of  the  Obtain- 
er,  a  Piece  pf  Sophiftry  which  the  flighteft  Obferver  may 
eafily  confute;  all  Ages  giving  Inilances  of  thoie  whote 
Vices  have  preferred  them,  and  by  a  ftrange  Chymiftry 
have  extraded  Honour  out  of  infamous  Adls.  Yet,  to  a 
Mind  poffels'd  with  its  own  Admiration,  this  fhall  pafs  for 
a  Demonftration ;  fo  treacherous  a  thing  is  Pride,  that  it 
combines  with  all  ^ho  deiign  to  cheat  us ;  and,  indeed, 
'tis  not  only  an  Acceflary  but  the  Principal,  none  being  in 
danger  by  others  Flatteries  who  are  f)ot  firft  feduced  by 
their  own. 

It  will,,  therefore,  be  a  Point  of  Wifdom  for  all  Perfons 
of  Honouc  to  increase  their  Caution  with  their  Fortune, 
aiid  as  they  multiply  their  Retinues  without,  fo  efpecially 
to  infbrce  their  Guard  within,  that  they  become  not  Slaves 
to  their  own  Gre^nefs,  fix  not  themfelves  in  £^ch  a  Pofhire 
of  State  as  to  become  inMnpveable  to  all  the  Offices  of  Hu- 
manity and  Civility ;  nor  think  that  their  AdmifHon  to 
GreatQ^  is  upon  the  fame  Terms  on  which  the  Jews 
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were  wont  to  receive  their  Profelytcs,  that  they  muft  rc- 
nbunce  all  their  former  Relations,  but  to  rcmehijjer,  that 
they  differ  no  more  from  others  than  ^s  a  Counter  fct  in 
the  Place  of  Thoulands  or  Hundreds,  '  does  from  orife  fct 
in  the  Place  of  Tens  or  Units.  A  little  Tranfpofition  may* 
quite  alter  the  Cafe ;  or,  however,  when  they  are  all  taken 
off  the  Score,  they  are  then  indifcriminately  tumbled  to- 
gether, and  one  has  no  Precedence  of  another,  either,  in 
Place  or  Value  :  So  undifcemabte .  will  be  the  Difference' 
between  the  greateft:  Queen  and  the  meaneft  Servant,  when 
Death,  that  great  Levdler,  Ihall  have  mix'd  them ;  there' 
will  be  no  Inquifitibn  in  the  Grave  who  came  crtibalmed^ 
or  perfumed  thither :  And,  a?  a  learned  Man  lays,  "The'VP 
cers  of  Lazarus  will  make  as  good  Duft  as  the  Paint  ^  Jc»-' 
zebel.  , 

» 

•  ■  )'      '.'''" 

Chap.    VI. 
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HAVING  given  an  Account  of  thofe 'gcnferal  Quali- 
fications, which  are  at  once  the  Duty  and  Orna- 
ment of  the  Female  Sex ;  there  are,  notwkhftanding,  fpe- 
cifick  Differences  arifing  from  the  feveral  States  and  Cir- 
cunlfbinceis  of  Life,  fome,  whereof,  may  exa6t  greater 
Degrees  even '  qf  the  former  Virtues,  and  all  may  have* 
fome  diftinft  and  peculiar  Rcqiiifilesf  adapted  to' that  par- 
ticular State  and  Condition  :  And  our  proplofcd  Method  en- 
gages 
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gages  us  to  confider  tbeie  in  their  proper  Order ;  that  is, 
Firft,  7'be  Virgin  State-,  Secondly,  I'he  Married \  and 
Laftly,  l}>at  of  fFidowhood:  Which  as  they  differ  widely 
firom  each  other,  fo  for  the  difcharging  their  refpedtlve 
Duties,  there  are  particular  Cautions  worthy  to  be  advert- 
ed to. 

Virginity,  or  the  Virgin-State,  is  firft  in  Order,  the  In- 
fancy and  Childhood  of  which  we  fhall  pafs  over,  and 
addrefs  to  thofe  who  may  be  fuppofed  to  be  arrived  at 
Years  of  Difcretion,  which  may  be  properly  reckoned 
about  the  Age  of  Sixteen  and  fo  onward. 

An  old  Maid  is  now  thought  fuch  a  Curie  as  no  Poetic 
Fury  can  exceed,  look'd  on  ^s  the  moft  calamitous  Crea- 
rtue  in  Nature ;  and  we  fo  far  yield  to  the  Opinion  as  to 
a>nfefs  it  is  fo  to  thofe  who  are  kept  in  that  State  again  ft 
their  Wills ;  but,  &re,  the  Original  of  that  Mifery  is  from 
the  Defirc,  not  tlie  Rcftraint  of  Marriage ;  let  tnem  but 
fupprefsthat  once, /and  the  other  will  never  be  their  In- 
felicity :  But  we  muft  not  be  fo  unkind  to  the  Sex,  as  to 
think  'tis  always  fuchPefire  that  gives  them  Averfion  to 
Celibacy ;  we  doubt  not,  many  are  frighted  only  with  the 
vulgar  Contenipt  under  which  t^t  State  lies ;  for  which 
if  there  be.  no  Cur?,  yet,  there  is  the  fame  Armour  again  ft 
this,  which  is  againft  ail  other  caufelefs  Reproaches,  viz. 
to  contemn  it.  Yet,  we,  are  a  little  apt  to  believe,  there 
may  be  a  Prevention  in  the  Cafe :  If  the  fuperannuated  Vir- 
gins would  behave  ithemfelves  with  Gravity  and  Refer- 
vedneis,  addi<ft  .theipf?lve^  to, the  ftri,dteft  Virtue  and  Piety, 
they  WQWild  givQ' the,  ^yorJdf9^xeCaufe  to  J  believe  'twas 
not  their  Neceflity,  but  thpir  Choice,  which  kepf  them 
unmarried,  that  they  were  pre-cngag'd  to  a  better  Amour, 
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efooufed  to  the  fpiritual  Bridegroom :  And  this  W6ald  give 
them,  among  the  Ibberer  Sort,  at  Icaft,  the  Reverence  and 
Eftecm   of  Matrons :  Or  if,  after  all  Caution  and  Endea- 
vour, they  chance  to  fall  under  the  Tongues  of  malicious 
Slanderers,  this  is  no  more  than  happens  in  all  other  In- 
ftances  of  Duty:  And  if  Contempt  be  to  be   avoided,' 
Cliriftianity  itfelf  muft  be  quitted  as  vrell  as  Virgin  Chafti- 
ty  *  But  if,  on  the  other  Side,  they  endeavour  to  difguife 
their  Age  by  all  the  Impoftures  and  Gaieties  of  a  Youth- 
ful Drefs  and  Behaviour,    if   they  ftill  htxdt  themfelves 
among  the  youngeft  and  vaineft  Company,  betrays  a  young 
Mindln  an  aged  Body,  this  muft  certainly  expoie  them 
to  Scbrh  and  Ccnfure.     If  no  Play,  no  Ball  or  dancing 
Meeting  can  efcapc  them,  People  will  undoubtedly  con- 
. elude,  that  they  defire  toputoff  themfelves,  to  meet  with 
Chapmen,  who  fo  conftantly  keep  the  Fairs.     We  wifli^ 
therefore,  they  would  more  univerfally  try  the  former  Ex- 
pediments,    which,  we  are  confident,  is  the  beft  Amulet 
againft  the  Reproach  they  fo  much  dread,  and  may  alfo 
deliver  them  from  the  Danger  of  a  more  coftly  Remedy, 
we  mean,  that  of  an  unequal  and  imprudent  Match,  which 
many  have  rufticd  upon  as  they  have  ran  frightened  from 
the  other,  and  fo  by  an  unhappy  ContradiAioo,  do  both 
ftay  long  and  marry  haftily,  gall  their  Necks  to  foarc  their 
Ears,  and  run  into  the  Yoke  rather  than  hear  fo  flight  and 
unreafonable  a  Reproach,     They  need  not  be  upbraided 
with  the  Folly  or  fuch  an  Eledtion,  fince  their  own  Ex-. 
perience  is,  to  many  of  them,  but  too  fevere  a  Monitor 
We  (ha!l  not  infift  farther  on  this,  but  havkig  gi^en  the* 
elder  Virgins  that  Enfign  of  their  Seniority  as  to  ibnd  firft 

in 
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in  the  Difcou^ie,  we  (hall  now  addrefs  more  generally  to 
die  reft. 

The  two  grand  Elements,  eflential  to  the  Virgin  State, 
are  Modcfty  and  Obedience,  which  tho*  neceflary  to  all, 
are,  yet,  in  a  more  eminent  DcgFce  required  here :  And 
therefore,  tho'  we  have  fpoken  largely  of  the  Virt«e  of 
Modefty  in  the  jformer  Fart  of-  this  Difcourfe,  yet,  it  will 
not  be  impertinent  to  make  fbme  farther  ReflcAiona  on  it, 
by  Way  of  Applieatidtt  to  Virgins,  in'  whom  Modefty 
{kcold  appear  in  it^  highefl:  Elevation,  and  (hotild  come 
up  to  Shamefaccdnefs.  Her  Look,  her  Speech,  her  whole 
Beha-vioar  fhoitld  ow«  an  humble  EXiftruft  of  herfelf ;  Ihe 
is  to  kx>k  on  herfelf  but  as  a  Novice,  a  Probationer  in  the 
Wdrld,  and  fiinft  take  this  Time  rather  to  leari>and  oh* 
ferve,  than  to  diftate  and  prefcribe.  Indeed,  there  is  Icarci 
any  thing  looks  more  indecent,  than  to  fee  a  young  Maid 
too  forward  and- confident  in  her  Talk.  'Tis  the  Opinion 
of  the  Wife-men,  Eccluf.  xxxii.  8.  ^hat  a  young  Man 
jbould  fiarct  fpeaky  tM  t^vt^e  ask'd :  In  Proportion  to ' 
which,  'twill,  fore,  not  become  a  young  Woman,  whofe' 
Sex  puts  her  under  greater  Reftraints,  to  be  either  ihipot:^  ^ 
tunate  or  magifterial  in  her  Difcotirfe :  And  tljo'  that 
which  former  Ages  call  JSoldneft,  is  now  only  Aflurance- 
alid  good  Breeding,  yet^  we  hare  feen  fuch  bad  Supci<^ 
ftrufturejr  upon  that  Foundation,  as  fufe,  wiH  not  miich- 
recomihend  it  to  any  cohfidering  Pcrfon; 

But  there  is  another  Breach  of  Modefty,  as  it  relates  to- 

Chaftity,'  in  which  they  are  yet  more  efpecially  concerned. 

The  very  Name  pf  Virgin umpcrts  a  m^oft  critical  Nicenefs 

in- that  Peint;     ETery-mdeceht  Ciiriofity  or  impure  Fancy,' 

js  a '  dfeflbvj^ririg* -or  tfte^  ^iitid,  and  ^very  the  Icaft*  Cor-* 
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raption  of  them  gives  fome  Degrees  of  Defilement  to  thtf 
Body  too.  For  between  the  State  of  pure  immaculate  Vir-r 
ginity  and  arrant  Proftitution,  there  are  many  intermedial 
StepS)^  and  (lie  that  makes  any  of  them,  is  fb  far  departed 
from  her  firft  Integrity.^  She  that  liftens  to  any  wanton 
^Difcourfe  has  violated  Her  Ears,  flie  that  fpeaks  any,  her 
Tongue  3  every  immodeft  Glance  vitiates  her  Eye,  and 
every  the  lighted  Adt  of  Dalliance  leaves  fomething  of 
Stain  and  SuUiage  behind  it.  There  is,  therefore,  a  moft 
rigorous  Caution  requifite  herein  s  for  as  nothing  is  more 
clean  and  white  than  a  perfedl  Virginity,  fo  every  the  leaft 
Spot  or  Soil  is  the  more  difcernable :  Bdddes,  Youth  is  for 
the  moft  Part  flexible,  and  eafily  wraps  into  a  Crookcd- 
nefs,  and,  therefore,  can  never  fet  itieif  too  iar  from  a 
Temptation.  Our  tender  Bloflbms  we  are  fain  to  skreen 
and  ftielter,  becaufe  every  unkindly  Air  nips  and  deftroys 
them  s  and  nothing  can  be  more  nice  and  delicate  than  a 
Maiden  Virtue,  which  ought  not  to  be  expoied  to  any  of 
thofe  malignant  Airs  which  may  blaft  and  corrapt  it,  of 
which,  God  knows,  there  are  too  many,  fome  that  blow 
from  within,  and  others  from  without. 

Of  the  firft  Sort,  there  is  none  more  miichievous  than 
Curiofity,  a  Temptation  which  foil'd  human  Nature  even 
in  Paradiie :  And,  therefore,  fure  a  feeble  Girl  ought  not 
to  truft  herielf  with  that  which  fubdued  her  better  for- 
tified Parent.  The  Truth  is,  an  affected  Ignorance  can- 
not be  fo  blameable  in  other  Cafes  as  it  is  commendable  in 
this.  Indeed,  it  is  the  fureft  and  moft  invincible  Guard, 
for  fhe  who  is  curious  to  know  indecent  Things,  'tis  Odds 
but  (he  will  too  foon  and  too  dearly  buy  the  Learning. 
The  fupprefling  and  detefting  all  fuch  Curiofities^  is  there- 
fore. 
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fore,  that  eminent  fundamental  Piece  of  Continence  we 
would  recommend  to  them,  as  that  which  will  protC(5t  and 
lecure  ali  the  reft. 

But  when  they  have  fet  this  Guard  upon  themfelves, 
they  muft  provide  againft  foreign  AfTauIts  too ;  the  moft 
dangerous  whereof  we  take  to  be  ill  Company  and  Idleneis, 
Againft  the  Firft  they  muft  provide  by  a  prudent  Choice 
of  Convcrfation,  which  ftiould  generally  be  of  thck  own 
Sex  'j  yet  not  all  of  that  neither,  but  fuch  who  will  atleaft 
entertain  them  .innocently  if  not  profitably.  Againft  the 
Second  they  may  fecure  themfelvcs  by  a  conftant  Series  of 
Employments :  We  mean  not  fuch  frivolous  ones  as  are 
more  idle  than  doing  nothing,  but  fuch  as  are  ingenuous, 
and  fome  way  worth  their  Time ;  wherein  as  the  firft  Place 
is  to  be  given  to  the  Offices  of  Piety,  fo  in  the  Intervals 
of  thofe,  there  are  divers  others,  by  which  they  may  not 
unufefully  fill  up  the  Vacancies  of  their  TimCj  fuch  are 
the  acquiring  or  any  of  thofe  ornamental  Improvements 
which  become  their  Quality,  as  Writing,  Needle-works, 
Languages,  Mufick,  or  the  like.  If  we  (hould  here  in- 
icrt  the  Art  of  Oeconomy  and  Houfliold  Managery,  we 
fhould  not  think  we  affronted  them  in  it  \  that  being  the 
moft  proper  Feminine  Bufinefs,  fi-om  which  neither  Wealth 
nor  Greatnefs  can  totally  abfolve  them  :  And  a  little  of 
the  Theory  in  their  Parents  Houfe,  would  much  affift  them 
towards  the  Practice  when  they  came  to  their  own.  In  a 
Word,  there  are  many  Parts  of  Knowledge  ufeful  for  Civil 
as  well  as  Divine  Life  j  and  the  improving  themfelves  in 
any  of  thofe,  is  a  rational  Employment. 

But  we  know  not  how  to  reduce  to  that  Head  many 
of  thofe  Things  which  from  Divertifements,  are  now  ftept 
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up  to  be  the  folemn  Bufinefs  of  many  young  Ladies,  and, 
perhaps,  of  fomc  Old.  Such  is  in  the  firft  Place  Gaming, 
a  Recreation  whofe  Lawfulnefs  we  queftion  not,  whilft  it 
keeps  within  the  Bounds  of  a  Recreation ;  but  when  it  fets 
up  for  a  Calling,  we  know  not  from  whence  it  derives  its 
Licence:  And  a  Calling  fure  it  feems  to  be  with  fomc,  a 
raboriojis  one  too,  fuch  as  they  toil  Night  and  Day  at, 
riayi  2to^.  not  allow  themfelves  that  Remiflion  which  the 
Laws,  both  of  God  and  Man,  have  provided  for  the  meanefl: 
Mechanic.  The  Sabbath  is  to  them  no  Day  of  Reft,  but 
this  Trade  goes  on  when  all  Shops  are  (hut.  We  know  not 
how  they  fetisfy  themfelves  in  fuch  an  habitual  Waftc  of 
their  Time,  (befidcs  all  the  incidental  Faulte  of  Avarice  and 
Anger,)  but  we  much  doubt  that  Plea,  whatfbever  it  is 
wliich  pafles  with  them,  will  fcarce  hold  Weight  at  his 
Tribunal,  who  has  commanded  us  to  redeem^  not  fling 
away  our  ^ime. 

There  is  another  thing  to  which  fome  devote  a  very 
confiderable  Part  of  their  Time,,  and  that  is,  the  reading 
Romances,  which  feems  now  to  be  thought  the  peculiar 
and  only  becoming  Study  of  young  Ladies.  It  muft  be 
confcfs^d  their  Youth  may  a  little  adapt  it  to  them  when  they 
were  Children,  and  we  wifli  they  were  always  in  their 
Event  as  harmlcfs  \  but  it  is  to  be  feared  they  often  leave 
ill  Imprcflions  behind  them.  Thofe  amorous  Paffions, 
which  it  is  their  Dcfign  to  paint  to  the  utmoft  Life,  are 
apt  to  infinuate  themfelves  into  their  unwary  Readers,  and 
by  an  unhappy  Inverfion  a  Copy  jfhall  produce  an  Original. 
When  .a  poor  young  Creature  fhall  read  there  of  fomc 
triumphant  Beauty,  tmthasa  number  of  captivated  Knights 
proftrate  at  her  Fctt;  flic  will  probaWy  be  teoipted  to  think ' 

It 
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it  a  fine  thing ;  and  may  rcflefl:  how  much  flie  lofes  time, 
that  has  not  yet  fubdued  one  Heart :  And  then  her  Bufinefs 
will  be  to  fpread  her  Nets,  lay  her  Toils  to  catch  fome 
body  who  will  more  fatally  cnfnarc  her :  And  when  {he  ha$ 
once  wound  herfelf  into  Amour,  thofe  Authors  are  fubtil 
Cafiiifts  for  all  difficult  Cares  that  may  occur  in  it,  will  in* 
ftru^t  in  the  neceflary  Artifices  of  deluding  Parents  and 
Friends,  and  pat  her  Ruin  perfeftly  in  her  own  Power, 
And  truly  this  feems  to  be  fo  natural  a  Confequent  of  this 
Sort  of  Study,  that  of  all  the  Divertiiements  that  look  fo 
innocently,  they  can  fcarce  fall  upon  any  more  hazardous* 
Indeed,  'tis  very  difficult  to  imagine  what  vail  Mifchief  is 
done  to  the  World,  by  the  falie  Notions  and  Images  of 
things,  particularly  of  Love  and  Honour,  thoje  nobleft 
Concerns  of  human  Life  repreiented  in  thefe  Mirrors: 
But  when  we  confider  upon  what  Principles  the  Duellifls 
and  Hedtors  of  the  Age  defend  the  Outrages,  and  how 
great  a  Devotion  is  paid  to  Luft,  inilead  of  virtuous  Love, 
we  cannot  be  to  ieek  for  the  Gofpel  which  makes  theib 
Do^ines  appear  orthodox. 

As  for  the  Entertainments  which  they  find  abroad,  they 
may  be  innocent,  or  otherwife,  according  as  they  are  ma- 
naged. The  common  Intercourie  of  Civility  is  a  Debt  to 
Humanity,  and,  therefore,  mutual  Vifits  may  often  be  ne- 
cefiary,  and  io  (in  ibme  Degree)  may  be  feveral  harmleia 
and  healthfiil  Recreations  which  may  call  them  abroad^ 
fin*  we  write  not  now  to  Nuns,  and  have  no  Purpofe  to 
confine  them  to  a  Cloiften  Yet,  on  the  other  Side  to  be 
always  wandring,  is  the  Condition  of  a  Vagabond ;  and  of 
the  two^  'tis  better  to  be  a  Prifoner  to  one's  Home  than  a 
Strainer.    Sohmm  links  it  with  fome  very  uolaudable  Qga* 
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lities  of  a  Woman,  Prov.  vii.  1 1.  that  ber  Feet  abi^  not 
in  ber  Houfe ;  and  'tis  an  unhappy  Impotence  not  to  be 
able  to  ftay  at  home  when  there  is  any  thing  to  be  feen 
abroad;  that  any  Mask,  or  Revel,  any  Jollity  of  others 
muft  be  their  Rack  and  Torment,  if  they  cannot  get  to  it. 
Alas,  fuch  Meetings  are  not  fo  fuce  to  be  fafe,  that  they 
had  need  be  frequent,  and  they  are  of  all  others  leaft  like 
to  be  fiife  to  thofe,  who  much  dote  on  them :  And,  there- 
fore, thofe  that  find  they  do  fo,  had  need  to  counterbiafs 
their  Minds,  and  fet  them  to  fomcthing  better,  and  by 
more  ferious  Entertainments  fupplant  thofe  Vanities,  which 
at  the  beft  are  childifh,  and  may  often  prove  worfe,  it 
being  too  probable  that  thofe  Dinahs  which  are  ftill  gad- 
ding, tho*  on  Pretence,  only  to  fee  the  Daughters  of  the 
Land,  may  at  laft  meet  with  a  Son  of  Hamor. 

There  is  alfo  another  great  Devourer  of  Time  fiibfervient 
to  the  Former,  we  mean  Dreffing ;  for  they  that  love  to 
be  feen  much  abroad,  will  be  fure  to  be  feen  in  the  moft 
exa<ft  Form :  And  this  is  an  Employment  that  does  not 
ileal  but  challenge  their  Time ;  what  they  wafte  here  is 
cum  PriviifgiOy  it  being,  by  the  Verdidl  of  this  Age,  the 
proper  Bufinefs,  the  one  Science  wherein  a  young  Lady  is 
to  be  perfe(3:ly  verfs'd :  So  that  now  all  virtuous  Emulation  is 
to  be  converted  into  this  fingle  Ambition,  who  (hall  excel 
in  this  Faculty :  A  Vanity  which  we  confefs  is  more  ex- 
cufable  in  the  Youngeft  than  in  the  elder  Sort;  they  being 
iuppofable  not  yet  to  have  outworn  the  Reliqiies  of  their 
Childhood,  to  which  Toys  and  Gaiety  were  proportionable. 
Befides,  'tis,  fure,  allowable  upon  a  foberer  Account,  that 
they  who  defign  Marriage  (hould  give  themfelves  the  Ad- 
vantage of  decent  Ornaments,  and  not  by  the  negligent 
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Rudends  of  their  Drcis  bcly  Nature,  and  ren  'cr  thcm- 
ielves  lefs  amiable  than  (he  has  made  them :  But  all  this 
being  granted,  'twill  by  no  Means  juftify  that  exceflivc 
Curiofity  and  SoUicitude,  that  Expence  of  Time,  and  Mo- 
ney too,  which  is  now  ufed.  A  very  moderate  Degree  of 
all  thofc  will  fervc  for  that  ordinary  Decency  which  they 
need  provide  for,  will  keep  them  from  the  Reproach  of  an 
affected  Singularity,  which  is  as  much  as  a  fober  Perfon 
need  take  Care  for :  And  we  muft  take  Leave  to  fay,  that 
in  order  to  Marriage,  fuch  a  Moderation  is  much  likelier 
to  fucceed  than  the  contrary  Extravagance.  Among  the 
prudenter  Sort  of  Men  it  certainly  is,  if  it  be  not  among 
the  Loofe  and  Vain,  againft  which  'twill  be  their  Guard, 
and  fo  do  them  the  greater  Service.  For  certainly,  he  that 
choofes  a  Wife  for  thofe  Qualities  for  which  a  wife  Man 
would  refufe  her,  underftands  fo  little  what  Marriage  is, 
as  portends  no  great  Felicity  to  her  that  (hall  have  him  : 
But  if  they  dcfire  to  marry  Men  of  Sobriety  and  Dlfcrc- 
tion,  they  are  obliged  in  Juftice  to  bring  the  fame  Qua- 
lities they  expeft,  which  will  be  very  ill  evidenced  by  that 
Excefs  and  Vanity  we  now  fpeak  of. 

For  to  fpeak  a  plain  (tho'  perhaps  ungrateful)  Truth,  this 
(together  with  fome  of  the  modifh  Liberties  novf  in  Uft) 
is  it,  which  keeps  fo  many  young  Ladies  about  the  Town 
unmarried  'till  they  lofe  the  Epithet  of  Young.  Sober  Men 
are  afraid  to  venture  upon  a  Humour  fo  difligreeing  to  their 
own,  leaft  whilft  (according  to  the  primitive  Reafon  of 
Marriage)  they  feek  a  Help  they  efpoufe  a  Ruin:  But 
this  is  efpecially  dreadful  to  a  plain  Country  Gentleman, 
who  looks  upon  one  of  thefe  fine  Women  as  a  gaudy  Idol, 
to  whom,    ii  he  once  become  a  Votary,    he  muft  facrlfice 
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a  great  Part  of  his  Fortune  and  all  his  Content.  How 
reafonable  that  Apprehenfion  is,  the  many  Wrecks  of  con- 
fiderablc  Families  do  too  evidently  atteft :  But  it  is  to  be 
prefumed  fome  of  the  nicer  Ladies  have  fuch  a  Contempt 
of  any  thing  that  they  pleafe  to  call  Ruftic,  that  they  will 
not  much  regret  the  averting  of  thofe  whom  they  fo  de- 
fpife,  they  will  not,  perhaps,  while  they  are  in  purfuit  or 
hopes  of  others ;  but  when  thofe  fail  thefe  will  be  iook'd 
on  as  a  welcome  Referve;  and,  therefore,  'twill  be  no 
Prudence  to  cut  themfelves  off  from  that  laft  Refort,  Icaft 
they,  as  many  have  done,  betake  themfelves  to  much 
worfe.  For  as  in  many  Inftances  'tis  the  Country  which 
feeds  and  maintains  the  Grandeur  of  the  Town,  fo  of  all 
Commerces  there,  Marriage  would  fooneft  fail  if  all  raral 
Supplies  were  cut  off. 

But  we  have  purfued  this  Speculation  farther  than,  per- 
haps, our  Virgin  Readers  will  thank  us  for  5  we  fliall  re- 
turn to  that  which  it  was  brought  to  inforce,  and  befeech 
them,  that  if  not  to  Men,  yet  to  approve  themfelves  to 
God,  they  will  confine  themfelves  in  the  Matter  of  their 
Dreft  within  the  due  Limits  of  Decency  and  Sobriety. 
We  (hall  not  direft  them  to  thofe  ftridt  Rules  which  7^r- 
tulltan  and  fome  other  of  the  ancient  Fathers  have  prc- 
fcrib'd  in  this  Matter,  our  Petition  is,  only,  that  our  Vir- 
gins would  at  leafl  fo  take  care  of  their  Bodies,  as  Perfons 
that  alfo  have  a  Soul ;  which  if  they  can  be  perfuaded  to, 
they  may  referve  much  of  their  Time  for  more  worthy 
Ufes  than  thofe  of  the  Comb,  the  Toilet  and  the  Glafs: 
And  traly,  'tis  not  a  little  their  Concern  to  do  fo,  for  this 
Sprmg  of  their  Age  is  that  critcal  Infbnt  that  muft  either 
coniirm  or  blaft  the  Hopes  of  all  the  fucceeding  Seafons. 

"  The 


The  whole  Duty  g/'tf  Woman.  79 

The  Minds  of  young  People  are  ufually  compared  to  a 
blank  Sheet  of  Paper,  equally  capable  of  the  beft  or  the 
worft  Impreflions ;  'tis  pity  they  (hould  be  fili'd  with  child- 
i(h  Scrawls  and  little  infignificant  Figures,  but  'tis  Shame 
and  Horror  they  (hould  be  ftain'd  with  any  vicious  Cha- 
racters, any  Blots  of  Impurity  or  Diflionour.  To  prevent 
which,  let  the  fevereft  Notions  of  Modefty  and  Honour 
be  early  and  deeply  imprefs'd  upon  their  Souls,  graven  as 
with  the  Point  of  a  Diamond,  that  they  may  be  as  inde- 
lible as  they  are  indilpenfibly  ncceflary  to  the  Virgin  State. 
There  is  alfo  another  very  requifite  Quality,  and  that  is 
Obedience.  The  younger  Sort  of  Virgins  are  fuppofed  to 
have  Parents,  or  if  any  has  been  fo  unhappy  as  to  lofe 
them  early,  they  commonly  are  left  in  the  Charge  of  Ibme 
Friend  or  Guardian  that  is  to  fupply  the  Place  ;  fo  that 
they  cannot  be  to  feek  to  whom  this  Obedience  is  to  be 
paid :  And  it  is  not  more  their  Duty  than  their  Intereft  to 
pay  it  Youth  is  apt  to  be  foolifh  in  its  Deligns,  and^ 
heady  in  the  purfuit  of  them  ;  and  there  can  be  nothing 
more  deplorable  than  to  have  it  left  to  itfelf :  And,  there- 
fore, God,  who  permits  not  even  the  Brutes  to  deflitutc 
their  young  ones  till  they  attain  to  the  Perfection  of  their 
Kind,  has  put  Children  under  the  Guidance  and  Protecti- 
on of  their  Parents,  till,  bv  the  maturing  of  their  Judgments, 
they  are  qualified  to  be  their  own  Condudlors.  Now  this. 
Obedierice  (as  that  which  is  due  to  all  other  Superiors)  is  to 
extend  itfelf  to  all  Things  that  are  either  good  or  indiffer- 
ent, and  has  no  Claufe  of  Exception,  but  only  where  the 
Command  is  unlawful  s  and  in  fo  wide  a  Scene  of  A£tion 
there  will  occur  (o  many  particular  Occasions  of  Submiffi-* 
00,  that^thcy  had  need  have,  a  great  Reverence .  of  their 
.  *  •    Parents 
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Pafents  Judgments,  and  Diftruft  of  their  own  :  And  if  it 
fliould  happen  that  fome  Parents  are  not  qualified  to  give 
them  the  former,  yet,  the  general  Imbecility  of  their  Age, 
will  remain  a  conftant  Ground  of  the  latter ;  fo  that  they 
may  fafelier  venture  themfelves  to  their  Parents  Mif-guid- 
ance,  than  their  own,  by  how  much  the  Errors  of  Hu- 
mility and  Obedience  are  lefs  malignant  than  thofe  of  Pre- 
fumption  and  Arrogance. 

-  But  this  is  a  Dodtrine  which  will  fcarce  pafs  for  Ortho- 
dox with  many  of  the  young  Women  of  our  Days,  with 
whom  'tis  Prejudice  enough  agairift  the  prudenteft  Advice, 
that  it  comes  from  their  Parents.  It  is  the  grand  Ingenui- 
ty of  thefe  Times  to  turn  every  thing  into  Ridicule ;  and 
if  a  Girl  can  but  rally  fmartly  upon  the  fober  Admonition 
of  a  Parent,  (he  concludes,  flie  is  the  abler  Perfon,  takes 
herfelf  for  a  Wit,  and  the  other  for  a  Fop,  (a  bugbear 
Word,  devifed  to  fright  all  Serioufnefs  and  Sobriety  out  of 
the  World)  and  learns  not  only  to  difobey  but  to  contemn. 
Indeed,  the  great  Confidence  that  Youth  now  feems  to 
have  of  itfelf,  as  it  is  very  indecent,  fo  it  is  extremely  per- 
nicious. Children  that  will  attempt  to  go  alone  before 
their  Time,  oft  get  dangrtdds  Falls:  And  when  thofe 
who  are  but  little  removed  from  Children,  (hall  caft  off 
the  wifer  Condud  of  others', 'they  oft  fadly  mifcarry  by 
their  own. 

We  know  this  Age  has  fo  great  a  Contempt  of  the  for- 
mer, that  it  is  but  Matter  of  Scorn  to  alledgc  any  of  their 
Cuftoms,  elfe  we  (hould  fay,  that  the  Liberties  that  are 
taken  now,  would  then  have  been  ftartled  at.  They  that 
fliould  then  have  feen  a  young  Maid  rambling  abroad  with- 
out her  Mother^    or  fome  other  prudent  Perfon^   would 

have 
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have  look'd  on  her  as  a  Stray»  and  thought  it  but  a  neigh- 
bourly Office  to  have  brought  her  home ;  whereas,  now  it 
'tis  a  Rarity  to  fee  them  in  any  Company  graver  than  them- 
feves,  and  (he  that  goes  with  her  Parent,  unlefs  it  be  fuch 
a  Parent  as  is  as  wild  as  herfelf,  thinks  flie  does  but  walk 
abroad  with  her  Jailor :  But,  fure,  there  arc  no  finall  MiC- 
chiefs  that  attend  this  Liberty,  for  it  leaves  them  perfectly 
to  the  Choice  of  their  Company,  a  thing  of  too  weighty  an 
Importance  for  giddy  Heads  to  determine,  who  will  be 
£ire  to  ele£t  fuch  as  are  of  their  own  Humour,  with  whom 
they  may  keep  up  a  Trafiick  of  little  Impertinencies  and 
trifline  Entertainments ;  and  fo  by  Confequence  condemn 
tfaemfelves  never  to  grow  wifer,  which  they  may  do  by  an 
ingenious  Converiation.  Nay,  'tis  well  if  that  negative  111 
be  the  worft,  for  it  gives  Opportunity  to  any  that  have  ill 
Dcfigns  upon  them.  It  will  be  eafy  getting  into  their 
Company  who  have  no  Guard  to  keep  any  body  out,  and 
as  eafy,  by  little  Compliances  and  Flatteries,  to  infinuate 
into  their  good  Graces  who  have  not  the  Sagacity  to  dii^ 
cern  to  what  infidious  Purpofes  thofe  Blandifhments  are 
diredied ;  and  when  they  once  begin  to  nibble  at  the  Bait> 
to  be  pl^fed  with  the  Courtship,  'tis  great  Odds  they  dp 
not  efcape  the  Hook. 

Alas,  how  many  poor  innocent  Creatures  have  been  thus 
indiicemibly  enihared ;  have  at  firft,  perhaps,  only  liked 
the  Wit  and  Raillery,  perhaps  the  Language  and  Addre&» 
then  the  Freedom  and  good  Humour,  till  at  laft  they  come 
to  like  the  Peribn.  It  is,  therefore,  a  moft  necefiary  Cau- 
tion for  young  Women  not  to  truft  too  much  to  their  own 
Conduct,  but  to  own  their  Dependance  on  tho&  to  whom 
God  and  Nature  has  fubje£ted  them^  and  to  look  on  it  not 
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as  their  Reflraint  and  Burden^  but  as  ihdr  Shelter  and 
Protedlion.  For  where  once  the  Authority  of  a  Parent 
conies  to  be  defpis'd,  tho'  in  the  lighteft  Inftance,  it  kys 
the  Foundation  of  utmoft  Difbbediencc.  She  that  will 
-not  be  prefcrib'd  to  in  the  Choice  of  her  ordinary  diverting 
Company,  will  lefs  be  fo  in  choofing  the  fix'd  Companion 
of  her  Life;  and  we  find  it  often  eventually  true,  that 
thofe  who  govern  themfelves  in  the  foraier,  will  not  be 
-governed  by  their  Friends  in  the  latter,  but  by  Pre-enigage- 
ments  of  their  own  prevent  their  Eledtions  fortbcm. 

And  this  is  one  of  the  higheft  Injuries  they  can  do  their 
Parents,  who  have  fuch  a  native  Right  in  tl^m,  that  'tis 
no  leis  an  Injuilice  than  Difobedience  to  di^ofe  of  them- 
'felves  without  them.  This  Right  of  the  Pto^ent  is  fo  uri- 
dcHibtcd,  that  we  find  God  himfetf  gives  waly  to  it,  and 
-will  not  faffer  the  moft  holy  Pretence,  no,  not  that  of  a 
Vow,  to  invade  it,  as  we  may  fee  his  own  flating  of  the 
Cafe,  Numb.  xxx.  How  will  he  then  refcnt  it  to  have 
this  {b  indifpenfible  a  Law  violated  upon 'the  inipdlfe  of  an 
impotent  Pafficn,  an  amoroufs  Inclinatiion  ?  Nor  .is  the  Fol- 
ly fefe  than  the  Sin  :  They  injure  and  afflift  their  Paponts, 
but  they  generally  min  and  undo  themfelves :  And  thstt 
upon  a  double  Account,  Firft^  As  to  the  fccokr  Part. 
Thofe  that  ^re  fo  rafh  as  to  make  fuch  Matches,  cannot 
la^e  imagwi'd  ib  provident  as  to  examine  how  a^rircaWc  *tis 
to  their  Ifltcpeft ;  or  to  contrive  for  any  thing  beyond  Jthe 
'Marriage.  The  Though rs  of  their  future  temporal  Con- 
ditions (tike  thofe  of  the  Eternal)  can  find  no  roomamidft 
their  foolifli  Captures,  but  as  if  Love  were>  iiwfecd^  thrtt 
••©eity  wWdi  'the  P-oets  feigned  they  id^endcrii  it  for  all, 
«nd  tftke  ^m  fki^thar  C^'^  >•  And  thie  iBvem^oec  cbmmcQily 
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too  ioon  inftruQ  them  in  the  Deceitfulncfs  of  that  Truft ; 
Love  being  fo  unable  to  fupport  them,  that  it  cannot  main^ 
tain  hfelf,  but  quickly  expires  when  it  has  brought  the 
Lovers  into  thofe  Straits  frotn  whence  it  cannot  rcfcue  thenii 
So  that,  indeed,  it  does  but  play  the  Decoy  with  them, 
brings  them  into  the  Noofe  and  then  retires  j  for  when  fe- 
cular  Wants  begin  to  pinch  them,  all  the  Tranfports  of 
their  Kindnefs  do  ufually  convert  into  mutual  Accuiations, 
for  having  made  each  other  miferable. 

And,  indeed,  there  is  no  Reafon  to  cxpcdk  any  better 
Event,  bccaufe  in  the  fecond  Place,  they  forfeit  their  Title 
to  the  divine  Blefling  ;  nay,  they  put  themfelvcs  out  of  the 
€}apacity  to  a«k  it,  it  being  a  ridiculous  Impudence  to  beg 
df  God  to  profper  the  Tranfgrefiions  of  his  Law.  Such 
Weddings  Kem  to  invoke  ibme  of  tlie  Poetic  Romantic 
Deities,  Fenus  and  Hymen,  from  whence  ihey  derive  a 
Happineis  as  fictitious  as  are  the  Gods  that  are  to  fend  it. 

Let  all  Virgins,  therefore,  religioufly  obferve  this  Part 
of  Obedience  to  their  Parents,  that  they  may  not  only  have 
their  BenediitioA,  but  God's:  And  to  that  Purpofe  let  this 
be  laid  as  a  fundamental  Rule,  that  they  never  hearken  to 
any  Proposal  of  Marriage  nwde  them  from  any  other 
Hand;  but  when  any  fuch  Overture  is  made,  divert  the 
Addrefs  from  herfclf,  and  dired:  it  to  her  Parents,  which 
will  be  the  befl  Teft  imaginable  for  any  Pretender.  For 
if  he  know  himfelf  worthy  of  her,  he  will  not  fear  to 
avow  his  Defigfi  to  them ;  and,  therefore,  if  he  decline 
diat,  'tis  a  certain  Symptom  he  is  conicious  of  fomething 
he  knows  wiH  not  give  a  valuable  Conlfideration  ^  h  that 
dlis  GoUffe  will  pepel  BO  Suitor  but  fdcKas  it  is  their  Inte<- 
reft  not  to  admit.    Befides,  'tis  moft  agreeabkto  doe.  Vir^ 
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gin  Modcfty,  which  fliould  make  Marriage  an  AA  rather 
of  their  Obedience  than  their  Choice ;  and  they  that  think 
their  Friends  too  flow  paced  in  the  Matter,  and  feek  to 
out-run  them,  give  Caufe  to  fufpedl  they  are  ipurr'd  on 
by  fomewhat  too  warm  Defircs. 

But  as  a  Daughter  is  neither  to  anticipate  nor  contradid: 
the  Will  of  her  Parents,  fo  (to  hang  the  Ballance  even)  we 
muft  fay,  ihe  is  not  obliged  to  force  her  own,  by  marry- 
ing where  fhe  cannot  love ;  for  a  negative  Voice  in  the  Cafe  is 
as  much  the  Child's  Right  as  the  Parents.  It  is  true  ihe 
ought  well  to  examine  the  Grounds  of  her  Averfion,  and 
if  they  prove  only  childKh  and  fanciful,  fliould  endeavour 
to  corredt  them  by  Reafon  and  ibber  Confideration ;  if  af- 
ter all  {he  cannot  leave  to  hate,  we  think  Ihe  fliould  not 
not  proceed  to  marry.  Ind^d,  {he  cannot  without  a  facri- 
legious  Hypocrify,  vow  fo  folemnly  to  love  where  fhe  at 
the  Inflant  adually  abhors:  And  where  the  married  State 
is  begun  with  fucli  a  Peijury,  'tis  no  wonder  to  find  it  con- 
tinued on  at  the  fame  Rate,  that  other  Parts  of  the  Vow 
be  alio  violated  -,  and  that  {he  obferves  the  negative  Part  no 
more  than  the  pofitive,  and  as  little  forfake  others,  as  fhe 
does  heartily  cleave  to  her  Husband.  It  is  to  be  feared,  that 
this  is  a  Confequence  whereof  there  are  too  many  fad  In* 
fiances  now  extant ;  for  tho',  doubtlefs,  there  are  feme  Vir- 
tues which  will  hold  out  againfl  all  the  Temptations  their 
Avcrfions  can  give,  nay,  which  do  at  leafl  even  conquer 
thofe  Avcrfions,  and  render  their  Duty  as  cafy  as  they  have 
kept  it  fafe  j  yet,  we  find  there  are  but  fome  that  do  fo, 
that  it  is  no  infeparable  Property  of  the  Sex,  and,  there- 
fore, it  is  fure  too  hazardous  an  Experin^ent  for  aoy  of 
them  to  venture  on.  • 
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And  if  they  may  not  upon  the  more  generous  Motive  of 
Obedience,  much  lefs  may  they  upon  the  worfe. Induce- 
ments of  Avarice  and  Ambition ;  for  a  Woman  to  make  a 
Vow  to  the  Man,  and  yet  intend  only  to  marry  his  For- 
tune, or  his  Tide,  is  the  bafeft  Infincerity,  and  fuch  as  in 
any  other  Kind  of  civil  Cpn trades,  would  not  only  have 
the  Infamy  but  the  Pnnifliment  of  a  Cheat.     Nor  will  it 
at  all  fecure  them,  that  in  this  'tis  only  liable  to  God's 
Tribunal :  For  that  is  not  like  to  make   the  Doom  lefs, 
but  more  heavy,  it  being  as  the  Apoftle  witnefles,  Afear- 
Jul  thing  to  fall  in  the  Hands  of  the  living  God.  Heb.  x.  3 1 . 
In  a  Word,  Marriage  is  God's  Ordinance  and  ihould  be 
confider'd  as  fuch,  not  made  a  Stale  tp  any  unworthy  De- 
fjgn :  And  it  may ,  well .  be  prefum'd,  one  Caufe  why  fo 
few  Matches  are  happy,  that  they  are  not  built  upon  a  right 
Foundation :  Some  are  grounded  upon  Wealth,  fome  on 
Beauty,  too  fandy  Bottoms,  God  knows,  to  raife  any  Fe- 
licity on;  whilft  in  the.  Inetrim,  Virtue  and  Piety,  the 
only  folid  Bafis  for  that  Superftrudture,  are  fcarce  ever  con- 
sidered.    Thus  God  is  commonly  left  out  of  the  Conful- 
tation :  The  Lawyers  are  reforted  to  to  fecure  the  Settle- 
ments, all  Sorts  of  Artificers  to  make  up  the  Equipage, 
but  he  is  neither  advis'd  with  as  to  the  Motives,  nor  fcarce 
£ipplicated  as  to  the  Event  of  Wedding.     Indeed,  'tis  a  de- 
plorable Sight  to   lee  with  what  Lightnefs  and   Uncon- 
cerndnefs  young  People  go  to  that  weightieft  A<Sion   of 
their  Lives;  that  a  Marriage  Day  is  but  a  kind  of  a  Bac- 
chanal, a  more  licenfed  avowed  Revel;    when,    if  they 
duly   confidered    it,    'tis   the  Hinge   upon  which    their 
future   Life  moves,    which  turns  them  over  to  a  happy 
or  mifcrable  Being;  and>  therefore,  ought  to  be  entered 
.  .  upon 
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upon  with  the  greateft  Scrioufnefs  and  Devotion.  Our 
Church  advifes  excellently  in  the  Preface  to  Matrimony, 
and  it  were  to  be  wifhed  that  they  would  not  only  give, 
it  the  hearing  at  the  Time,  but  make  it  their  Study  a  good 
while  before ;  yea,  and  the  Marriage  Vow  too,  which  is 
fo  fl:ri<3:  and  awful  a  Bond,  that,  methinks,  they  had  need 
well  weigh  every  Branch  of  it,  ere  they  enter  it;,  and  by 
the  ferventeft.  Prayers  implore  that  God,  who  is  the  Wit- 
ijefs,  to  be  their  Afliftant  too  in  its  Performance. 

C  H   A   p.  VII. 

Of  the  Manner  ^Behaviour  towards  MEN. 

TH  E  Female  Sex  ought  to  maintain  a  Behaviour  to-. 
wards  Men,  which  may  be  fecure  to  themfelvcs^ 
without  offending  them.  No  ill-bred  affected  Shynefs,. 
nor  a  Roughnefs,  unfuitable  to  their  Sex,  and  unnecefiary 
to  their  Virtue,  but  a  Way  of  living  that  may  prevent  all 
Caufe  of  Railleries  or  unmannerly  Freedoms ;  Looks  thac 
forbtjyd  without  Rudenefs,  and  oblige  without  Invitation^ 
or  leaving  Room  for  the  laucy  Inferences  Men's  Vanity 
fuggefls  to  them  upon  the  leaft  Encouragements.  This  ia 
fo  very  nice,  that  it  mufl  engage  them  to  have  a  perpetual 
V^atch  upon  their  Eyes,  and  to  remember  that  one  carele&. 
Glance  gives  more  Advantage  than  a  hundred  Words  not 
enough  coniidered ;  the  Language  of  the  Eyes  being  very, 
much  the  moft  %nificant  and  the  moil  obieryed» 
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The,  Civility  of  Women,  which  is  always  to  be  pre- 
fer vcd,  muft  not  be  carried  to  a  Compliance ^  which  may 
betray  them  into  irrecoverable  Miftakes.  This  French  am- 
biguous Word  Complaifance^  has  led  Women  into  mor^ 
Bkme,  than  all  other  Things  put  together.  It  carries 
them  by  Degrees  into  a  certain  Thing,  called  a  goad  kind 
of  IVomany  an  eafy  idle  Creature  that  doth  neither  Good 
nor  lU  but  by  Chance,  has  no  Choice,  but  leaves  that  to 
the  Company  {he  keeps.  TUme^  which  by  Degrees  adds  to 
the  Signification  of  Words,  has  made  her,  according  to 
the  modern  Stile,  little  better  than  one  who  thinks  it  a 
Radenefs  to  deny  when  civilly  required,  either  her  Ser- 
vice in  Perfon,  or  her  friendly  Afliftance,  to  thofe  who 
would  have  a  Meeting,  or  want  a  Confident.  She  is  a 
certain  Thing  always  at. Hand,  an  eafy  Companion,  who 
has  ever  great  Compaflion  for  diftrefled  Lovers:  She  cen- 
fupes  nothing,  but  Rigour y  and  is  never  without  a  Plaifter 
,for  a  wounded  Reputation,  in  which  chiefly  lies  her  Skill 
'in  Surgery  :  She  feldom  has  the  Propriety  of  any  particular 
Gallant  bu*  lives  upon  Brokage,  and  waits  for  the  Scraps 
her  Friends  are  content  to  leave  her. 

There  is  another  Charafter  not  quite" fo  criminal,  yet  not 
left  ridiculous  -,  which  is,  that  of  a  good  humour'd  Io- 
nian, one  who  thinketh  (he  muft  always  be  in  a  Laiigh, 
or  a  broad  Smile,  becaufe  Good-Humour  is  an  obliging 
Quality;  thinks  it  lefs  ill  Manners  to  talk  impertinently 
than  to  be  filent  in  Company .j  ,  When  fuch  a  prating  En- 
gine rides  Admiral,  and  carries  the  Lanthorn  in  a  Circle  of 
fools,  a  chearfal  Coxcomb  coming  in  for  a  Recruit,  the 
cbattcrmg  of  Monkeys  is  a  better  Noife  than  fuch  a  Con- 
<xtt  of  frafelcfe  Merriment.    If  ftie  is  applauded' in,  it,  flie 
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is  fo  encouraged, '  that,  like  a  Ballad  Singer,  who,  if  com- 
«mended,  breaks  his  Lungs,  flie  lets  herfelf  loofc  and  over- 
flows upon  the  Company.  She  conceives  that  Mirth  is  to 
have  no  Intermiflion,  and,  therefore,  (hfe  will  carry  it  about 
with  her,  tho'  it  be  to  a  Funeral ;  and  if  a  Man  {hould 
put  a  familiar  Queftion,  fhc  does  not  know  very  well 
how  to  be  angry,  for  then  (he  would  be  no  more  that 
pretty  Thing,  called  a  good-humour'd  Woman.  This  Ne- 
ceflity  of  appearing  at  all  Times  to  be  fo  infinitely  pleafed, 
is  a  grievous  Miftake,  fince  in  a  handfome  Woman  that 
Invitation  is  unneccffary ;  and  in  one  who  is  not  fo  ridi- 
culous. It  is  not  intended  by  this,  that  Women  fhould  for- 
fwear  Laughing;  but  let  them  remember,  that  Fools  being 
always  painted  in  that  Pofture,  fhould  frighten  thofe  who 
are  wife  from  doing  it  too  frequently,  and  going  too  near  a 
Copy  which  is  fo  little  inviting;  and  much  more  from 
doing  it  loud,  which  is  an  unnatural  Sound,  and  looks  fo 
much  like  another  Sex,  that  few  Things  are  more  oflfenfivc. 
That  boifterous  Kind  of  Jollity  is  as  contrary  to  Wit  and 
good  Manners,  as  it  is  to  Modefty  and  Virtue.  Befides,  it 
is  a  coarfe  Kind  of  Quality^  that  throws  a  Woman  into  a 
lower  Form,  and  degrades  her  from  the  Rank  of  thofe 
who  are  more  refined.  Some  Ladies  ibeak  loud  and  make 
a  Noife  to  be  the  more  minded,  which  looks  as  if  they 
beat  their  Drums  for  Voluntiers;  and  if  by  Misfortune 
none  come  into  them,  they  may,  not  without  Reafon,  be 
a  good  deal  out  of  Countenance. 

There  is  one  Thing  yet  more  to  be  avoided,  which  is, 
the  Example  of  thofe  who  intend  nothing  farther  than  the 
Vanity  of  Conqueil,  and  think  themfelves  fecure  of  not 
having  their  Honour  tainted  by  it.    Some  are  apt  to  bc^ 
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Ucvc  their  Virtue  is  too  obfcurc,  and  not  enough  known, 
except  it  is  exposed  to  a  broader  Light,  and  fet  out  to  its 
bcft  Advantage  by  fome  publick  TriaU.  Thcfe  are  dan- 
gerous Experiments,  and  generally  fail,  being  built  upon 
fc  weak  a  Foundation,  as  that  of  a  too  great  Confidence  in 
ourfelves.  It  is  as  iafe  to  play  with  Fire,  as  to  daily  with 
Gallantry.  Love  is  a  Pamon  that  has  Friends  in  the  Gar-> 
riibn,  and  for  that  R^afbn  muft,  by  a  Wonian,  be  kept  at 
iuch  a  Diftance,  that  ihc  may  not  be  within  the  Danger 
qf  doing  the  moft  ufual  Thing  in  the  World,  which  is 
coofpiring  againft  herielf :  Elfe  the  humble  Gallant,  who 
is  only  admitted  as  a  Trophy,  very  often  becomes  the  Con* 
queror ;  he  puts  on  the  Style  of  Vidory,  and  from  an  Ad- 
miirer  grows  into  a  Mailer,  for  fo  he  may  be  called  from 
the  Moment  he  is  in  PoiTeffion.  The  firft  Refolutions  of 
flopping  at  good  Opinion  and  Efleem,  grow  weaker  by 
Degrees  againft  the  Charms  of  Courtihip  skilfully  apply 'd. 
A  Lady  is  apt  to  think  a  Man  fpeaks  Co  much  Reafon  whilil 
be  is  comn^ending  her,  that  Ihe  has  much  ^do  to  believe 
him  in  the  Wrong  when  he  is  making  Love  to  her :  And 
when,  beiidtt  the  natural  Inducements  the  Sex  has  to  be 
merciful,  £be  is  bribed  by  well-chofen  Flattery,  the  poor 
Creamre  is  in  Danger  of  being  caught  like  a  Bird  liflening 
to  the  Whiftle  of  one  who  has  a  Snare  for  it.  Conqueft  is 
fo  tempting  a  Thing,  that  it  often  makes  Women  miftake 
Mens  Subminions ;  which  with  all  their  fair  Appearances, 
have  generally  lefs  Refpe£l  than  Art  in  them.  Women 
ihould  remember,  that  Men  who  iay  extreme  fine  Things, 
many  Times  iay  them  moft  for  their  own  Bakes ;  and  that 
the  vain  Gallant  is  often  as  well  pleaied  with  his  own  Com- 
pliments, as  he  could  be  with  the  kindeft  Anfwer.    Wher« 
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there  is  not  that  Oftentation,  you  are  to  fuipe£t  there  is  a 
Defign :  And  as  flrong  Pcirfumes  are  feldom  ufed  but  where 
they  are  neccflary  to  another  an  unwelcome  Scent,  fo  ex- 
ceflive  good  Words  leave  room  to  believe  they  are  ftrewed 
to  cover  fomething,  which  is  to  gain  Admittance  under  a 
a  Difguife.  Women  muft,  therefore,  be  upon  their  Guard, 
and  confider,  that  of  the  two,  RefpeG  is  more  dangerous 
than  Anger.  It  puts  even  the  beft  Underftandings  out  of 
their  Place  for  the  Time,  till  fecond  Thoughts  reftore 
them  ;  it  fteals  upon  us  infenfibly,  and  throws  down  our 
Defences,  and  makes  it  too  late  to  refift,  after  we  have  gi- 
ven it  that  Advantage.  Whereas  Railing  goes  away  in  Sound, 
it  has  fo  much  Noife  in  it,  that  by  giving  Warning  it  be- 
fpeaks  Caution.  Refpedt  is  a  flow  and  fiire  Poifon,  and, 
like  Poifon,  fwells  us  within  ourfelves.  Where  it  prevails 
too  much  it  grows  to  be  a  kind  of  Apoplexy  in  the  Mind, 
turns  quite  round,  and  after  it  has  once  feized  the  Under- 
ftanding,  becomes  mortal  to  it.  For  thefe  Reafons,  the 
fafeft  way  is  to  treat  it  like  a  fly  Enemy,  and  to  be  perpe- 
tually upon  the  Watch  againft  it. 

One  Advice  may  be  added  to  conclude  this  Head,  which 
is,  that  Women  (hould  let  every  feven  Years  make  fomc 
Alteration  in  them  towards  the  graver  fide,  and  not  be  like  - 
the  Girls  of  fifty,  who  refolved  to  be  always  young,  what- 
ever Time  with  his  Iron  Teeth  determined  to  the  contrary. 
Unnatural  Things  carry  a  Deformity  in  them  never  to  be 
difguifed  j  the  Livelinefs  of  Youth  in  a  riper  Age,  looks 
like  a  new  Patch  upon  an  old  Gown ;  fo  that  a  gay  Ma- 
tron, a  chearful  old  Fool,  may  be  reafonably  put  into  the 
Lift  of  the  tamer  Kind  of  Monfters.  There  is  a  certain 
Creature  called,  a  grave  Hobby-Horfe,    a  kind  of  a  She 
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Numps,  that  pretends  to  be  pulled  to  a  Play,  and  muft 
needs  go  to  Bartholomew)  Fair,  to  look  after  the  young 
Folks,  whom  (he  only  feems  to  make  her  Care ;  in  reality 
{he  takes  them  for  her  Excufe.  Such  an  old  Butterfly  is, 
of  all  Creatures,  the  mod  ridiculous,  and  fooneft  found  out. 
It  is  good  to  be  early  in  your  Caution,  to  avoid  any  thing 
that  comes  within  Diftance  of  luch  defpicable  Patterns, 
and  not  like  ibme  Ladies,  who  defer  their  Converiion  till 
they  have  been  fo  long  in  Pofleffion  of  being  laughed  at, 
that  the  World  doth  not  know  how  to  change  their  Style, 
even  when  they  are  reclaimed  from  that  which  gave  the 
firft  Occafionfor  it« 

The  Advantages  of  being  referred  are  too  many  to  be 
&t  down  ;  we  will  only  lay,  that  it  is  a  Guard  to  a  good 
Woman,  and  a  Difguife  to  an  ill  One.  It  is  of  fo  much 
Uie  to  both,  that  thoie  ought  to  ufe  it  as  an  Artifice  who 
refiife  to  prad:ice  it  as  a  Virtue. 

Chap.  VIII. 

Of  Female  Friendships  ii;i^  Censure. 

WE  would  recommend  to  the  Fair  Sex,  in  a  parti* 
cular  Manner,  a  flri£t  Care  in  the  Choice  of  their 
Fnendfhips.  Perhaps  the  befl  are  not  without  their  Ob- 
jedions ;  but  however,  they  ought  to  be  fure  that  they  do 
not  fb-ay  from  the  Rules  that  the  wiier  Part  of  the  World 
has  iet  tnem.    The  Leagues  oflfcnfive  and  defenfive  ieldom 
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hold  In  Politicks,  and  mncK  lefs  in  Fiiendfhips.  The  vio- 
lent Intimacies,  whcii  once  broken,  of  which  they  fcarce 
ever  fail,  make  fuch  a  Noife ;  the  Bag  of  Secrets  untied, 
they  fly  about  like  Birds  let  loofe  from  a  Cage,  and  become 
the  Entertainment  of  the  Town.  Bcfidcs,  thefe  great 
Dearnefles,  by  Degrees,  grow  injurious  to  the  reft  of  their 
Acquaintance,  and  throw  them  off.  There  is  fiich  an  of- 
fenfive  DiftinAion  when  the  dear  Friend  comes  into  the 
Room,  that  it  is  flinging  Stones  at  the  Company,  who  and 
not  apt  to  forgive  it. 

It  is  wrong  to  lay  out  Friendfhip  too  laviftily  at  firA, 
fince  it  will,  like  other  Things,  be  fo  much  the  feoner 
fpent ;  neither  Ihould  it  be  fuficted  to  be  of  too  &ddon  a 
Growth  -,  for  as  the  Plants  which  (hoot  up  too  feftare  nek 
of  that  Continuance  as  thofe  which  take  ttiore  Time  for 
it,  fo  too  fwift  a  Pnogrefe  in  pouring  out  Kindnefs,  i8« 
certain  Sign  that  by  theCourfeof  Nature  it  wifl  not  belong 
lived.  Ladies  who  pitch  upon  Friends  under  the  Weight 
of  aoy  criminal  Objedion,  muAberefponfiblcto  the  World 
for  it.  In  that  Cafe  they  bring  themfelves  under  the  Dill 
advantages  of  their  Cbarad:er,  and  muft  bear  their  Part  of  it. 
Choofing  implies  approving  ;  alid  if  a  Friend  be  chofeagainft 
whom  the  World  has  given  Judgment,  it  is  not  fo  well- 
natured  ^s  to  Ijelieve  tiiat  Perfon  d^nei^  to  her  way  of  living, 
fince  flie  is  not  difcouraged  bv  it  from  admitting  her  into 
her  K.iAdtief$t  And  Reifeiiibla;nce  ^Inclinations  beiog 
tkcnight  PokuA  of  the  leail  InAvictmctM  to  FriendHiip,  itie 
wlQ  be  hdk'iA  upon  tt  kaft  -as  a  Wdil-wilher,  if  not  a 
^Pirfirmf,  mith  her  in  her  I^lts.  Thorfe  idio  can*  ^bi^Lre 
Aiefnin >auiGt4iof  wilt  iiM  te  lefs  geivtle^to  tfaeiMJehrcs* 
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If  a  Friend  happens  to  fall  from  the  State  of  Innocence 
after  Kindnefs  is  engaged  to  her,  a  Woman  fliould  be  flow 
in  her  Belief  in  the  Beginning  of  the  Difcovery :  But  as 
foon  as  (he  is  convinced  \fy  a  rational  Evidence,  (he  ought, 
without  breaking  too  roughly,  to  make  a  fair  and  quick 
Retreat  from  fuch  a  miilaken  Acquaintance :  Elie  by  move- 
iag  too  flowly  from  one  that  is  io  tainted,  the  Contagion 
may  reach  io  far,  as  to  give  Part  of  the  Scandal,  tho'  not 
of  the  Guilt.     This  Matter  is  fo  nice,  that  as  a  Perfon 
muft  not  be  too  bafty  to  join  in  the  Cenfure  uppn  a  Friend 
when  flae  is  accuibfl,  io^  on  the  other  Side,  (he  fhould  not 
defend  her  with  too  much  Warmth;  for  if  (he  fliould  hap- 
pca  to  defcrve  the  R^ort  of  common  Fame,  befides  tne 
Vexation  belonging  to  fuch  a  MiAake,  her  Advocate  will 
flkaw  aa  ill  Appearance  uppn  herfelf,  and  it  will  be  thought 
ifae  pleaded  for  her  not  without  fome  Confid^ratipn  of  her^ 
felf.     The  Anger  which  muft  be  put  on  jLo  vindicate  the 
RfptfitatlQo  of  an  injuwr'd  Friend,  may  incline  the  Company 
to  UxipoSt  fl*  would  not  be  fo  zealous,    if  there  was  not  a 
PioffibiHiy  that  the  Cafe  might  be  l>er  own.     For  this  Rea- 
ioB,  Wofloen  «re.npt  jto  carry  tfeeir  Dearnefs  fo  far  as  ab- 
^^lutely  *o  lofe  »their  Sight  where  their  Friend  is  concern- 
ed.  Beca4sie  Malice  is  too  quicj^-fighted,  it  does  not  follow 
that  Fricndfliip  muA  be  blind.    There  i?  tp  be  a  Mean  be- 
tAvcen  thefe  two  Extreams,  elie  the  jEjcceis  pf  Cood-  Nature 
iDay  IbttMy  »o w  i»Ao  ;a  iiwy  ridioiioiis  Fi^we^  aiid  hy  Dcy 
giiees  may  ibringia  Lady  to  foch  Offices  as  fl^  fl^pyW  not  be 
prcwd  of.     Igneranep  Jeftsy  lelfen  xh^  Guilt,  but  will  im- 
l^rpve  the  J^  np^n.  thpfe,  whp  flaall  be  kindly  folicitoas 
»  praoKPe  t  ,B^e^^,  -;aAd  ir)»^Q^ni\y  contributie  to  the  Ills 
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they  arc  alone,  fliall  make  her  theSubjedl  of  their  Mirth, 
and,  perhaps,  with  Refpedt  to  the  Goddefs  of  Love  be  it 
fpoken,  it  is  not  the  worft  Part  of  their  Entertainment,  at 
lead  it  is  the  moft  lading,  to  laugh  at  the  believing  Friend, 
who  was  fo  eafily  deluded. 

Good  Senfe  ought  to  be  a  chief  Ingredient  in  the  Choice 
of  Friends,  elfe  let  a  Woman's  Reputation  be  never  fo 
clear,  it  may  be  clouded  by  the  Impertinence  of  her  Con- 
fident. It  is  like  our  Houfes  being  in  the  Power  of  a 
drunken  or  a  carelefs  Neighbour ;  only  fo  much  worfe,  as 
thatthere  will  beno  Infurance  here  to  make  Amends,  as  there 
is  in  the  Cafe  of  Fire. 

To  conclude  on  this  Head.  If  Formality  is  to  be  allow- 
ed in  any  Inflance,  it  is  to  be  put  on  to  refift  the  Invafion 
of  fuch  forward  Women  as  mall  preis  themfelves  into  the 
Friendftiip  of  others,  where,  if  admitted,  they  will  either 
be  a  Snare  or  an  Incumbrance. 

We  will  come  next  to  the  Confidcration,  how  Women 
are  to  manage  their  Cenfure ;  in  which  both  Care  and  Skill 
will  be  a  good  deal  requifite.  To  diftinguifh  is  not  only 
natural  but  neceflary ;  and  the  Effect  of  it  is,  that  we  can- 
not avoid  giving  Judgment  in  our  Minds,  either  to  abfolve 
or  condemn,  as  the  Cafe  requires.  The  Difficulty  is,  to 
know  when  and  where  it  is  fit  to  proclaim  the  Sentence. 
An  Averfion  to  what  is  criminal,  a  Contempt  of  what  is 
ridiculous,  are  the  infeparable  Companions  of  UndeiAand- 
ing  and  Virtue ;  but  the  letting  them  go  farther  than  our 
own  Thoughts,  hath  fo  much  Danger  in  it,  that  though  it 
is  neither  pofiible  nor  fit  to  fupprefs  them  intirely,  yet  it  is 
neceflary  they  fliould  be  kept  under  very  great  Reftraints. 
An  unlimited  Liberty  of  this  Kind  is  little  lefs  than  fend- 
ing 
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ing  a  Herald  and  proclaiming  War  to  the  World,  which 
is  an  angry  Beaft,  when  fo  provoked.  The  Conteft  will 
be  unequal,  tho'  we  are  never  fo  much  in  the  Right :  And 
if  a  Woman  begins  againft  fuch  an  Adverfary,  it  will  tear 
her  in  Pieces  with  this  Juftification,  that  it  is  done  in  its 
own  Defence.  They  muft,  therefore,  take  Heed  of  laugh- 
ing except  in  Company  that  is  very  fure.  It  is  throwing 
Snow-Balls  againft  Bullets;  and  it  is  the  Diiadvantage  of  a 
Woman,  that  the  Malice  of  the  World  will  help  the  Bru- 
tality of  thofe  who  will  throw  a  flovenly  Untrath  upon 
her.  They  are  for  this  Reafon  to  fupprels  their  Im- 
patience for  Fools ;  who,  befides  they  are  too  ftrong  a 
Party  to  be  unneccffarily  provoked,  are  of  all  others, 
the  moft  dangerous  in  this  Cafe.  A  Blockhead  in  his 
Rage  will  return  a  dull  Jeft  that  will  lie  heavy,  though 
there  is  not  a  Grain  of  Wit  in  it.  Others  will  do  it  with 
more  Art,  and  a  Perfon  muft  not  think  herfelf  fecure  be- 
caufe  her  Reputation  may,  perhaps,  be  out  of  the  Reach 
of  Ill-will 'y  for  if  it  finds  that  Part  guarded,  it  will  feek 
one  which  is  more  expoied.  It  flies,  like  a  corrupt  Hu- 
mour in  the  Body,  to  the  weakeft  Part.  If  a  Woman 
has  a  tender  Side,  the  World  will  be  fure  to  find  it,  and 
to  put  the  worft  Colour  upon  all  (he  fays  or  does,  it  will 
give  an  Aggravation  to  every  thing  that  may  lefTen  her, 
and  a  fpiteful  Turn  to  every  thing  that  might  recommend 
her.  Anger  lays  open  tnofe  Defers  which  Friendrtiip 
would  not  fee,  and  Civility  might  be  willing  to  forget  j  Ma- 
lice needs  no  fuch  Invitation  to  encourage  it,  neither  are 
any  Pains  more  fuperfluous  than  thofe  we  take  to  be  ill 
ipoken  of.     If  Envy,  which  never  dies,  and  feldom  fleeps, 
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is  content  fometimes  to  be  in  a  Slumber,  it  is  very  unskil- 
ful to  make  a  Noife  to  awake  it. 

Bcfides,  a  Lady's  Wit  will  be  mifapply'd  if  it  is  wholly 
diredied  to  difcern  the  Faults  of  others,  when  it  is  fo  ne- 
ceflary  to  be  often  ufed  to  mend  and  prevent  her  own.  The 
fending  our  Thoughts  too  much  abroad  has  the  fame  Ef- 
fc<5l  as  when  a  Family  never  ftays  at  home ;  Ncgledl  and 
Difordcr  naturally  follows  ;  as  it  muft  do  within  ourfelves, 
if  we  do  not  frequently  turn  our  Eyes  inwards,  to  fee 
what  is  amifs  with  us,  where  it  is  a  Sign  wc  have  an  un- 
welcome Profpeifl,  when  we  do  not  care  to  look  upon  it, 
but  rather  fcek  our  Confolations  in  the  Faults  of  thofe  we 
Converfe  with. 

Avoid  being  the  firft  in  fixing  a  hard  Cenftire  j  let  it  be 
confirmed  by  the  general  Voice  before  you  give  into  it ; 
neither  fhould  any  one  then  give  Sentence  like  a  Magiftrate, 
or  as  if  (he  had  a  fpecial  Authority  to  bcftow  a  good  or  ill 
Name  at  Difcretion.  She  fliould  not  dwell  too  long  upon 
a  weak  Side,  a  Touch  and  away,  but  take  a  Pleafure  toi 
ftay  longer  where  {he  can  commend ;  like  Bees  that  fix: 
only  iipon  thofe  Herbs  out  of  which  they  may  extract  the 
Juice  of  which  their  Honey  is  compofed.  A  Virtue  fluck 
with  Briflles  is  too  rough  for  this  Age;  it  muft  be  adorned 
with  fome  Flowers,  or  elfe  it  will  be  unwillingly  entertain- 
ed 5  fo  that  even  where  it  may  be  fit  to  ftrike,  it  ftiould  be 
done  like  a  Lady,  gently ;  and  then  (he  may  afiure  herfelf^ 
that  where  (he  cares  to  do  it,  (he  will  wound  others  more^ 
and  hurt  herfelf  lefs,  by  foft  Strokes,  than  by  being  har(h 
or  violent. 

The  Triumph  of  Wit  is  to  make  Good-Nature  fubdue 
Cenfure ;  to  be  quick  in  feeing  Faults  and  flow  in  expofing 

them. 
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them.  It  is  to  be  cotiiidered,  that  the  invifible  Thing 
called,  a  good  Kame)  is^  made  up  of  the  Breath  of  Num*- 
bers  that  ipeak  well  of  a  Perfon  ;  fo  that  if  by  a  difoblig- 
ing  Word  the  Meaneil  is  filenced,  the  Gale  will  be  lefs 
ftrong  which  is  to  bear  up  her  Efteem,  and  tho'  nothing  is 
fb  vain  as  the  eager  Ihiriiiit  of  empty  Applaufc,  yet,  to  be 
weU  thought  of,  and  to  be  kindly  ufed  by  the  World,  is 
like  a  Glory  atx)ut  a  Woman's  Head,  it  is  a  Perfume  (he 
carries  dx)Qt  her,  and  leaves  wherever  (he  goes;  it  is  a 
Charm  againft  Ill-will.  Malice  may  empty  her  Quiver, 
bot  cannot  wound ;  the  Dirt  will  not  flick,  the  Jefts  will 
not  take :  Without  the  Confent  of  the  World  a  Scandal 
does  not  go  deep,  it  is  only  a  flight  Stroke  upon  the  injured 
Barty,  ax&d  turns  with  tl^  greater  Force  upon  thoie  who 
gave  it. 

Chap.  IX. 

CyVANiTY  tfm/ Appectatioh. 

WE  muft  with  more  than  ordinary  Ean-neftnefs  .givt 
Caution  againft  Vanity,  it  being  the  Crime  to 
which  the  Female  Sex  feems  to  be  moft  inclined ;  and  iince 
AfEbdation  for  the.  moft  Part  attends  it,  thev  are  not  well 
to  be  divided.  They  cannot  prt^rly  be  called  ^Ww,  be* 
caufb  moie  ^operly  Vanity  is  the  Mother,  and  Aifedtatioii 
the  darling  Daughter ;  Vanity  is  the  Sin,  and  Affectation  is 
the  Ponifliment  y  theFirft  may  be  called  the  Root  of  Self^ 
N^5  N  Love, 
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Love,  the  other  the  Fruit.  Vanity  is  never  at  its  full 
Growth  'till  it  fpreads  into  AfFedation  and  then  it  is  com* 
plete. 

Not  to  dwell  any  longer  upon  the  Definition  of  them, 
we  will  pais  to  the  Means  and  Motives  to  avoid  them.  In 
order  to  which,  it  muft  be  confidered,  that  the  World 
challenges  the  Right  of  diftributing  Efteem  and  Applaufe; 
fo  that  where  any  afTume  by  their  (ingle  Authority  to  be 
their  own  Carvers,  it  grows  angry,  and  never  fails  to  feck 
Revenge:  And  if  we  may  meafure  a  Fault  by  the  Great- 
nefs  of  the  Penalty,  there  are  few  of  a  higher  Size  than 
Vanity,  as  there  is  fcarce  a  Punifhment  which  can  be 
heavier  than  that  of  being  laughed  at. 

Vanity  makes  a  Woman,  tainted  with  it,  fo  top-fiiil  of 
herfelf,  that  (he  fpilleth  it  upon  the  Company :  And  bc- 
caufe  her  own  Thoughts  are  intirely  employed  in  Self-Con- 
templation, (he  endeavours,  by  a  cruel  Miftake,  to  confine 
her  Acquaintance  to  the  fame  narrow  Circle  of  that  which 
only  concerns  her  Ladyfhip,  forgetting  that  (he  is  not  of 
half  that  Importance  to  the  World  that  (he  is  to  herfelf^ 
fo  miftaken  (he  is  in  her  Value  by  being  her  own  Ap- 
praifer :  She  will  fetch  fuch  a  Compafs  in  Difcourib  to  bring 
in  her  beloved  Self,  and,  rather  than  fail,  her  fine  Petti- 
coat, that  there  can  hardly  be  a  better  Scene  than  fuch  a 
Trial  of  ridiculous  Ingenuity..  It  is  a  Pleafure  to  fee  her 
angle  for  Commendations,  and  rife  fo  difiatisfied  with  the 
H^bred  Company  if  they  will  not  bite.  To  obferve  her 
throwing  her  Eyes  about  to  fetch  ia  Prifoners,  and  go  a- 
bout  craizing  like  a  Privateer,  and  £3  out  of  Countenance 
if  flic  return  without  Booty,  is  no  ill  Piece  of  Comedy^ 
She  is  ib  eager  to  draw  Rcfpeft  that  flie  always  miiles  ir» 
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yet  thinks  it  ib  much  her  Due,  that  when  flic  fails,  (he  grows 
wafpifli,  not  confidering,  that  it  is  impofTible  to  commit  a 
Rape  upon  the  Will ;  that  it  muft  be  fairly  gained,  and 
will  not  be  taken  by  Storm ;  and  that  in  this  Cafe  the  Tax 
ever  raifes  higheft  by  a  Benevolence.  If  the  World,  inftead 
of  admiring  her  imaginary  Excellencies,  takes  the  Liberty 
to  laugh  at  them,  (he  appeals  from  it  to  herfelf,  for  whom 
ihe  gives  Sentence,  and  proclaims  it  in  all  Companies.  On 
the  other  Side,  if  encouraged  by  a  civil  Word,  fhe  is  fo 
obliging,  that  (he  will  give  Thanks  for  being  laughed  at 
in  good  Language.  She  takes  a  Compliment  for  a  De^ 
monftration,  and  fets  it  up  as  an  Evidence,  even  againfl 
her  Looking-Gla& :  But  the  good  Lady  being  all  this 
while  io  a  moft  profound  Ignorance. of  herielf,  forgets  that 
Men  would  not  let  her  talk  upon  them,  and  throw  fo  many 
ienfeieis  Words  at  their  Heads,  if  they  did  not  intend  to 
put  her  Perfbn  to  Fine  and  Ranibme,  for  her  Impertinence* 
Good  Words  of  any  other  Woman,  are  fo  many  Stones 
thrown  at  her,  (he  can  by  no  Means  bear  them,  they  make 
her  ib. uneafy,  that  (he  cannot  keep  her  Seat,  but  up  flie 
riies  and  goes  Home  half  burft  with  Anger  and  ftrait-lacing : 
If  by  great  Chance  (he  (ays  any  thing  that  has  Senfe  in  it 
fhe  expeds  fuch  an  exceilive  Rate  of  Commendations,  that 
to  her  thinking,  the  Coippany  ev^  ri(e8  in  her  Debt.  She 
looks  iipon  Rules  as  Things  made  for  (he  common  People, . 
and  not  for  Peripns  of  her  Rank ;  and  this  Opinion  fome-^^ 
times  tempts  her  to  extend  her  Prerogative  to  the  diipenie-  ' 
ing  with  the  Commandments.  If  by  great  Fortune  (he  ' 
happens,  in  Spite  of  her  Vanity,  to  be  honeft,  (he  is  fo . 
troublefome  with  it,  that  as  far  as  in  her  lies,  (he  makes  a 
fcurvy  thing  of  it    Her  bragging  of  her  Virtue,  looks  as  ^ 

N  2  if  - 


if  it  coft  her  fo  much  Pains  to  get  the  better  of  herfelf, 
that  the  Inferences  are  very  ridiculous.  Her  good  Humour 
is  generally  applied  to  the  laughing  at  good  Senfe.  It 
would  do  one  good  to  fee  how  heartily  (he  defpifes  any  thing 
that  is  fit  for  her  to  do.  The  greateft  Part  of  her  Fancy  is 
laid  out  in  choofing  her  Gown,  as  her  Difcretion  is  chiefly 
employed  in  not  paying  for  it.  She  is  faithful  to  the  Fa- 
fhion^  to  which  not  only  her  Opinion,  but  her  Senfes  am 
wholly  refigned :  So  obfequious  (he  is  to  it,  that  (he  would 
be  ready  to  be  reconciled  even  to  Virtue  with  all  its  Faults, ' 
if  (he  had  her  dancing  Mailer's  Word  that  it  was  pradiced 
at  Court. 

To  a  Woman  fo  compofed,  when  AfFedation  comts  in 
to  improve  her  Charafter,  it  is  then  raifed  to  the  higheft 
Perfedion.  She  firft  fets  up  for  a  fine  Thirtg,  and  for 
that  Reafon  will  diftinguifh  herfelf  right  or  tvrong,  in  every 
thing  (he  does.  She  would  have  it  thoc^ht  that  (he  is  fnad^ 
of  lb  much  finer  Clay,  and  fo  much  more  fifted  tiian  or<- 
dinary,  that  (he  has  no  common  £arth  about  hbr.  T<> 
this  End  (he  muft  ntither  move  tior  fpeaklike  mhbf  W(v 
men,  becaufe  it  would  be  vulgar,  and,  tKeri^foi*,  ftnril 
have  a  Language  of  her  own,  fince  ordinary  E^gi^k  to6 
coarfe  for  her.  The  Looking-Cla&  in  the  Morning  diAatea 
to  her  all  the  Motions  of  the  Day,  which  by  how  much 
the  more  ftodied,  are  fo  much  the  more  niilfbken.  Sht 
comes  into  a  Room  as  if  her  Limb^  ^^n  fet  on  w«<h  ill 
made  Screws,  whidi  m&kes  the  CortipsiTiy  fear  the  pretty 
Thing  (hould  leave  fome  of  its  artificial  P<jr(bn  upon  the 
Floor.  She  does  not  like  herfelf  bs  God  Atmighty  made 
her,  but  xviil  have  ibme  of  her  a#A  WarkaMm(hip,  wliidi 
is  io  far  (com  making  her  a  better  Tkkig  thin  a  Wbiti^fi, 

that 


Tie^ffMe  DuTYgfvj  Woman.  loi 

that  it  turns  her  into  a  worie  Creature  than  a  Monkey. 
She  falls  out  with  Nature,  againfl:  which  (he  makes  War 
without  adnutting  a  Truce,  thofe  Moments  excepted  in 
which  her  Gallant  may  reconcile  her  to  it  When  {he 
hath  a  Mind  to  be  Toft  and  langui(hing,  there  is  fomething 
fo  unnatural  in  that  afFedted  Eafmefs,  that  her  Frowns 
could  not  be  by  many  Degrees  fo  forbidden.  When  (he 
wooM  appear  unrealbnably  humble,  one  may  fee  (he  is  fo 
cacccdiWiy  proud,  that  there  is  no  enduring  it.  There  is 
fisdh  on  impertinent  Smile,  fuch  a  iatisfied  Simper,  when 
ifae  faintly  diibwns  ibme  fulfome  Commendation  a  Man 
.ha|)pefis  to  beftow  upon  her  againft  his  Confcience,  that 
her  Thafikt  for  it  are  more  v liable  under  fuch  a  thin  Dif- 
enife,  than'  they  could  be  if  itie  fhould  print  them.  If  a 
hamUbnoer  Woman  laketfa  any  Liberty  of  drelTmg  oot  of 
the  ordinary  Hules,  the  miftaken  Lady  fi^oweth  without 
di^Hngniihing  the  cmequal  Pattern,  and  makes  her&lf  ug^ 
Iicr  by  an  Example  ^nifplaoed,  either  forgetting  the  Pri* 
vifege  of  :good  Looks  >in  another,  or  preibming,  without 
foiffitiett  Reaion,  tupbu  her  own.  Her  Di&ourfc  is  a  ienic- 
lefir  Chime  of  empty  Words,  a  Heap  of  ComplimcntB  £> 
eqtoaHy  iqpplinL  to  dificring  Perfons,  that  they  :are  iieither 
valued  nor  believed  Her  Eyes  keep  Pace  withiier  Ticmgue, 
»m1  jutr,. fcbenrfbre)  ahmys  4n  Motion.  Onejnay  dilbern 
that  itfaey.gehtndly  inclilie Clothe compuniDn  Skle,  and 
that^  fidtwithftaiuUttg^her  Prtfteoce  to  Virtue,  Che  is  gen- 
tle to*  diArefied  Lovers,  and  Ladies  that  are  issercifbl.  She 
vrili  repeat  (the  lender  Ptfrt  «f  4i  Play  fo  foelin^y,  that  the 
Company  ma^.goefe,  wtiAii«|ff  Injitftice^  ihe  was  net  aJ-* 
togetner  a  difinterefted  Spectator.  She  thinks  that  Paint  and 
Sin  are  ooi|cealed  by  railing  at  them :  Upon  the  latter  jGbe 
.  •  *  '  is 
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is  lefs  hard,  and  being  divided  between  the  two  oppofite 
Prides  of  her  Beauty  and  her  Virtue,  (he  is  often  tempted 
to  give  broad  Hints  that  fomebody  is  dying  for  her;  and 
of  the  two,  flie  is  iefs  unwilling  to  let  the  World  thiii  (he 
may  be  fometimes  profan'd,  than  that  flie  is  never  worfliip* 
ped. 

Very  great  Beauty  may,  perhaps,  fo  dazzle  for  a  Time, 
that  Men  may  not  fo  clearly  fee  the  Deformity  of  thcfe 
AfFedaions ;  but  when  the  Brightnefs  goeth  ofF^  and  that 
the  Lover's  Eyes  are  by  that  Means  fct  at  Liberty  to  fee 
things  as  they  are,  he  will  naturally  return  to  his  Senfes 
and  recover  the  Miftake  into  which  the  Lady's  good  Looks 
had  at  firft  engaged  him;  and  being  once  undeceived 
ccafes  to  worfliip  that,  as  a  Goddefe,  which  he  fees  only 
an  artificial  Shrine  moved  by  Wheels  and  Springs  to  delude 
him.  Such  Women  pleafe  only  like  the  firft  opening  of 
a  Scene,  that  has  nothing  to  recommend  it  but  being  new : 
They  may  be  compared  to  Flies,  that  have  pretty  fliining 
Wings  for  two  or  three  hot  Months,  but  the  frrft  cold  Wea- 
ther makes  an  End  of  them ;  fo  the  latter  Seafi>n  of  thefe 
fluttering  Creatures  is  difmal  j  from  their  neareft  Friends 
they  receive  a  very  faint  RefpeA ;  from  the  reft  of  the 
World,  the  utmoft  Degree  of  Contempt. 

This  Piifhirc  may  fiipply  the  Place  of  any  odicr  Rules 
which  might  be  given  to  prevent  a  Woman's  rcfcmbling 
it ;  the  Deformity  of  it,  well  confidcred,  is  Inftraaion 
enough;  from  the  fame  Reafon,  that  the  Sight  of  a 
Drankard  is  a  better  Sermon  againft  that  Vice,  ^n  the 
beft  that  was  ever  jMreached  upon  that  Subje^ 
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C  If  A  P.  X* 
Of  Pride   an^  Diversions. 

AFTER  having  faid  this  againft  Vanity,  we  do  not 
intend  to  apply  the  fame  Cenfure  to  Pride,  well 
placed  and  rightly  defined.  It  is  an  ambiguous  Word  i  one 
kind  of  it  is  as  much  a  Virtue,  as  the  other  is  a  Vice :  But 
wc  are  naturally  (o  apt  to  choofe  the  worft,  that  it  is  be- 
come dangerous  to  commend  the  beft  Side  of  it. 
,  A  Woman  is  not  to  be  proud  of  her  fine  Gown  j  nor 
when  (he-  has  lefs  Wit  than  her  Neighbours,  to  comfort 
herfelf  that  fhe  has  more  Lace.  Some  Ladies  put  fo  muck 
Weight  upon  Ornaments^  that  if  one  could  fee  into  their 
Hearts,  it  would  be  found,  that  even  the  Thoughts  of 
Death  made  lefs  heavy  to  them  by  the  Contemplation  of 
their  being  laid  out  in  State,  and  honourably  attended  to 
the  Grave.  One  may  come  a  good  deal  fhort  of  fuch  an 
Extream,  and  yet  ftill  be  fufficientlv  impertinent,  by  fet- 
ttog  a  wrong  Value  upon  things  wnich  ought  to  be  ufed 
with  more  Indifference.  A  Ladv  mufl  not  appear  follici^ 
tous  to  ingrofs  Refpe£t  to  herfelf,  but  be  content  with  a 
reafbnable  Diflribution,  and  allow  it  to  others,  that  (he 
may  have  it  returned  to  her.  She  is  not  to  be  troublefome- 
ly  nice,  nor  diflinguifh  herfelf  by  being  too  delicate,  as  if 
ordinary  Things  were  too  coarfc  for  her  ^  this  is  an  un- 
mannerly and  an  oftcnfive  Pride,  and  where  it  is  pradticed* 
de&rves  to  be  mortified,  of  which  it  fcldom  fails.  She  is^ 
njot  to  lean  too  much,  upon  her  Quality,  much  Icfs,  to  de- 
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fpife  thofe  who  are  below  it.  Some  make  ^allty  an  Idol^ 
and  then  their  Reafoiimuft  fall  dowa  and  worfhip  it.  They 
would  have  the  World  think,  tliat  no  Amends  can  ever 
be  made  for  the  want  of  a  great  Title^  or  an  ancient  Coat 
of  Arms  \  they  imagine,  that  with  thefe  Advantages  they 
ftand  upon  the  higher  Ground,  which  makes  them  look 
down  upon  Merit  and  Virtue,  as  Things  inferior  to  them. 
This  Miftake  is  not  only  fenfelefs^  but  criminal  too,  in 
putting  a  greater  Price  upon  that  which  is  a  Piece  of  good 
Ljuck^  than  upon  things  that  are  valuable  in  themlelvcs; 
LaugJjtng  is  not  enough  for  fuch  a  Folly;  it  muft  be 
feverely  whipped,  as  it  juftly  defervcs.  It  will  be  con- 
fefled,  there  are  frequent  Temptations  given  by  pert  Up- 
ftarts  to  be  angry,  and  by  that  to  have  our  Judgments^  cor- 
rupted in  thefe  Cafes^:  But  they  are  to  be  refifted ;  and  tlic 
utmoft  that  is  to  be'  allowed^  is  when  thofe  of  a  new  Edi- 
tion will  forget  themfelves,  fo  as  either  to  brag  of  their 
weak  Side,  or  to  endeavour  to  hide  their  Meannefe  by  thcif 
Infblence,  to  cure  them  by  a  little  feafbnablc  Builtery,  a 
Rttle  Sharpnefe  well  placed,  without  dwelling  too  long  up- 
on it. 

Thefe  and  many  other  Kinds  of  Pride  are  to  be  avoided. 
That  which  is  to  be  ifecommended,  is  an  Emulation  in 
a  Woman  to  rife  to  a  Charaftcr,  by  which  fhe  may  be  di- 
ftinguifhed ;  an  Eagernefs  for  Precedence  in  Virtue,  and 
all  iiich  other  Things  as  may  gain  a  greater  Share  in  the 
good  Opinion  of  the  World.  Ejieem  to  Virtue  is  like  a 
cherijhing  Air  to  Plants  and  Flowers^  which  makes  them 
blow  and  profperj  and  for  that  Reafbn  it  may  be  allowed 
to  be  in  fome  Degree  the  Caufe  as  well  as  the  Reward  of  in 
That  Pride  which  leads  to  a  good  Endy  cannot  be  a  Vice, 
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fince  it  is  the  Begioning  of  a  Virtue ;  and  to  be  pleafed 
with  jaft  Appjauie,  is  fo  far  from  a  Fault,  that  it  would 
be  an  ill  Symptom  in  a  Woman,  who  (hould  not  place  the 
greateft  Part  of  her  Satisfa£tion  on  it.  Humility  is,  no 
Doubt,  a  great  Virtue,  but  it  ceafes  to  be  fo,  when  it  is 
afraid  to  fcorn  an  ill  Thing.  Againft  Vice  and  Folly  it  is 
becoming  the  Female  Sex  to  be  haughty,  but  they  mu(l 
not  carry  the  Contempt  of  things  to  Arrogance  towards 
Perfons,  and  it  muil  be  done  with  fitting  Diftincflions,  elie 
it  may  be  inconvenient  by  being  unfeafonable :  A  Pride 
that  raiieth  a  little  Anger,  to  be  outdone  in  any  thing  that 
is  good,  will  have  fo  good  an  EfFed,  that  it  is  very  hard 
to  allow  it  to  be  a  Fault. 

It  is  no  eafy  Matter  to  carry  even  between  thefe  differing 
Kinds  defcrib'd ;  but  remember,  that  it  is  fafer  for  a  V^o- 
man  to  be  thought  too  proud,  than  too  familiar. 

The  laft  T  hing  we  have  to  recommend  to  young  Wor 
men  particularly^  tho*  it  likewife  affeds  thofe  of  every 
Arc  and  Station  of  Life,  is,  a  wife  and  £ife  Method  of 
uung  Diverfions.  To  be  too  eager  in  the  Purfuit  of  Plea- 
iiire  whilft  they  are  young,  is  dangerous ;  to  catch  at  it  in 
riper  Years,  is  graining  a  Shadow ;  it  will  not  be  held : 
J3e£des,  that  by  being  lefs  natural  it  grows  to  be  indecent. 
Diverfions  are  moft  properly  applied  to  eafe  and  relieve 
thofe  who  are  om>refled,  by  being  too  much  employed. 
Tho&  that  are  idle  have  no  need  of  them,  and  yet  they, 
above  all  others,  give  themfelves  up  to  them.  To  unbend 
our  Thoughts,  when  thev  are  too  much  ftretched  by  our 
Cares,  is  not  more  natural  than  it  is  necefiary,  but  to  turn 
our  whole  Lives  into  a  Holiday,  is  not  only  ridiculous, 
but  deftroys  Pleafure  inftead  of  promoting  it.    The  Mind, 
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like  the  Body,  is  tired  by  being  always  in  one  t^oiture,  tob 
ferious  breaks,  and  too  diverting  bofend  it :  It  is  Variety 
that  gives  the  Relifti ;  fo  that  Diverfions  too  fr^iWentyy  re-^ 
peated,  grow  firft  to  be  indifferent,  and  at  k«  tedious  t 
Whilft  they  are  weU-chofen  and  well-timed,  they  are  nevet 
to  be  blamed ;  but  when  they  are  ufed  to  an  Eiccds,  tho* 
very  innocent  at  firft,  they  often  grow  to  be  criminal,  and 
never  fail  to  be  impertinent. 

Some  Ladles  are  befpoken  for  merry  Meetings,  as  Beffkfy 
in  the  Play,  was  for  Duels.  They  are  engag^  in  a  CitcXt 
of  Idlenefs^  where  they  turn  round  for  the  whole  Year, 
without  the  Interruption  of  a  ferious  Hour.  They  knoW 
all  the  Players  Names,  and  are  intimately  acquainted  with 
every  Booth  in  Bartholomew- Fdif.  No  Soidiet  is  irtore 
obedient  to  the  Sound  of  his  Captain's  Ttuhipet,  than  they 
are  to  that  which  fummoneth  therti  to  k  Puppet^Play  ot 
a  Monfter. 

The  Spring,  that  brings  out  Flies  and  Foald,  m^ke^  theni 
Inhabitants  in  the  Parks ;  in  the  Winter  they  ate  fin  I  A* 
cumbrance  to  the  Play-Houfe,  and  the  Bilfaft  of  thfc 
Drawing-Robni.  The  "Streets  all  this  white  ar'e  !fo  W8ary 
of  thefe  daily  Faces,-  that  Meft'sEyes  tfre  qurerkki  with 
them.  Thfe  Sight  is  glutted  with  fine  Things,  as  the  Sto* 
tndcb  with  fwiet  oftes ;  and  when  a  Fair  Lady  will  give 
tod  hiuth  oJF  herfelf  tb  thfe  W6rld  (he  grdwi  kfeiorts,  and 
oppfefies  iftftead  of  plcafing.  Thefe  jolly  Lafdies  d<^  fo  <50ft- 
tinually  fcfck  Divetfibn,  that  in  a  little  Titoe  they  grbW  into 
a  J^ft>  yet  tirt  brtWillihg  to  remember,  that  if  dley  werfe 
fetddtfi^r  /een,  thfey  Wpuld  not  be  fo  often  laugh'd  at.    Btf- 

•  fides,  thdy  iftake  tnefinfeh^es  cheap,  thin  wHth  there  can>- 

•  not  be  an  unitindef  WtJtd  beftovvred  u{)on  thfe  f^ciiiiate  Si«. 
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To  play  ibmctimcs  to  entertain  Company,  or  for  Wo^ 
men  to  divert  themfelves,  is  not  to  be  diiailow'd  ;  but  t^ 
jdo  it  ib  often  as  to  be  called^  G^mefters,  is  to  be  avoukdj 
next  to  Things  that  are  moft  priminal.  It  has  Confe- 
quences  of  &veral  Kinds  not  to  be  endured  s  it  will  engage 
them  into  a  Habit  of  Idleneis  and  ill  Hours,  draw  them 
into  mixed  Company,  make  them  neglect  their  Civiities 
abroad,  and  their  Bufinefs  at  hooae,  and  impose  into  their 
Acquaintance  fbch  as  will  do  them  no  Credit.^ 

To  deep  Play  there  will  be  yet  greater  Objedtions :  It 
wiW  give  Occafion  to  the  World  to  ask  fpiteful  Queftions : 
How  they  dare  venture  to  lofe,  and  what  Means  they  have 
to  pay  fiich  great  Sums  ?  If  they  pay  exa<ftly,  it  will  be  en- 
quired from  whence  the  Money  comes  ?  If  they  owe,  and 
eipecially  to  a  Man,  they  muft  be  fo  very  civil  to  him  for 
his  Forbearance,  that  it  lays  a  Ground  for  having  it  far- 
ther improved,  if  the  Gentleman  is  fo  difpofed,  who  will 
be  thoDgfat  no  un£ur  Creditor,  if,  where  the  Eftate  fails, 
he  ietzes  upon  die  Peribii.  Befides,  if  a  Lady  could  fee 
her  own  Face  upon  an  ill  Game,  at  a  deep  Stake,  £be 
woidd  certainly  foiiwear  any  thing  that  could  put  her 
Lodes  under  foch  a  Di£uivantage :  And  as  a  certain  io- 
gepiouaPoet  ik]^,  ipeaking  of  Ladies  playing  at  Hazard, 

J^  the  Fair  Oms  their  Charms  did  fafficitntly  prize ^ 
Their  £flx)W8  they'd  f^are  for  the  Sake  (f  their  Eyes. 

To  jdance  ibmetimes  will  not  be  imputed  to  a  Lady  aaa 
Fault ;  hat  then  fhe  is  to  remember,  that  the  £nd  cS  her 
learning  it  was,  that  fhe  might  ihe  better  know  how  to 
move  gracefiiUy^    k  is  only  an  Advaptagie  fo  far,  when  it 
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goes  beyond  it,  one  may  call  it  excelling  in  a  Miitake, 
which  is  no  very  great  Commendation.  It  is  better  for  a 
Woman  never  to  dance,  becaufb  (he  has  no  Skill  in  it, 
than  to  do  it  too  often,  becaufe  flie  docs  it  weH.  The 
eafieft,  as  well  as  the  fafeft.  Method  of  doing  it,  is  in  pri- 
vate Company,  among  particular  Friends,  and  then  car^ 
lefly  like  a  Diverfion,  rather  than  with  Solemnity,  as  if  tt 
was  a  Buiinefs,  or  had  any  thing  in  it  to  deferve  a  Month's 
Preparation,  by  ferious  Conference  with  a  Dancing  Mafter. 

Chap.  XL 
0/  w  I  V  E  s. 

HAVING  now  condu<aed  the  Virgin  to  the  En- 
trance of  another  State,  we  muft  fhift  the  Scene  and 
attend  her  thither  alfo :  And  here  (he  is  launched  into  a 
wide  Sea,  that  one  Relation  of  a  Wife  drawing  after  it 
many  others ;  for  as  flie  efpoaies  the  Man,  fb  (he  does  his 
Obligations  alfo  j  and  wherever  he,  by  Tics  of  Nature,  or 
Alliance,  owes  a  Reverence  or  Kindnefs,.  (he  is  no  lefs  a 
Debtor.  Her  Marriage  is  ah  Adoptron  into  his  Family,, 
and  therefore  (he  is,  to  every  Branch  of  it,  to  pay  what 
their  Stations  there  do  refpedtively  require.  To  define 
which  more  particalarly,  would  be  a  Work  of  more  length 
than  profit  j  we  ihall,  therefore,  confine  the  prefeht.  Coafi- 
deration  to  the  Relialiion  fhe  flan ds  in  to  lier  Hofliuidy 
{andwh^t  is^ufually  concomitant  with.  that)f  her  Children, 
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and  her  Servants,    and  fo  (hall  confidcr  her  in  the'thrcc 
Capacities  of  a  Wife,  a  Mother,  and  a  M iftrefs. 

In  that  of  a  Wife  her  Duty  has  feveral  Refpedls,  as  it  re- 
lates, Firfiy  To  his  Perfon  -,  Secondly^  To  his  Reputation  ; 
thirdly y  To  his  Fortune.  The  firft  Debt  to  his  Perfon 
is  Love,  which  we  find  let  as  the  prime  Article  in  the 
Marriage  Vow.  And,  indeed,  that  is  the  moft  eflential 
Requiiite  j  without  this  it  is  only  a  Bargain  and  Corn- 
pad:,  a  Tyranny,  perhaps,  on  the  Man's  Part,  and  a 
Slavery  on  the  Woman's.  It  is  Love  only  that  cements 
the  Hearts,  and  where  that  Union  is  wanting,  it  is  but 
a  Shadow,  aCarcafsof  Magiage.  Therefore,  as  it  is  very 
ncceflary  to  bring  fome  Degree  of  this  to  this  State,  io 
it  is  no  lefs  to  maintain  and  improve  it  in  it.  This  is 
it  which  facilitates  all  other  Duties  of  Marriage;  makes 
the  Yoke  fit  fo  lightly,  that  it  rather  pleafes  than  galls. 
It  (hould,  therefore,  be  the  Study  of  Wives  to  preferve 
this  Flame,  that,  like  the  Veftal  Fire,  it  may  never  go 
out :  And  to  that  End  carefuUy  to  guard  it  from  all  thofe 
things  which  are  naturally  apt  to  extinguifti  it  s  of  which 
Kind  are  all  Frowardnefe  and  little  Perverfenefs  of  Hu- 
mour \  all  ^Uen  and  morofe  Behaviour,  which  by  taking 
off  from  the  Delight  and  Complacency  o£  Converfation, 
will,  by  degrees,  wear  off  the  Kindnefe. 

But  of  all  we  know  nothing  more  dangerous  than  that 
unhappy  Paffion  of  Jealoufy,  which  tho*  it  is  iaid  to  be  the 
Child  of  Love,  yet,  like  the  Viper,  its  Birth  is  the  cer^ 
.  tain  Deftrudtion  of  the  Parent..  As,  therefore,  they  muft 
be.  nicely  care&il  to  give  their  Hufbands  no  Colour,  no 
leaft  Umbrage  for  it  j  fo  ihould  they  be  as  refolute  to  re- 
fill all  that  occurs  to  themfelves,   be  io  far  firom  that  bufy 
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Curiofity,  that  Induftry  to  find  Caufes  of  Sufpicion,  that 
even  where  they  prefented  themfelves  they  fliould  avert 
the  Confideration  j  put  the  moft  candid  Conftruftion  up- 
on any  doubtful  A(5tion.  And,  indeed,  Charity  in  this 
Inftance  has  not  more  of  the  Dove  than  of  the  Serpent. 
It  is  infinitely  the  wifeft  Courfe,  both  in  relation  to  her 
prefent  Quiet,  and  her  fixture  Innocence.  The  entertain- 
ing a  jealous  Fancy,  is  the  admitting  the  moft  treacher- 
ous, the  moft  difturbing  Inmate  in  the  World ;  and  (he 
opens  her  Breaft  to  a  Fury  that  lets  it  in.  'Tis  certainly 
one  of  the  moft  enchanting  Frenzies  imaginable,  keeps 
her  always  in  a  moft  reftlef%importunate  Search  after  that 
which  ftie  dreads  and  abhors  to  find,  and  makes  her  equal- 
ly miferable  when  {he  is  injured  and  when  flie  is  not. 

And  as  £he  totally  lofcs  her  Eafe,  fo  'tis  odds  but  fhe  will 
part  alfo  with  fome  Degrees  of  her  Innocence.  Jealoufy  is 
commonly  attended  with  a  black  Train  ;  it  muftcrs  all  the 
Forces  of  x)ur  trafciblc  Part  to  abet  its  Quarrel,  Wrath  and 
Anger,  Malice  and  Revenge ;  and  by  how  much  the  Fe- 
male Impotence  to  govern  thofe  Paflions  is  the  greater,  fo 
much  the  more  dangerous  is  it  to  admit  that  which  wiU  {o 
furely  fet  them  in  an  Uproar.  For  if  yealoujly  be,  as  the 
wife  Mati,  fays,  the  Rage  of  a  Matty  Prov.  vi.  34.  wc 
may  well  think  it  may  be  the  Fury,  the  MadndS  pf  a 
Woman.  And,  indeed,  all  Ages  have  given  tragical  In- 
ftances  of  it,  not  only  in  the  moft  indecent  Fiercenefs  and 
Clamour,  but  in  the  folemn  Mifchiefs  of  adhial  Revenges. 
Nay,  it  is  to  be  doubted  there  have  been  ibme  whofe  MaUoe 
has  rebounded;  who  have  mined  themfelves  in  Spight, 
have  been  adulterous  by  way  of  Retaliation,  and  taken  more 
feandalous  Liberties  dmn  thofe  they  complained  of  in  their 
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Hufbands :  And  when  foch  enormous  Effects  as  the/e  are 
the  Iflbcs  of  Jealoufy,  it  ought  to  keep  a  Woman  on  the 
ftridleft  Guard  againft  it. 

But,  perhaps,  it  may  be  iaid,  that  fome  are  not  left  to 
their  Jealoufy  and  Conjoftures,  but  have  more  demonftra- 
tivc  Proofs.  In  this  Age  it  is,  indeed,  no  flrange  thing 
for  Men  to  publifh  their  Sin,  and  the  Offender  does  fome- 
timesnot  difcover  butboaft  his  Crime.  In  this  Cafe  it  will, 
it  muft  be  confefTcd,  be  fcarce  pofTible  to  difbelieve  him  ; 
but  even  here  a  Wife  has  this  Advantage,  that  (he  is  out 
of  the  Pain  of  Suipcnfc.  She  knows  the  utmoft,  and, 
therefore,  is  at  Leifurc  to  convert  all  that  Induftry  which 
(he  would  have  ufcd  for  the  Difcovery,  to  fortify  hericlf 
agamil  a  known  Calamity  -,  which  fuce  fhe  may  as  well 
do  in  this  as  in  any  other ;  a  patient  SubmifHon  being  tlie  one 
Catholicon  in  all  Diftrefles,  and  as  the  Slighteft  can  over- 
whelm us  if  we  add  our  own  Impatience  towards  our  fink- 
k^,  fo  the  Greatcft  cannot  if  we  deny  it  that  Aid.  They 
are,  therefore,  far  in  the  Wrong,  who  in  caic  of  this  In- 
jury, purfue  their  Husbands  with  Virulencies  and  Reproach- 
es. This  is,  2i%  Sohrmn  iiiys,  Pr^u  xxv.  20.  T^he  touruig 
Vinegar  upon  Nitrcy  applying  Corrofives  when  Baliams  arc 
rodft  needed;  whereby  they  not  only  increafe  their  own 
Smart,  but.  tender  the  Wound  incarable.  They  are  not 
Tiiunders4aid  EarthquakeB,^  but  foft  «ntle  Rains  that  dofe 
theSciflfuiesioftfae  Ground  V  and  tiie  Breaches  of  Wedlock 
will  never  be  cemtuted  by  Storms  and  loud  Outcries.  Ma- 
ny Men  have  been  made  worfe  but  fcarce  any  better  by  it ; 
fbr  Guilt  cotets  nothing  xnoi^  than  an  Opportunity  of  re- . 
crimsnatiogj  abd  wdiere  the Husband'can  accuie  thcr  Wife's 
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Bitternefs,  he  thinks  he  needs  no  other  Apology  for  his  own 
Lufl'. 

A  wife  Diflimulation,  or  very  calm  Notice,  is  fiirc  the 
likelieft  Means  of  reclaiming  j  for  where  Men  have  not 
wholly  put  off  Humanity,  there  is  a  native  Compaflion  to 
a  meek  Sufferer.  We  have  naturally  fome  Regret  to  fee  a 
Lamb  under  the  Knife,  whereas,  the  impatient  Roaring 
of  a  Swine  diverts  our  Pity ;  fo  that  Patience  in  this  Cafe 
is  as  much  the  Intereft,  as  Duty,  of  a  Wife. 

But  there  is  another  Inftance  wherein  that  Virtue  has  a 
fcverer  Trial,  and  that  is,  when  a  Wife  lies  under  the 
caufelefs  Jealoufies  of  the  Husband.  This  is,  fure,  one 
of  the  greateft  Calamities  that  can  bcfal  a  virtuous  Wo- 
man, who  as  {he  accounts  nothine  fb  dear  as  her  Loyalty 
and  Honour,  fo  (he  thinks  no  Intelicity  can  equal  the  af- 
perling  of  thofe,  efpecially  when  it  is  from  him,  to  whom 
(lie  ihas  been  the  moft  foUicitous  to  approve  herfelf. 

That  we  may  the  better  prefcribe  a  Cure  for  this  Evil,  wc 
{hall  enter  into  an  Enquiry  into  the  Springs  and  Cauies 
of  it. 

Jealousy  is  that  Pain  which  a  Man  feels  from  the 
Apprehenfion^  that  he  is  not  equally  helmed  by  the  Perfon 
whom  he  entirely  loves.  Now,  becaufe  our  inward  Pa{!ioQs 
and  Inclinations  can  never  make  them{elves  vifible,  it  is 
impo{iible  for  a  jealous  Man  to  be  thoroughly  cured  of  his 
Su^icions.  His  Thoughts  hang  at  be{l  in  a  State  of 
Doubtfulnefs  and  Uncertainty  >  and  are  never  capable  of 
receiving  any  Satisfaction  on  the  advantageous  Side ;  io 
that  his  Inquiries  are  moft  fucce{sful  when  they  difix)ver 
nothing:   His  Pleafure  arifes  from  his  Diiappointments, 
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dnd  his  Life  is  fjpent  in  Puriiiit  of  a  Secret  that  deftroys  his 
Happinefs  if  he  chance  to  find  it. 

An  ardent  Love  is  always  a  ftrong  Ingredient  in  this  Paf- 
iion ;  for  the  fame  AfFcdtion  which  ftirs  up  the  jealous 
Man's  Defires,  and  gives  the  Party  beloved  10  beautiful  a 
Figure  in  his  Imagination,  makes  him  believe  (he  kindles 
the  fame  Paffion  in  others,  and  appears  as  amiable  to  all 
Beholders :  And  as  Jealoufy  thus  ariies  from  an  extraordi- 
nary Love,  it  is  of  fo  delicate  a  Nature,  that  it  fcorns  to 
take  up  with  any  thing  lefs  than  an  equal  Return  of  Love. 
Not  the  warmeft  Expreflions  of  AfFeAion,  the  fofteft  and 
mofl  tender  Hypocrify,  are  able  to  give  any  SatisfacStion, 
where  we  are. not  perfiiaded  that  the  AfFeftion  is  real  and 
the  Satisfaction  mutual.  For  the  jealous  Man  wifhes  him- 
fclf  a  kind  of  Deity  to  the  Perfon  he  loves :  He  would  be 
the  only  Pleafure  of  her  Senfcs,  the  Employment  of  her 
Thoughts ;  and  is  angry  at  eveiy  Thing  (he  admires  or 
takes  Delight  in,  befides  himfelf 

The  jealous  Man's  Difeafe  is  of  fo  malignant  a  Nature, 
that  it  converts  all  he  takes  into  its  own  Nourifhment.  A 
cool  Behaviour  fets  him  on  the  Rack,  and  is  interpreted  as 
an  Inilance  of  Averfion  or  Indifference ;  a  fond  one  raifes 
his  Sufpicions,  and  looks  too  much  like  Diilimulation  and 
Artifice.  If  the  Perfon  he  loves  be  cheerful,  her  Thoughts 
muil  be  employed  on  another ;  and  if  fed,  (he  is  certainly 
thinking  on  himfelf.  In  fhort,  there  is  no  Word  or  Gefture 
fo  iiifignificant,  but  it  eives  him  new  Hints,  feed  his  Sui^ 
picions,  and  fiirnifhes  him  with  frefh  Matters  of  Difcove- 
ry :  So  that  if  v^re  confider  the  EfFeds  of  this  Paffion,  one 
would  rather  think  it  proceeded  from  an  inveterate  Hatred 
than  an  exceffive  Love }  for  certainly  none  can  meet  with 
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more  Difquietude  and  Uneafinefs  than  a  iuipe<3:ed  Wife,  if 
we  except  the  jealous  Husband. 

But  the  great  Unhappinefs  of  this  Paflion  is,  that  it  na- 
turally tends  to  alienate  the  AfFedtion  which  it  is  fo  follici- 
tous  to  engrofe ;  and  that  for  thefe  two  Reafons,  becaufe  it 
lays  too  great  a  Conftraint  on  the  Words  and  Anions  of 
the  fufpefted  Perfon,  and  at  the  fame  Time  (hews  you  have 
no  honourable  Opinion  of  her;  both  of  which  are  ftrong 
Motives  to  Averfion. 

Nor  is  this  the  worft  Effed:  of  Jealoufy,  for  it  often 
draws  after  it  a  more  fatal  Train  of  Confequcnces,  and 
makes  the  Perfon  you  fufpecS:  guilty  of  the  very  Crimes 
you  are  fo  much  afraid  of  It  is  very  natural  for  fuch  who 
are  treated  ill  and  upbraided  falfely,  to  find  out  an  intimate 
Friend  that  will  hear  their  Complaints,  condole  their  Suffer- 
ings, and  endeavour  to  footh  and  affwagc  their  fecret  Re- 
lentments:  Befides,  Jealoufy  puts  a  Woman  often  in  Mind 
of  an  ill  Thing,  that  fhe  would  not  otherwife,  perhaps, 
have  thought  •  of,  and  fills  her  Imagination  with  fiich  an 
unlucky  Idea,  as  in  1  ime  grows  familiar,  excites  Define, 
and  lofes  all  the  Shame  and  Horror  which  might  at  firft  at- 
tend it.  Nor  is  it  a  Wonder,  if  fhe,  who  fufiers  wrong- 
fully in  a  Man's  Opinion  of  her,  and  has,  therefore,  no- 
thing to  forfeit  in  his  Efteem,  refolves  to  give  him  Reafon 
for  his  Sufpicions,  and  to  enjoy  the  Plcafure  of  the  Crime 
fincefhemufl  undergo  the  Ignominy.  Such  probably  were 
the  Confiderations  that  direded  the  wife  Man  in  his  Ad- 
vice  to  Husbands ;  Be  not  jealous  over  the  Wife  of  thy  Bo^ 
Jomy  and  teach  her  not  an  evil  Leffon  againft  thyjelf.  Eccla£ 

And  here,  among  other  Torments,  which  this  PafEon 
produces,  we  may  ufaally  obfervc^  that  none  arc  greater 
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Mourners  than  jealous  Men,  when  the  Perfon  who  provoked 
their  Jealoufy  istaken  from  them.  Then  it  is  that  their  Love 
breaks  out  fiirioufly  and  throws  off  all  the  Mixtures  of 
Sufpicion  which  choaked  and  fmothered  it  before.  The 
beautiful  Parts  of  the  Character  rife  uppermoft  in  the  jea- 
lous Husband's  Memory,  and  upbraid  him  with  the  ill 
Uiage  of  fo  divine  a  Creature  as  was  once  in  his  Pofleflion ; 
whilft  all  the  little  Imperfcdions  that  were  before  fo  un- 
cafy  to  him,  wear  off  from  his  Remembrance,  and  flicw 
themfelves  no  more. 

We  may  fee  by  what  has  been  iaid,  that  Jealoufy  takes 
deepeft  Root  in  Men  of  amorous  Difpoiitions ;  and  of  thefp 
we  find  three  Kinds  who  are  moft  over-run  with  it. 

The  Firft,  are  thofc  who  are  confcious  to  themfclves  of 
any  Infirmity,  whether  it  be  WeakneJfe,  old  Age,  Defor- 
mity, Ignorance,  or  the  like.  Thcfe  Men  are  To  well  ac- 
quainted with  the  unamiable  Part  of  themfelves,  that  they 
have  not  the  Confidence  to  think  they  are  really  beloved, 
and  are  fo  diftraflful  of  their  own  Merits,  that  all  Fondnefs 
towards  them  puts  them  out  of  Countenance,  and  looks 
like  a  left  upon  their  Perfbns.  They  grow  fuipicious  on 
their  nrft  looking  in  a  Glafs,  and  are  ftung  with  Jealoufy 
at  the  Sight  of  a  Wrinkle.  A  handfome  Fellow  imme- 
diately alarms  them,  and  every  thing  that  looks  young  or 
gay  turns  their  Thoughts  upon  their  Wives. 

A  fecond  fort  of  Men,  who  are  mofl  liable  to  this  Pafli- 
on.  are  thofe  of  cunnine,  wary,    and  difhuflful  Temno^ 


«tjiii»it 


Politicians,  that  they  leave  nothing  to  Chance  or  Humour, 
but  are  ftill  for  deriving  every  A^on  from  firnie  Plot  or 
Contrivance,  for  drawing  up  a  perpetual  Scheme  of  Cauiet 
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and  Events,  and  prcfcrving  a  conflant  Correfpondcncc  be- 
tween the  Camp  and  the  Council-Table.  And  thus  it  hap- 
pens in  the  Afiairs  of  I.ove  with  Men  of  too  refined  a 
Thought.  They  put  a  Conftrudlion  on  a  Look,  and  find 
out  a  Defign  in  a  Smile  j  they  give  new  Senfes  and  Signifi- 
cations to  Words  and  Adlions,  and  arc  ever  tormenting 
themfelves  with  Fancies  of  their  own  raifing:  They  ge- 
nerally  a6t  in  a  Difguife  themfelves,  and,  therefore,  miC- 
take  all  outward  Shews  and  Appearances  for  Hypocrify  in 
others ;  fo  that  we  believe  no  Men  fee  lefs  of  the  Trath 
and  Reality  of  Things,  than  thefe  great  Refiners  upon  In- 
cidents, who  are  fo  wonderfully  fubtle  and  over-wife  in 
their  Conceptions. 

Now  what  thefc  Men  fancy  they  know  of  Women  by 
Refledion,  lewd  and  vicious  Men  believe  they  have  learn- 
ed by  Experience.  T  hey  have  feen  the  poor  Husband  fo 
mifled  by  Tricks  and  Artifices,  and  in  the  midft  of  his  In- 
quiries fo  loft  and  bewildered  in  a  crooked  Intrigue,  that 
they  flill  fufpedt  an  under-plot  in  every  Female  Action, 
and  efpecially  where  they  fee  any  Refemblance  in  the  Be- 
haviour of  two  Perfons,  are  apt  to  fancy  it  proceeds  from 
the  fame  Dcfign  in  both.  Thefe  Men,  therefore,  bare 
hard  upon  the  fufpedled  Party,  purfue  her  clofe  through  all 
lier  Turnings  and  Windings,  and  are  too  well  acquainted . 
with  the  Chace,  to  be  flung  off  by  any  falfe  Steps  or 
Doubles:  Befides,  their  Acquaintance  and  Conver^tion 
has  lain  wholly  among  the  vicious  Part  of  Womenkind, 
and,  therefore,  it  is  no  Wonder  they  cenfure  all  alike,  and 
look  upon  the  whole  Sex  as  a  Species  of  Impoftors :  But  if, 
notwithftanduig  their  private  Experience,  they  can  get 
over  thefe  Prejudices,  and  entertain  a  favourable  Opinion 

of 
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of  fbmc  Women,  yet,  their  own  loofe  Dcfircs  will  ftir  up 
new  Sufpicions  from  another  Side,  and  make  them  believe 
all  Men  fubje<ft  to  the  fame  Inclinations  with  themielves. 

Whether  thefe  or  other  Motives  are  moft  predominant, 
we  learn  from  the  modern  Hiftories  of  America^  as  well  as 
from  our  own  Experience  in  this  Part  of  the  World,  that 
Jealoufy  is  no  Northern  Paflion,  but  rages  moft  in  thofe 
Nations  that  lie  neareft  the  Influence  of  the  Sun.  It  is  a 
Misfortune  for  a  Woman  to  be  born  between  the  Tro- 
picks,  for  there  lie  the  hotteft  Regions  of  Jealoufy,  which 
as  you  come  Northward  cools  all  along  with  the  Climate, 
'till  you  fcarce  meet  any  thing  like  it  in  the  Polar  Circle* 
Our  own  Nation  is  very  temperately  (ituated  in  this  Re- 
fpcft ;  and  if  we  meet  with  fome  few  difordercd,  with  the 
Violence  of  this  Paflion,  they  are  not  the  proper  Growth 
of  our  Country,  but  are  many  Degrees  nearer  the  Sun  in 
their  Conftitution  than  in  their  Climate. 

After  this  frightful  Account  of  Jealoufy,  and  the  Per- 
fons  who  are  moft  fubjcd:  to  it,  it  will  be  but  fair  to  fliew 
by  what  Means  the  Paflion  may  be  beft  allay *d  and  thofe 
who  are  poflefled  with  it  fet  at  Eafe.  Other  Faults,  indeed, 
arenotunder  a  Wife's  Jurifdidion,  and  fliould,  if  pofljble, 
efeape  her  Oblervation ;  but  Jealoufy  calls  upon  her  parti- 
cularly, for  its  Cure,  and  deferves  all  her  Art  and  Applica- 
tion in  the  Attempt :  Befides,  flie  has  this  for  her  En- 
couragement, that  her  Endeavours  will  be  always,  pleaf- 
ing,  and  that  flie  will  ftill  find  the  Aflfedtion  of  her  Hus- 
band rifing  towards  her  in  Proportion  as  his  Doubts  and 
Sufpicions  vanifli;  for,  as  we  have  feen  all  along,  there  is 
fo  great  a  Mixture  of  Love  in  Jealoufy  as  is  well  worth  the 
feparating. 

The 
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The  firft'  Rule  we  (hall  propofe  to  be  obferved  is,  that  you 
never  feem  to  diflikc  in  another  what  the  jealous  Man  is 
himfelf  guilty  of,  or  to  admire  any  thing  in  which  he  him- 
feif  docs  not  excel.  A  jealous  Man  is  very  quick  in  his 
Applications,  he  knows  how  to  find  a  double  Edge  in  an 
Invcdtive,  and  to  draw  a  Satyr  on  himfelf  out  of  a  Panegy- 
ric on  another.  He  does  not  trouble  himfelf  to  confider 
the  Perfon,  but  to  direft  the  Charaftcr;  and  is  fecretly 
pleafed  or  confounded  as  he  finds  more  or  left  of  himfelf  in 
it.  The  Commendation  of  any  Thing  in  another,  ftirs  up 
Jealoufy,  as  it  (hews  you  have  a  Value  for  others,  bcfides 
himfelf;  but  the  Commendation  of  that  which  he  himfelf 
wants,  inflames  him  more,  as  it  (hews,  that  in  fome  Re- 
fpefts,  you  prefer  others  before  him.  Jealoufy  is  admirably 
defcribed,  in  this  View,  by  Horace,  in  his  Ode  to  Lydia. 

When  Telephus  his  youthful  Charms, 
His  rofy  ISeck  and  winding  Arms, 
With  endlefs  Rapture  you  recite. 
And  in  that  pleafng  Name  delight  5 
My  Heart  inflamed  by  jealous  Heats, 
frith  numberlefs  Refentments  beats ; 
From  my  pale  Cheek  the  Colour  flies. 
And  all  the  Man  within  me  dies: 
By  Turns  my  hidden  Grief  appears 
In  rifng  Stghs  and  fallen  Tears, 
That  Jhew,  too  well,  the  warm  Defires, 
The  Blent,  flow,  confuming  Fires, 
Which  on  my  inmojt  Vitals  prey. 
And  melt  my  very  Soul  away. 

The 
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The  jealous  Man  is  not^  indeed,  angry  if  you  diflike  an- 
ether,  but  if  you  find  thofe  Faults  which  are  to  be  found 
in  his  own  Charader,  you  difcovcr  not  only  your  Diflike 
of  another,  but  of  himfblf.  In  {hort,  he  is  fo  defirous  of 
cngrofling  all  your  Love,  that  he  is  grieved  at  the  want  of 
any  Charai,  which  he  believes  has  Power  to  raife  it ;  and  if 
he  finds,  by  your  Cenfures  on  others,  that  he  is  not  fo 
agreeable  in  your  Opinion  as  he  might  be,  he  naturally 
concludes  you  could  love  him  better  if  he  had  other  Qua- 
lifications, and  that  by  Confequence  your  AfFc<aion  does 
not  rife  fo  high  as  he  thinks  it  ought.  If,  therefore,  his 
Temper  be  grave  or  fuUen,  you  muft  not  be  too  much 
pleafed  with  a  Jefl,  or  tranfported  with  any  thing  that  is 

i        gay  and  diverting.     If  his  Beauty  be  none  of  the   bed, 

i  .  you  muft  be  a  profefled  Admirer  of  Pmdence,  or  any  other 
Quality  he  is  Mafter  of,  or  at  leaft  vain  enough  to  think 

!         he  is. 

I  In  the  next  Place,  you  muft  be  fure  to  be  free  and  open 

in  your  Converiation  with  him,  and  to  let  in  Light  upon 
your  A(ftions,    to  unravel  all  your  Deiigns,    and  difcover 

I  every  Secret  however  trifling  or  indifferent.  A  jealous  Hus- 
band has  a  particular  Averiion  to  Winks  and  Whiipers,  and 
if  he  does  not  fee  to  the  Bottom  of  every  thing,    will  be 

*  fure  to  go  beyond  it  in  his  Fears  and  Sufpicions.  He  will 
always  expe^  to  be  your  chief  Confident,  and  where  he 
finds  himielf  kept  out  of  a  Secret,  will  believe  there  is 
more  in  it  than  there  ftiould  be:  And  here  it  is  of  great. 
Concern,  that  you  prcfervc  the  Character  of  your  Sincerity 
uniform  an4  of  a^^piece  ;  for  if  he  once  finds  a  falfe  Glofs 
ut  upon  any  fingle  Action,  he  quickly  iufpeds  all  the  reft  ^ 
is  working  Imagination  immediately  takes  a  falfe  Hint, 
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and  runs  off  with  it  into  feveral  remote  Confequehccs,  till 
he  has  proved  very  ingenious  in  working  out  his  own  Mi- 
fery. 

if  both  thefe  Methods  fail,  the  beft  way  will  be  to  let 
him  fee  you  are  much  caft  down  and  afflifted  for  the  ill 
Opinion  he  entertains  of  you,  and  the  Difquietudes  he  him- 
felf  fuffers  for  your  Sake.  There  are  many  who  take  a  kind 
of  barbarous  Pleafurc  in  the  Jealoufy  of  thofe  who  love 
them,  that  infult  over  an  aching  Heart,  and  triumph  in 
their  Charms  which  are  able  to  excite  fo  much  Uneafinefs : 
But  thefe  often  carry  the  Humour  fo  far,  till  their  afFcded 
Coldnefs  and  Indifference  quite  kills  all  the  Fondnefs  of  a 
Lover,  and  are  then  fure  to  meet  in  their  Turn  with  all  the 
Contempt  and  Scorn  that  is  due  to  fo  infolent  a  Behaviour. 
On  the  contrary,  it  is  very  probable  a  melancholy,  dejefted 
Carriage,  the  ufual  EfFedts  of  injured  Innocence,  may  foft- 
cn  the  jealous  Husband  into  Pity,  make  him  fenlible  of  the 
Wrong  he  does  you,  and  work  out  of  his  Mind  all  thofe 
Fears  and  Sufpicions  that  make  both  Man  and  Wife  unhap- 
py. At  leaft  M  will  have  this  good  EfFedt,  that  he  will 
keep  his  Jealoufy  to  himfelf,  and  repine  in  private,  either 
becaufe  he  is  fenfible  it  is  a  WeaknciS,  and  will,  therefore, 
hide  it  from  your  Knowledge,  or  becaufe  he  will  be  apt  to 
fear  fome  ill  EfFe<ft  it  may  produce,  in  cooling  your  Love 
towards  him,  or  diverting  it  to  another. 

There  is  ftill  another  Secret  that  can  never  fail,  if  you 
can  once  get  it  believed,  and  which  is  often  practiced  by 
Women  of  great  Cunning  than  Virtue :  This  is  to  change 
Sides  for  a  while  with  the  jealous  Man,  and  to  turn  his 
own  Paffion  upon  himfelf;  to  take  fome  Occaiion  of  grow- 
ing jealous  of  him,  and  to  follow  the  Example  he  himfelf 

hath 


hatb  let  you.  Ttus  GOUDterfisited  Jcaloufy  will  bring  him 
a  gFeat  deal  of  Pkafiire^  if  he  thinks  it  real ;  for  he  knows, 
experimeotaUy,  how  much  Love  goes  along  with  thk  PaHi- 
00,  aad  Willi  befides,^  feel  Something  like  the  Satisfadion  of 
u  Revenge,  in  feeing  you  undergo  all  his  own  Torlure^ 
But  this,  indeed,  is  an  Artifice  ib  difficult,  and  at  the  iame 
Time  lb  difingenuou6,  that  it  ought  never  to  be  put  in 
Praise  but  by  fucb  as  have  Skill  enough  to  cover  the  Dc* 
ceit,  and  Innocence  to  render  it  excuiable* 

The  late  Marqudffr  of  Halli/ax,  in  his  curious  Treatiie, 
called.  Advice  to  a  Daughter^  has  made  no  mention  how 
a  Wife  is  to  behave  herfelf  to  the  jealous  Husband,  but 
has  given  prudent  Inflrudions  with  regard  to  other  Sort  of 
Men. 

Women,  faith  that  noble  Writer,  are  to  confider  they 
live  in  a  Tinae  that  hath  rendered  &xnt  kind  of  Frailties  fo 
habitual,  that  they  lay  ckiim  to  large  Grains  of  Allowance, 
The  World  in  this  is  ibmewhat  unequal,  aiul  the  mafculine 
Sex  feems  to  play  the  Tyrant  in  diflringuifhing  partially  for 
themfelves,  by  making  that  in  the  utmoft  Degree  criminal 
in  the  Wocoan,  which  in  a  Man  paiTes  under  a  much 
gentler  Cenfiire.  The  Root  and  the  Excufe  of  this  In-^ 
juflice,  is  the  Prefervation  of  Families  from  any  Mixture 
which  may  bring  a  Blemi{h  to  them :  And  whilft  the  Point 
of  Honour  continues  to  be  fo  placed,  it  feems  unavoidable 
to  give  the  Female  Sex  the  greater  Share  of  the  Penalty : 
But  if  in  this  it  lies  under  any  Diiad  vantage,  it  is  more  than 
recompensed,  by  having  the  Honour  of  Families  in  their 
Keeping.  The  Confideration  fo  great  a  Trufl  muft  give 
the  Wonoan,  makes  full  Amends ;  and  this  Power  the 
World  has  lodged  in  them,  can  hardly  fail  to  reflrain  the 
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Severity  of  an  ill  Husband,  and  to  improve  the  Kindnefi 
and  Efteem  of  a  good  one.  This  being  fo,  they  (hould 
remember,  that  next  to  the  Danger  of  committing  the 
Fault  themfelves,  the  greateft  is  that  of  feeing  it  in  their 
Husbands.  They  (hould  not  feem  to  look  or  hear  that 
Way:  If  he  is  a  Man  of  Scnfe,  he  will  reclaim  himfelfj 
the  Folly  of  it,  is  of  itfclf  fiifficient  to  cure  him :  If  he  is 
not  fo,  he  will  be  provoked,  but  not  reformed.  To  ex- 
poftulate  in  thefe  Cafes,  looks  like  declaring  War,  and  pre- 
paring Reprifals ;  which  to  a  thinking  Husband  would  be 
a  dangerous  Reflcdion :  Befides,  it  is  fo  coarfe  a  Reafon, 
which  will  be  affign'd  for  a  Lady's  too  great  Warmth  up- 
on fuch  an  Occafion,  that  Modcfty,  no  lefsthan  Prudence, 
ought  to  reftrain  her :  Since  fuch  an  indecent  Complaint 
makes  a  Wife  much  more  ridiculous,  than  the  Injury  that 
provoked  her  to  it:  But  it  is  yet  worfe,  and  more  unskil- 
ful, to  blaze  it  in  the  World,  expcdling  it  (hould  rife  up  in 
Arms  to  take  her  Part :  Whereas,  (he  will  find,  it  can  have 
no  other  EfFedl,  than  that  (he  will  be  ferved  up  in  all  Com- 
panies, as  the  reigning  Jeft  at  that  Time,  and  will  con- 
tinue to  be  the  common  Entertainment,  'till  (he  is  re(cued 
by  fome  newer  Folly  that  comes  upon  the  Stage,  and  drives 
her  away  from  it.  The  Impertinence  of  fuch  Methods  is 
fo  plain,  that  it  does  not  deferve  the  Pains  of  being  laid 
open.  In  Cafes  of  this  Kind,  the  Fair  Sex  (hould  be  af- 
fured,  that  Difcretion  and  Silence  will  be  the  moft  pre- 
vailing Reproof.  An  afFefted  Ignorance,  which  is  feldom 
a  Virtue,  is  a  great  one  here :  And  when  a  Husband  fees 
how  unwilling  a  Woman  is  to  be  uneafy,  there  is  no  ftrong- 
er  Argument  to  perfuade  him  not  to  be  unjuft  to  her: 
Befides,  it  will  naturally  make  him  more  yielding  in  other 
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Things :  And  whether  it  be  to  cover  or  redeem  his  Offence, 
fhe  will  have  the  good  Effcdls  of  it  while  it  lafts,  and  all 
that  while  have  the  moft  reafonable  Ground  that  can  be 
of  prefuming  fuch  a  Behaviour  will  at  lail  entirely  convert 
him.  There  is  nothing  fo  glorious  to  a  Wife,  as  a  Vidtory 
fo  gained  :  A  Man  fo  reclaimed  is  for  ever  after  fubjedted 
to  her  Virtue  j  and  her  bearing  for  a  Time  is  more  than 
rewarded  by  a  Triumph  that  will  continue  as  long  as  her 
Life. 

f 

Chap.  XII. 

Of  a  W  I  F  Fs  Behaviour  to  a  Drunkakd. 

TH  E  next  Thing  we  will  iuppoie,  is,  that  the  Hus- 
band loves  Wine  more  than  is  convenient.  It  will 
be  granted,  that  though  there  are  Vices  of  a  deeper  Dye, 
there  are  none  that  have  a  greater  Deformity  than  this,, 
when  it  is  not  reftrained :  But  with  all  this,  tne  fame  Cu* 
flom,  which  is  the  more  to  be  lamented  for  its  being  fb 
geno-al,  ihould  make  it  lefs  uneafy  to  every  one  in  parti- 
cular, who  is  to  iufier  by  the  Effeds  of  it ;  fo  that  in  the 
firft  Place,  it  will  be  no  new  thing  for  a  Woman  to  have  a 
Drunkard  for  her  Hufhand ;  and  there  is,  by  too  frequent 
Examples,.  Evidence  enough  that  fuch  a  thing  may  nap- 
pen,  and  yet  a  Wife  may  live  too  without  being  miferabfe. 
Self-Love  di^tes  aggravating  Words  t^  everything  we  feel ; 
Ruin  and  Miiery  are  the  Terms  we  apply  to  whatloever  we 

Q^  do 
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do  not  like,  forgetting  the  Mixture  allotted  to  us  by  the 
Condition  of  human  Life,  by  which  it  k  not  intended 
we  fliould  be  quite  exempt  from  Trouble,  it  is  fair,  if  wc 
can  efcape  fuch  a  Degree  of  it  as  would  opprefs  us,  and 
enjoy  fo  much  of  the  pleafant  Part  as  may  leifen  the  ill  Tafte 
of  fuch  Things  as  are  unwelcome  to  us.  Every  thing  has 
two  Sides,  and  for  our  own  Eafe  we  ought  to  dired  our 
Thoughts  to  that  which  may  be  leaft  liable  to  Exception. 
To  fall  upon  the  worft  Side  of  a  Drunkard,  gives  fo  un* 
pleaiant  a  Profpeft,  that  it  is  not  poffible  to  dwell  upon  it. 
Let  us  pais  then  to  the  more  favourable  Part,,  as  far  as  a 
Wife  is  concerned  in  it. 

If  the  Irregularities  of  the  Expreflion  could,  in  Stridnefs,. 
be  juftified,  we  might  fay,  That  a  Wife  is  to  thank  God 
her  Husband  has  Faults.  Mark  the  feeming  Paradox, 
for  your  own  Inilrcrftion,  it  teiBg  intended  ao  teither.  A 
Husband  without  Faults  is  a  dangerous  Obferver ;  he  hath 
an  Eye  fo  piercing,  and  fees -every  thmg  So  plain,  that  it  is 
expoTed  to  his  full  Onfore.  And  tho*  a  Woman's  Virtue 
tnay  difappoint  the  ftiarpeft  EnqnirieB,  yet  few  can  hear  to* 
have  all  they  fay  or  do  Tepr^fented  in  the  clear  Glftfe  (af  aa 
XJriderftandrng  without  Faal=es.  Nothing  foficns  ithc  Ar- 
rogance of  our  Nature,  like  a  Mixtnre.of  foine  FraJJitie). 
It  is  by  them  we  are  t)efttold,  that  we  nsmftjiot  flriketOQ 
hard  upon  othei^s,  bccaufe  *we  ^ourfeWes  do  fo  often  dcfcrve 
Blows :  They  pull  our  Rage  'by  the  Sleeve,  and  whiter 
GentleMcfs  lo  us  in  ourCenfure,  *even  when  they  are  nights 
ly  applied.  The  Fmrlts  and  Paffions  'Of  Husbands  hring 
them  down  lo  their  Wives,  and  ma^ke  them  content  .to 
live  upon  lefs  tinequtl  Terms,  than  iaiddeis  Men  ^would  he 
willing  To'ftoop  to  ;   fo  haughty  is  Mamkind  Jtjll  .hombted 

by 
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by  common  Weaknefs  and  Defe£i)s,  which  in  our  corrupt 
State  contribute  more  towards  reconciling  us  to  one  another, 
than  all  the  Precepts  of  the  Philosophers  and  Divines :  So 
that  where  the  En'ors  of  our  Nature  make  Amends  for 
the  Difadvantages  of  the  Women's,  it  is  more  their  Part 
to  make  Ufe  of  the  Benefit,  than  to  quarrel  at  the  Fault. 

Thus  in  Caie  a  Dmnken  Husband  falls  to  a  Woman's 
Lot,  if  (he  will  be  wife  and  patient,  his  Wine  fliall  be 
of  her  Side ;  it  will  throw  a  Veil  over  her  Miftakes,  and 
wiH  fct  out  and  improve  every  thing  ihe  does^  that  he  is 
pleaied  mkh.  Others  will  like  him  lefs,  and  by  that  Means 
nc  may,  perhaps,  like  his  Wife  the  more.  When  after 
having  dined  too  wdl,  he  is  received  at  home  without  a 
Storm,  or  fo  jjuich  as  a  jeprpacjxfial  Look,  the  Wine  will 
fiaturally  w^ock  out  all  in  Kindnefs,^  which  a  Wife  mufl: 
encourage,  let  it  be  wrapped  up  .iu  ^ever  fo  much  Imperti- 
nence. On  the  other  Side,  it  woujd  boil  up  into  Rage, 
if  the  miftafccn  Wife  Should  treat  him  roughly,  like  a  cer- 
tain Thing  called,  ,a  kind  Shrew,  than  which  the  World, 
with  all  its  Plenty,  cannot  ihew  a  moce  fenfeleis,  ill-bred, 
forbidding  Creatuje.  A  Woman  fliould  confider,  that; 
wfaj&re  the  Man  will  give  fuch  frequent  Intermiffions  of 
the  VJk  of  his^Reafcwi,  the  Wife  infenfibly  gets  a  Right 
of  jgoverning  in  the  Vacancy,  and  that  raiies  her  Charafter 
and  Credit  in  the  Family,  to  a  higher  Pitch,  than,  per- 
haps, could  be  done  under  a  fober  Husband,  who  never 
puts  hiiafcif  into  »n  Incapacity  of  holding  the  Reins.  If 
^e&  are  npt  entire  Confolations,  at  leaf):  they  are  Reme- 
dies to  fwoe  Dpgre^.  They  cannot  make  Dmnkennefs  a 
Vktue,  *or  a  Husband  given  to  it  ^  E* licity  ;  but  Ladies 
will  do  themfelyes  no  ill  Office  in  the  endeavouring,    by 
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thele  Means,  to  make  the  beft  of  fuch  a  Lot,  and  by  the 
help  of  a  wife  Obfervation,  to  make  that  very  fupportable 
which  would  other  wife  be  a  Load  that  would  opprefsthem. 
The  next  Cafe  is,  the  Misfortune  of  a  Cholerick  or  ill- 
huinour'd  Husband.  To  this  may  be  faid,  That  paffionatc 
Men  generally  make  Amends  at  the  Foot  of  the  Account; 
Such  a  Man,  if  he  is  angry  one  Day  without  any  Caufe, 
will  the  next  Day  be  as  kind  without  any  Reafon  :  So  that 
by  marking  how  the  Wheels  of  fuch  a  Man's  Head  are 
ufed  to  move,  a  Woman  may  eafily  bring  over  all  his  Paf- 
fions  to  her  Party.  Inftead  of  being  ftruck  down  by  his 
Thunder,  (he  may  diredt  it  where  and  upon  whom  (he 
{hall  think  it  beft  applied.  Thus  arc  the  ftrongeft  Poifons 
turn'd  to  the  beft  Remedies ;  but  then  there  muft  be  Art  in 
it,  and  a  skilful  Hand,  elfe  the  leaft  bungling  makes  it 
mortal.  There  is  a  great  deal  of  nice  Care  requifite  to 
deal  with  a  Man  of  this  Complexion.  Choler  proceeds 
from  Pride,  and  makes  a  Man  fo  partial  to  himfelf,  that 
he  fwells  againft  Contradidion,  and  thinks  he  is  leilened 
if  he  is  oppofed.  Women,  in  this  Cafe,  muft  take  heed 
of  increafing  the  Storm,  by  an  unwary  Word,  or  kindling 
the  Fire  whilft  the  Wind  is  in  a  Corner  which  may  blow 
it  in  their  Faces :  They  are  dexteroufly  to  yield  every  thing 
till  he  begins  to  cool,  and  then  by  flow  Degrees  they  miay 
rife,  and  gain  upon  the  Man:  Gentlenefs,  well-timed, 
will,  like  a  Charm,  difpel  his  Anger  ill  placed ;  a  kind 
Smile  will  reclaim,  when  a  flirill  pettifh  Anfwcr  would 
provoke  him  ;  rather  than  fail,  upon  fuch  Occafions,  when 
other  Remedies  arc  too  weak,  a  little  Flattery  may  be  ad- 
mittedj^  which  by  being  neceffiiry,  will  ccafe  to  be  crimi- 
nal. 

If 
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If  ill  Hamours  and  Suliennefs,  and  not  open  and  fudden 
Heat,  is  his  Difeafe,  there  is  a  Way  of  treating  that  too,  fo 
as  to  make  it  a  Grievance  to  be  endured.  In  order  to  it,  a 
Woman,  in  the  firft  Place,  ought  to  know,  that  naturally 
good  Senfe  has  a  Mixture  of  Surly  in  it :  And  there  being 
{6  much  Folly  in  the  World,  and  for  the  moft  Part  fo 
triumphant,  it  gives  frequent  Temptations  to  raife  the 
Spleen  of  Men  who  think  right.  Therefore,  that  which 
may  be  generally  called,  ill  Humour,  is  not  always  a  Fault ; 
it  becomes  one,  when  either  it  is  wrong  applied,  or  that 
it  is  continued  too  long,  when  it  is  not  fo :  For  this  Reafon, 
a  Wife  muft  not  too  haftily  fix  an  ill  Name  upon  that 
which  may,  perhaps,  not  deferve  it ;  and  though  the  Cafe 
fhould  be,  that  the  Husband  might  too  fourly  refent  any 
thing  he  difliked,  it  may  fo  happen,  that  more  Blame  (hall 
belong  to  her  Miftake,  than  to  his  ill-Humour.  If  a  Hus- 
band behaves  himfelf  fometimes  with  an  Indifference  that 
a  Wife  may  think  ofFcnfive,  fhe  is  in  the  wrong  to  put  the 
worft  Scnfe  upon  it,  if  by  any  Means  it  will  admit  a  bet- 
ter. Some  Wives  will  call  it  ill-Humour,  if  their  Hus- 
bands change  their  Style  from  that  which  they  ufed  whilft 
they  made  their  firft  Addrefs  to  them  :  Others  will  allow 
no  Intermiflion  or  Abatement  in  the  Expreflions  of  Kind- 
ncis  to  them,  not  enough  diftinguifhing  Times,  and  for- 
getting that  it  is  impoflible  for  Men  to  keep  themfelves  up 
all  their  Lives  to  the  Height  of  fpme  extravagant  Moments* 
A  Man  may,  at  fome  Times,  be  lefs  careful  in  little  Things 
without  any  cold  or  difobliging  Reafon  for  it :  As  a  Wife 
may  be  too  expecting  in  finaller  Matters  without  drawing 
upon  herfelf  the  Inference  of  being  unkind :  And  if  a  Hus- 
band fhould  be  really  fuUen,  and  have  fu'ch  frequent  Fits, 
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as  might  take  away  the  Excufe  of  k,  h  conctm^  a  Wife  to 
have  an  Eye  prepared  to  difccrn  the  firft  Appearances  of 
cloudy  Weather,  and  to  watch  when  the  Fit  goes  off,  whicb 
ieldom  lafts  long  if  it  is  let  alone:  BurwhiJft  the  Mind  is 
fore  every  thing  galfe  it ;  and  that  makes  it  neccffary  to  lei  the 
Black-Humour  begin  to  fpend  hfelf  before  {be  conies  in, 
and  ventures  to  undertake  it. 

If  in  the  Lottery  of  the  World  a  Woman  (hoald  draw 
a  Covetous  Husband,  it  muft  be  confefe'd  ftie  has  no  great 
Reafon  to  be  proud  of  her  good  Luck ;  yet  even  fuch  a  one 
may  be  endured  too,  though  there  are  few  Paflions  more 
untradtable  than  that  of  Avarice.  She  muft  fir  ft  take  Care 
that  her  Definition  of  Avarice  may  not  be  a  Miftake :  She 
is  to  examine  every  Circumftance  of  her  Husband's  For- 
tune, and  weigh  the  Reafon  of  every  Thing  flie  expeds 
from  him,  before  (he  has  Right  to  pronounce  the  Sentence. 
The  Complaint  is  now  fo  general  again  ft  all  Huibands,  that 
it  gives  great  Sui^P^^^^^  ^^  ^'^  being  often  ill-grounded ;  it  is 
impoflible  they  ftiould  all  defence  that  Cenfore,  a^nd,  there- 
fore, it  is  certain  that  it  is  many  Times  mifapplied.  He 
that  fpares  in  every  thing  is  an  inexcufable  Niggard :  He 
that  fpares  in  nothing  is  an  inexcuiable  Madman.  The 
Meaning  is,  to  ipare  in  what  is  leaft  necejflary,  to  lay  out 
more  liberally  in  what  is  more  required  in  our  feveral  Cir- 
cumftances.  Yet,  this  will  not  always  fatisfy.  There  are 
Wives  who  arc  impatient  of  the  Rules  of  Oeconomy,  and 
are  apt  to  call  their  Husband's  Kindnefs  into  queftion,  if 
any  other  Meafurc  is  put  to  their  Expence  than  that  of 
their  own  Fancy.  A  Woman  fliould  be  fore  to  avoid  this 
dangerous  Error,  fiich  a  Partiality  to  herfelf,  which  is  fo 
;ofFenfive  to  an  underftanding  Man,  that  be  will  very  ill 
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bear  a  Wife's  giving  herfelf  fiich  an  injurious  Preference  to 
all  the  Family^  and  whatever  belongs  to  it. 

But  to  admit  the  worft,  and  that  the  Huiband  is  really 
a  clofe  handed  Wretch,  (he  muft  in  this,  as  in  other  Cafes, 
endeavour  to  make  it  lefs  afflidtine  to  her  -,  and,  firft,  fhe 
muft  obferve  feafonable  Hours  of  ^>eaking,  when  (he  of&rs 
any  thing  in  Oppoiition  to  this  reigning  Humour  ;  a  third 
Hand  and  a  wife  Friend,  may  often  prevail  more  than  (he 
will  be  allowed  to  do  in  her  own  Caufe.  Sometimes  (he  is 
dextrouily  to  go  along  with  him  in  Things  where  (he  fees 
that  the  niggardly  Part  of  his  Mind  is  moft  predominant, 
by  which  (he  will  have  the  better  Opportunity  of  pcrfuade- 
ing  him  in  Things  where  he  may  be  more  indifferent.  Our 
Pafiions  are  very  unequal,  and  are  apt  to  be  raifed  or  leflen- 
ed,  according  as  they  work  upon  different  Objects  -,  they 
are  not  to  be  flopped  or  retrained  in  thoie  things  where 
the  Mind  is  more  particularly  engaged.  In  other  Matters 
they  are  more  tradable,  and  will  fometimes  reafon  a  Hear- 
ing, and  admit  a  fair  Difpute.  More  than  that,  there  are 
few  Men,  even  in  this  Inflance  of  Avarice,  fo  ientirely 
abandoned  to  it,  that  at  fbme  Hours,  and  upon  fome  Oc-- 
cafions,  will  not  forget  their  Natures,  and  for  that  Time 
turn  Prodigal.  The  iame  Man  who  will  grudge  himfelf 
what  is  necedary,  let  his  Pride  be  raifed  and  he  (hall  be 
OTofufe;  at  another  Time  his  Anger  (hall  have  the  fame 
Bfied ;  a  Fit  of  Vanity,  Ambition,  and  fometimes  Kind- 
nefs,  ihall  open  and  enlarge  his  narrow  Mind ;  a  Dofe  of 
Wine  will  work  upon  this  tough  Humour,  and  for  the 
Time  difTolve  it.  The  Wife's  Bufincfs  mufl  be,  if  this 
Cafe  happens,  to  watch  thefe  critical  Moments,  and  not  let 
one  of  man  flip,  v^ithout  making  her  Advantage  of  it? 
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And  a  Wife  may  be  faid  to  want  Skill,  if  by  thcfc  Means 
ihe  is  not  able  to  iecure  herfelf,  in  a  good  Meafure,  againft 
the  Inconveniences  this  fcurvy  Quality  in  her  Huiband 
might  bring  upon  her,  except  he  fhould  be  fuch  an  incura- 
ble Monfter,  as  it  is  to  hope  there  are  not  many  of. 

The  laft  Suppofition,  is  of  a  Woman's  meeting  with  a 
Huiband,  weak  and  incompetent  to  make  ufe  of  the  Pri- 
vileges that  belong  to  him.  It  will  be  yielded,  that  fuch  a. 
one  leaves  room  for  a  great  many  Objed:ions :  But  God 
Almighty  feldom  fends  a  Grievance  without  a  Remedy,  or. 
at  leaA,  fuch  a  Mitigation  as  takes  away  a  great  Part  of  the 
Sting  and  Smart  of  it.  To  make  fuch  a  Misfortune  lefs. 
heavy,  a  Wife  is  to  bring  firft  to  her  Obfervation,  that  (he 
very  often  makes  a  better  Figure,  for  her  Hufband'a  make^ 
ing  no  great  one :  And  there  fcems  to  be  little  Reafon,  why 
the  fcme  Lady  that  choofes  a  Waiting  Woman  with  worfe 
Looks,  may  not  be  content  with  a  Hufband  with  left  Wit  > 
the  Argument  being  equal  from  the  Advantage  of  theCom- 
parifon.  If  flie  may  be  more  afhamed  in  &m&  Caies,,  oi 
iuch  a  Huiband,  (he  will  be  lefs  a&aid  than,  perhaps,  Ihr 
would  be  of  a  wife  one.  His  unfeafonable  Weaknefs  may, 
no  doubt,  fometimes  grieve  her  -,  but  then  fet  againi):  this, 
that  it  gives  her  the  Dominion,  if  Ihe  will  make  the  right 
Ufe  of  it :.  It  i&  next  to  his  being  dead,  in  which.  Cafe  die' 
Wife  has  a  Right  to  adminifter,  therefore,  if  {he  has  iiich 
an  Ideot,  £he  fliould  be  fure,  that  none,,  except  hcdelf, 
may  have  the  Benefit  of  the  Forfeiture :  Such  a  Fool  is  a- 
dangerous  Beaft,  if  others  have  the  keeping  of  him  -,  and 
Ihe  muA:  be  very  undexterous,  if  when  her  Hufband  Ihall 
refolve  to  be  an  Als,  Ihe  does  not  take  care  he  nsay  be  hep 
Afs :  Btttlhie muA  go  IkillfuUy  about it^  and  above sdl tJiings 
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take  Heed  of  diftinguifhing  in  Publick  what  kind  of  Hus- 
band he  is:  Her  inward  Thoughts  muft  not  hinder  the 
outward  Payment  of  the  Confidcration  that  is  due  to  him  : 
Her  flighting  him  in  Company,  bcfides  that  it  would,  to  a 
diftrerning  By-Stander,  give  too  great  Encouragement  for 
the  making  nearer  Applications  to  herfelf,  is  in  itfelf  fuch 
an  indecent  Way  of  affuming,  that  it  may  provoke  the 
tame  Creature  to  break  loofe,  and  fliew  his  Dominion  for 
his  Credit,  which  he  was  content  to  forget  for  Eafe.  In 
fliort,  the  fureft  and  moft  approved  Method  will  be,  to  do 
Kke  a  wife  Minifter  to  an  eafy  Prince,  firft  give  him  the 
Orders  which  are  afterwards  to  be  received  from  him. 

With  all  this,  that  which  flie  is  to  pray  for,  is  a  wife 
Husband ;  one  that  by  knowing  how  to  be  a  Mafter,  for 
that  very  Reafon  will  not  let  her  feel  the  Weight  of  it ; 
one  whofe  Authority  is  fo  foftencd  by  his  Kindnefs,  that 
k  gives  her  Eafe  without  abridging  her  Liberty ;  one  that 
will  return  fo  much  Tcnderncfs  for  her  juft  Efteem  of  him, 
that  (he  will  never  want  Power,  tho*  (he  will  feldom  care 
to  ufe  it.  Such  a  Husband  is  as  much  above  all  the  other 
Kinds  of  them,  as  a  rational  SuWedion  to  a  Prince,  great 
in  himlelf,  is  to  be  preferred  before  the  Difquiet  and  Un- 
eafinei&of  unlimited  Liberty. 

A  little  muft  be  added  to  this  Head,  concerning  a  Wife's 
Behaviour  to  her  Husband's  Friends,  which  requires  the 
moft  refined  Part  of  her  Underftanding  to  acquit  herfelf 
well  of  it.  She  is  to  ftudy  how  to  live  with  them,  with 
more  Care  than  how  to  apply  to  any  other  Part  of  Life ; 
efpecially  at  firft,  that  ftie  may  not  ftumble  at  the  firft  fet- 
ing out.  The  Family  into  which  flie  is  grafted  will  ge- 
nerally be  apt  to  cxpeft,  that  like  a  Stranger  in  a  Foreign 
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Country,   (he  (hould  conform  to  their  Methods,    and  not 
bring  in  a  new  Model  by  her  own  Authority.  The  Friends, 
in  fuch  a  Cafe,  are  tempted  to  rife  up  in  Anns  as  againft  aa 
unlawful  Invafion ;    fo  that  (he  is  with  the  utmoft  Caution 
to  avoid  the  leaft  Appearances  of  any  thing  of  this  kind. 
And  that  (he  inay,  with,  leis  Difficulty,  afterwards  give  her 
Diredtions,  (he  muft  be  fure,  at  firft,  to  receive  them  from 
her  Husband's  Friends.    Let  her  gain  them  to  her  by  early 
applying  to  them,  and  they  will  be  fo  (atisfy'd,  that  as  no- 
thing is  more  thankful  than  Pride,  when   it  is  complied 
with,  they  will  ftrive  which  of  them  fhall  moft  recom- 
mend her :    And  when  they  have  helped  her  to  take  root 
in  her  Husband's  good  Opinion,    (he  will  have  lefe  Depcn- 
dance  upon  their?,  tho'  (he  ought  not  to  negledl  any  reafon- 
able  Means  of  prefcrving  it.     She  i&  to  cgnfider,    that  a 
Man  governed  by  his  Friends,    is  very  eafily  inflamed  by. 
them ;  and  that  one  who  is  not  fo,  will,  yet,  for  his  owa 
Sake,  expedttQ  have  them  confidered.    It  is- eafily  improv-^ 
ed  to  a  Point  of  Honour  in  a  Husband,  not  to  haue  hi& 
Relations  negledled  ;  and  nothing  is  more  dangerous,  thaa 
to  raife  an  Objedion,  which  is  grounded  upon  Pride :.  It  is 
the  moft  ftubborn  and  lading  Pailion  we  are  fubjeft  to,, 
and  where  it  is  the  firft  Caufe  of  the  War,   it  is  very  hard 
to  make  a  fecure  Peace.     A  Wife's  Caution  in  this  is  of 
the  laft  Importance  to  her. 

And  that  (he  may  the  better  llicceed  in  it,  (he  (hould 
carry  a  ftrid  Eye  upon  the  Impertinence  of  her  Servants  y 
and  take  heed  that  their  ill  Humour  may  not  engage  her 
to  take  Exceptions,  and  their  too  much  a(ruming  in  fmalL 
Matters,  raife  Confequenccs  which  may  bring  her  under 
great  Difadvantages.     She  (hould  remember  that  in  the 
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Caie  of  a  Royal  Bride,  thofe  about  her  are  generally  fo  far 
iufpeded  to  bring  in  a  Foreign  Intereft,  that  in  moft  Coun-> 
tries  they  arc  in&nfibly  reduced  to  a  very  finall  Number, 
and  thofe  of  fo  low  a  Figure,  that  it  does  not  admit  the 
being  jealous  of  them.  In  little  and  in  the  Proportion, 
this  may  be  the  Cafe  of  every  new-married  Woman,  and, 
therefore,  it  may  be  more  adviieable  for  her,  to  gain  the 
Servants  (he  finds  in  a  Family^  than  to  tie  herfelf  too  faft 
to  thofe  (he  carries  into  it. 

A  Woman  is  not  to  over-look  thefe  fmall  Reflexions, 
becaufe  they  may  appear  low  and  inconfiderable ;  for  it 
may  be  &id,  that  as  ti  e  greateft  Streams  are  made  up  of 
the  fmaH  Drops  at  the  Head  of  the  Springs  from  whence 
they  are  derived ;  fo  the  greater  Circumftances  of  her  Life 
will  be  in  fome  degree  direded  by  thefe  feeming  Trifles ; 
which  having  the  Advantage  of  being  the  firft  Adts  of  it, 
have  a  greater  Eflfedt  than  fingly  in  their  own  Nature  they 
could  pretend  to,  -» 
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A  Woman  is  to  lay  this  before  her,    that  there  are 
Degrees  of  Care  to  recommend  her  to  the  World 
in  the  feveral  Parts  of  her  Life.     In  many  things,  tho'  the 
doing  them  well  may  raifc  her  Credit  and  Efleem,  yet,  the 
Chjoiiflion  of  them  would  draw  no  immediate  Reproach  up- 
on. 
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on  her:  In  crfhtrs,  where  her  Duty  is  more  particulariy  ap- 
plied, the  Negleift  of  them  is  amongft  thofe  Faults  which 
are  not  forgiven,  and  will  bring  her  under  a  Cenfure,  which 
will  be  much  a  heavier  thing  than  the  Trouble  (he  woukJ 
avoid.  Of  this  Kind,  is  the  Government  of  her  Houfe, 
Family,  and  Children  ;  which  fince  it  is  the  Province  allot- 
ted to  the  Female  Sex,  and  that  the  difcharging  it  well, 
will,  for  that  Reafon,  be  expeded  from  the  Woman;  if 
fhe  cither  dcfert  it  out  of  Lazinefs,  or  manage  it  ill  for 
want  of  Skill,  inftead  of  a  Help  {he  will  be  an  Incum- 
biance  to  the  Family  where  (he  is  placed. 

No  Re:^<ft  is  lafting  but  that  which  is  produced  by 
our  being  in  fome  Degree  ufeful  to  thofe  that  pay  it. 
Where  that  fails,  the  Homage  and  the  Reverence  go  along 
with  it,  and  fly  to  other-s  where  fomething  may  be  expedted 
in  exchange  for  them :  And  upon  this  Principle  the  Re- 
fpedls  even  of  the  Children  and  the  Servants  will  not  ftay 
with  one  that  does  not  think  them  worth  their  Care ;  and 
the  old  Houfe-Keeper  (hall  make  a  better  Figure  in  the 
Family,  than  the  Lady  with  all  her  fine  Cloaths,  if  flic 
wilfully  relinquiflies  her  Title  to  the  Government.  There- 
fore, let  her  take  Heed  of  carrying  her  good  Breeding  to 
fuch  a  Height,  as  to  be  good  for  nothing,  and  to  be  proud 
of  it.  Some  think  it  has  a  greater  Air  to  be  above  trouble- 
ing  their  Thoughts  with  liich  ordinary  things  as  their  Houfe 
and  Family  j  others  dare  not  admit  Cares  for  fear  they  fliould 
haften  Wrinkles  5  miftaken  Pride  makes  fome  think  they 
muft  keep  themlelves  up,  and  not  defcend  to  theie  Duties 
which  do  not  feem  enough  refined  for  great  Ladies  to  be 
employed  in  j  forgetdng  all  this  while^  that  it  is  more  than 
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the  greatcft  Princes  can  do,  at  once  to  preferve  Refpcft, 
and  to  neglect  their  Bufincfs.  No  Age  ever  erefted  Altars  to 
infignificant  Gods :  They  had  all  fome  Quality  applied  to 
them  to  draw  worihip  from  Mankind ;  this  makes  it  the 
more  unreafonable  for  a  Lady  to  expert  to  be  confidered, 
and  at  the  fame  Time  refolve  not  to  deferve  it.  Good 
Looks  alone  will  not  do,  they  are  not  fiich  a  lading  Te- 
nure as  to  be  relied  upon;  and  if  they  fliould  ftay  longer 
than  they  ufually  do,  it  will  by  no  Means  be  faft  to  depend 
upon  them  :  For  when  Time  has  abated  the  Violence  of 
the  firft  liking,  and  that  the  Napp  is  a  little  worn  off,  tho* 
AiU  a  good  Degree  of  Kindnefs  may  rqmain,  Men  re- 
cover their  Sight  which  before  might  be  dazzled,  and  al- 
low themfcWcs  to  objedt  as  well  as  to  admire. 

Iff  fiich  a  Cafe,  when?  a  Hulband  feesr  an  empty  airy  thing 
ibil  up  and  down  tlic'  Houfe  to  no  kind  of  Purpofe,  and 
look  as  if  (he  came  thither  only  to  make  a'  Vifit :  When 
lie  finds  that  after  her  Emptinefs  has  been  extreme  bu- 
fy  about  Ibme  very  fenfelcfs  Thing,  (he  eats  her  Break- 
feft  half  an  Hour  before  Dinner,  to  be  at  greater  Liberty 
to  afflid  the  Company  with  her  Difcourfe ;  then  calls  for 
her  Coach,  that  (he  may  trouble  her  Acquaintance,  who 
xe  already  eloy'd  with  her  j  and  haying  fome  proper  Dia-  ' 
logucs  ready  to  difplay  her  foolifh  Eloquence  at  the  Top 
of  the  Scairs,  flie  fets  out  like  a  Ship  out  of  the  Harbour, 
ladisnr  with*  Trifles,  and  comes  back  with  them :  At  her  Re- 
turn- (he  repeats  to  her  faithful  Waiting- Woman,  the  Tri- 
umfphs  of  that  Day*s  Impertinence ;  then  wrapped  up  in 
Flattery  and  clean  Linncn,  goes  to  Bed  fo  fatisry'd,  that  it 
throws  her  into  plcafant  Dreams  of  her  own  Felicity. 
Sxich  a  ©ne  k  feldom   ferious  but  with  her  Taylor  j    her 
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Children  and  Family  may  now  and  then  have  a  Random 
Thought,  but  {he  never  takes  Aim  but  at  fomething  very 
impertinent.  When  a  Husband,  whofe  Province  is  with- 
out Doors,  and  to  whom  the  Occonomy  of  the  Houfe 
would  be  in  fome  Degree  indecent,  finds  no  Order  nor 
.Quiet  in  his  Family,  meets  with  Complaints  of  all  kinds 
Ipringing  from  this  Root,  the  miftaken  Lady,  who  thinks 
to  make  Amends  for  all  this  by  having  a  well-chofen  Petti- 
coat, will  at  laft  be  convinced  of  her  Error,  and,  with 
<jrief,  be  forced  to  undergo  the  Penalties  that  belong  to 
thofe  who  are  willfully  infignificant.  .  When  this  fcurvy 
Hour  comes  upon  her,  Ihe  nrfl  grows  angry ;  then  when 
the  Time  of  it  is  pafl,  would,  perhaps,  grow  wifer,  not 
remembring  that  we  can  no  more  have  Wifdom  than 
Grace,  whenever  we  think  fit  to  call  for  it.  There  are 
Times  and  Periods  fi^ed  for  both  j  and  when  they  are  too 
long  negleifted,  the  Punifhment  is,  that  they  are  irrecover- 
able, and  nothing  remaining  but  an  ufelefs  Grief  for  the 
Folly  of  having  thrown  them  out  of  our  Power.  A  Wo- 
man ought  to  think  what  a  mean  Figure  fhe  makes,  when 
flie  is  fo  degraded  by  her  own  Fault  j  whereas  there  is  no- 
thing in  thofe  Duties  which  are  expedted  from  her,  that 
can  Be  a  leilening  to  her,  except  her  want  of  Condud: 
makes  it  fo.  She  may  love  her  Children  without  living  in 
the  Nurfery,  and  may  have  a  competent  and  diicreet  Care 
of  them,  without  letting  it  bre^k  out  upon  the  Company, 
or  expofing  herfelf  by  turning  her  Difcourfe  that  way, 
which  is  a  kind  of  laying  Children  to  the  Parifh,  and  it 
can  hardly  be  done  any  where,  that  thofe  who  hear  it  will 
be  fo  forgiving,  as  not  to  think  they  are  overcharged  with 
them.    A  Woman's  Tendernefs  to  her  Children,   is  one  of 
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the  Icaft  deceitful  Evidences  of  her  Virtue ;  but  yet  the 
Way  of  cxprcfling  it,  muft  be  fubjefl  to  the  Rules  of  good 
ftxeding :  And  though  a  Woman  of  Quality  ought  not  to 
be  leis  kind  to  them,  than  Mothers  of  the  meanefl  Rank 
are  to  theirs,  yet  fhe  may  diflinguifh  herielf  in  the  Man-' 
ner,  and  avoid  the  coarfe  Methods  which  in  Women  of  a 
lower  Size  might  be  more  excufable.  She  muft  begin  early 
to  make  them  love  her,  that  they  may  obey  her.  This 
Mixture  is  no  where  more  necelTary  than  in  Children,  and 
a  Mother  is  not  to  expe£t  Returns  of  Kindnefs  from  thern^ 
without  Grains  of  Allowance ;  and  yet,  it  is  not  fo  much  a 
Defed  in  their  Good  Nature,  as  a  fhortnefs  of  Thought  in 
them.  Their  firft  Infiifficiency  makes  them  lean  fo  entire- 
ly upon  their  Parents  for  what  is  neceifary,  that  the  Habit 
of  it  makes  them  continue  the  i^me  Expeditions  for  what 
k  unreafonable ;  and  as  often  as  they  are  dehy'd,  fb  often 
they  think  they  are  injured:  And  whilft  their  Reaibn's 
yet  in  the  Cradle,  their  Anger  looks  no  farther  than  the 
Thing  they  long  for  and  cannot  have ;  and  to  be  difpleafed 
£oir  their  own  Good,  is  a  Maxim  they  are  very  flow  to  un-* 
deriland :  So  that  it  may  be  concluded,  the  nrft  Thoughts 
of  Children  will  have  no  fmall  Mixture  of  Mutiny ;  which 
being  fo  natural,  a  Parent  ihould  not  be  angry  unleis  (he 
would  increafe  it.  She  fhould  deny  them  as  &idom  as  (he 
can,  and  when  there  is  no  avoiding  it,  fhe  mufl  do  it 
gently,  fhe  mofl  flatter  away  their  ill-Humonr,  and  take 
the  next  Opportunity  of  pleafing  them  in  fome  other 
thing,  before  they  either  alk  or  look  for  it :  This  will 
ibei^then  her  Authority,  by  making  it  foft  to  them,  and 
confirm  their  Obedience,  by  ^making  it  thdr  Intereft.  A 
Woman  oaght  to  have  as  Arid  a  Guard  upon  herielf  a-* 
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mongft  her  Children  as  if  {he  was  amongft  Her  Enemies;. 
They  are  apt  to  make  wrong  Inferences,  to  take  En- 
couragement from  half  Words,  and  mifapply  what  (he  may 
fay  or  do,  fo  as  either  to  leflen  their  Duty,  or  to  extend 
their  Liberty  farther  than  is  convenient.  She  fhould  keep 
them  more  in  Awe  of  her  Kindnefs  than  of  her  Power  r 
And  above  all,  take  Heed  of  fupporting  a  favourite  Child 
in  its  Impertinence,  which  will  give  Right  to  the  reft  of 
claiming  the  fame  Privilege,  If  {he  has  a  divided  Number, 
let  her  leave  the  Boys  to  the  Father's  more  peculiar  Care^. 
that  {he  may,  with  greater  Juflice,  pretend  to  a  more  im- 
mediate Jurifdi<5tion  over  thofe  of  her  own  Sex.  She  is  to 
live  fo  with  them  that  they  may  never  choofe  to  avoid  her, 
except  when  they  have  offended,  and  then  let  them  tremble, 
that  they  may  di{lingui{h  :  But  their  Penance  muft  not  con- 
tinue fo  long  as  to  grow  too  four  upon  their  Stomachs,  that 
it  may  not  harden  in{lead  of  correcting  them  :  The  kind 
and  fcvere  Part  mufl  have  their  fcvcral  Turns  {eafonably 
applied ;  but  your  Indulgence  is  to  have  the  broader  Mix- 
ture, that  Love,  rather  than  Fear,  may  be  the  Root  of 
their  Obedience. 

Servants  are  in  the  next  Place  to  be  confidered ;  and  a 
Woman  mu{l  remember  not  to  foil  into  the  Mi{lake  of 
thinking,  that  becaufe  they  receive  Wages,  and  are  fo 
much  inferior  to  her,  therefore,  they  are  below  her  Care  to 
know  how  to  manage  them.  It  would  be  as  good  Reafon 
for  a  Mafter  Workman  to  defpife  the  Wheels  of  his  En- 
gines, becaufe  they  are  made  of  Wood*  Thefe  are  the 
Wheels  of  a  Family ;  and  let  her  Diredtions  be  never  {b- 
faultlefs,  yet  if  thefe  Engines  flop  or  move  wrong,  the 
whole  Order  of  her  Houlib  is  cither  at  a  Stand,  or  difcom- 
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po£^ :    Bcfides,    the    Inequality  which    is  between  her 
and  them,  muft  not  make  her  forget,  that  Nature  makes 
no  fuch  Diftindiion,  but  that  Servants  may  be  looked  upon 
as  humble  Friends,    and  that  Returns  of  Kindnefs  and 
good  Ulage,  are  as  much  due  to  fuch  of  them  as  deferve  it,  as 
their  Service  is  due  to  us  when  we  require  it.     A  fooliQi 
Haughtineis  in  the  Style  of  fpeaking,  or  in  the  Manner  of. 
commanding  them,  is  in  itfelf  very  indecent;  beiides  that 
it  begetteth  an  Averfion  in  them,  of  which  the  leaft  ill 
£ffe6t  to  be  expected  is,  that  they  will  be  (low  and  careleis 
in  all  that  is  enjoined  them :  And  (he  will  find  it  tme  by 
her  Experience,  that  flic  will  be  fo  much  the  more  obey'd 
»  ihe  is  lefs  imperious.    She  fhould  not  be  too  hafty  in  give- 
ing  her  Orders,  nor  too  angry  when  they  are  not  altoge^ 
ther  obferved,  much  lefs  is  fhe  to  be  loud,  and  too  much 
diifairbed:   An  Evennefs  in  diflinguifhing  when  they  do 
well  or  ill,  is  that  which  will  make  her  Family  move  by  a 
Rule,  and  without  Noiie,  and  will  the  better  fet  out  her 
Skill  in  condu&ing  it  with  Eafe  and  Silence^  that  it  may 
be  like  a  well-diiciplined  Army,  which  knows  how  to  an- 
ticipate the  Orders  that  are  fit  to  be  given  them.    A  Wo- 
man is  never  to  negled  the  Duty  of  the  prefent  Hour,  to 
do  another  thing,  which  though  it  may  be  better  in  itfelf, 
is  not  to  be  unfeaibnably  preferred.    She  muft  allot  well- 
cboien  Hours  for  the  Infpediion  of  her  Family,  which  may 
be  fo  diftinguiihed  from  the  reft  of  her  Time,  that  the  ne« 
ceiiary  Cares  may  'come  in  their  proper  Place,  without  any 
Influence  upon  her  good  Humour,  or  Intermption  to  other 
things.     By  thefe  Methods  {he  will  put  herfelf  in  Pofteflion 
of  being  valued  by  her  Servants,  and  then  their  Obedience 
"Will  naturally  follow. 
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We  muft  not  forget  one  of  the  greateft  Articles  belong-^ 
ing  to  a  Family,  whkh  is,  the  Expence.  It  maft  not  be 
fuch,  as  by  failing  either  in  the  Time  or  Meafiire  of  it, 
may  rather  draw  Cenfore  than  gain  Applaufe.  If  it  was 
well  examined,  there  is  more  Money  given  to  be  laugh'd 
at,  than  for  any  one  thing  in  the  Worid,  tho'  the  Purchases 
do  not  think  &>.  A  well  ftated  Rule  is  like  the  Line,  when 
it  is  once  pafled,  we  are  under  another  Pole  ;  ib  the  firft 
ftraying  from  a  Rule,  is  a  Step  towards  makii^  that  which 
was  before  a  Virtue,  to  change  its  Natare,  and  ^to  gpow 
either  into  a  Vice,  or  at  leaft  an  Impertinence.  The  Art 
of  laying  out  Money  wifety,  is  not  a;ttained  to  widiaut  a 
great  deal  of  Thought ;  and  it  is  yet  mope  difficsnk  in  the 
Cafe  of  a  Wife,  who  16  accountable  toiler  Hucbaod  for  her* 
Mistakes  in  it.  It  is  not  only  his  Money,  his  Credit  too  w 
at  Stake,  if  what  lies  under  the  Wife's  Care  is  managed^ 
cither  with  indecent  Thrift,  or  too  teofe  'Profiiflcm.  The 
Woman  is,  therefore,  to  keep  the  Nfean  bctwem^tbcjfe  tw^ 
Extremes  5  ^nd  it  being  hardly  poffibte  to  bold  tfhe  Stflftnce 
tX2L&\j  even,  let  it  rather  incline  Jtowai?d  the  iibenal  Sidc^' 
as  more  fiittable  to  her  Quality,  and  kfe  liaWe  to  Reproach* 
Of  the  two  a  little  Money  xnifpent  is  fooner  recovered,  i&mu 
tiic  Credit  which  is  kA  by  having  it  unhatidfemciy  fiuped'^ 
^nd  a  wife  Husband  will  lefs  forgive  a  (hamefal  Pieoe  of 
Patfimony,  tlian  a  little  Extwivagance,  if  it  be  not  too  ^^ 
en  repeated.  His  Mind  in  this  muft  be  her  chief  DireftU 
on  I  and  his  Temper,  when  once  known,  wiil  in  a  great 
Meafure  jufftify  her  Part  in  the  M^magemcnt,  if  ^  is 
pteafed  with  it. 

A  Wife  in  her  CloatSis  (hould  avoid  beiftg  too  gacidyr^ 
and  not  value  herfelf  upon  an  embroidered  Gown  ;  4m 

ought 


\ 


21&/  whoIeDvrr  g/*^  Woman.  141 

onght  to  remember,  tl^t  a  reafonable  Word,  or  an  oblig- 
ing Look  will  gain  her  more  Reiped  than  all  her  fine  Trap- 
pings. This  is  ttot  iaid  to  reftrain  Women  from  a  decent 
Compliaiice  vrixk  the  World,  provided  they  take  the  wifer 
ai)d  i>4Dt  the  fooUfher  Part  of  their  Sex  for  their  Pattern. 
Some  Diftiiidk)ns  are  to  be  allowed,  whilft  they  are  well 
fiiated  to  their  Quality  and  Fortune  -,  and  in  the  Diftribu- 
tion  of  the  Expence,  it  ieems  that  a  foil  Attendance,  and 
wc^^ofen  Ornaments  for  her  Houie,  will  make  a  Lady 
a  l»stter  Tigui^,  than  too  much  glittering  in  what  (he  wears^ 
which  may  with  more  Eafe  be  imitated  by  thoie  that  are 
below  jher.  Yet  this  muft  not  tempt  her  to  ftarve  every 
thing  btft  her  own  Apartment,  or  in  order  to  more  Abun- 
dance there^  give  311  ft  Cdufe  to  the  leaft  Servant  fhe  has,  to 
complain  Gff  the  Want  of  what  is  necelTary.  Above  all^ 
let  her  fix  it  in  her  Mind  an  unchangeable  Maxim,  Thzt 
nothing  is  tpaly  fine,  but  what  is  fit,  and  that  juft  (o  much 
as  js  proper  ^for  her  Circumftances  of  their  federal  Kinds, 
is  much  finer  tha<n  all  ftic  can  ackl  «o  it.  'When  (he  once 
hecaks  liirough  thefe  Bounds,  ihe  launches  into  a  wide  Sea 
of  fixtravagance ;  every  thing  will  become  necefl&ry,  be- 
cawfe  ihe  has  a  mind  to  it,  not  becaufe  it  is  ik  for  her  but 
becauife  fome-bedy  elfe  has  it.  This  Lady's  Logic  fets 
Sica£>n  upon  its  Hea<l,  by  carrying  the  Rwle  from  Things 
10  i^fons,  and  appealing  from  what  is  right  to  every  Fool 
that  n  in  the  wpong.  The  Word  necejfarj  is  raiferably 
applied,  it  diforders  Families  and  overturns  Government,. 
by  'being  fo  abufed.  Let  her  remember,  that  ChiMren  and 
Foods  wjtnt  every  thing,  becaufe  they  want  Wit  to  iliftin- 
gaifti ;  and,  Aertfore,  there  is  no  ftronger  Evidence  ©f  a 
omej  ^ndeiiUkAdtfig^  than  t^  making  too  Jargc  a  Cata- 
logue 
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logue  of  Things  neceflary,  when  in  Truth  there  are  fo  very 
few  Things  that  have  a  Right  to  be  placed  in  it.  Try 
every  thing  firft  in  your  Judgment  before  you  allow  it  a 
Place  in  your  Defire  j  or  a  Husband  may  think  it  as  necefla- 
ry for  him  to  deny,  as  it  is  for  his  Wife  to  have  whatever 
is  unreafonable ;  and  if  (he  (hall  too  often  give  him  that 
Advantage,  the  Habit  of  refufing  may,  perhaps,  reach  to 
Things  that  are  not  unfit  for  her. 

There  are  unthinking  Ladies,  who  do  not  enough  con- 
fider,  how  little  their  own  Figure  agrees  with  the  fine 
Things  they  are  fo  proud  of.  Others  when  they  have 
them,  will  hardly  allow  them  to  be  vifible ;  they  cannot 
be  ieen  without  Light,  and  that  is  many  times  fo  faucy 
and  fo  prying,  that  like  a  too  forward  Gallant,  it  is  to  be 
forbid  the  Chamber.  Some,  when  one  is  ufhered  into  their 
dark  Ruelky  it  is  with  fuch  Solemnity,  that  a  Man  would 
fwear  there  was  fomething  in  it,  till  the  unskillful  Lady 
breaks  Silence,  and  begins  a  Chat,  which  difcovers  it  is  a 
Puppet-Play,  with  magnificent  Scenes.  Many  efteem 
Things  rather  as  they  are  hard  to  be  gotten,  than  that  they 
are  worth  getting  :  This  looks  as  if  they  had  an  Intereit: 
to  purfue  that  Maxim,  becaufe  a  great  Part  of  their  own 
Value  depends  upon  it.  Trath  in  theie  Caies  would  be 
often  unmannerly,  and  might  derogate  from  the  Preroga- 
tive great  Ladies  would  afTume  to  themielves,  of  being 
diftindt  Creatures  fi-om  thofc  of  their  Sex,  which  arc  in- 
ferior, and  of  lefs  difiicult  Accefs. 

In  other  Things  too,  the  Condition  of  a  Woman  muft 
give  Rule  to  her,  and,  therefore,  it  is  not  a  Wife's  Part  to,, 
aim  at  more  than  a  bounded  Liberality ;  the  farther  Ex- 
tent of  that  Quality,  otherwilib  to  be  commended*  belon£& 
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to  the  Hufband,  who  has  better  Means  for  it.  Generofity 
wrong  placed  becomes  a  Vice  :  It  is  no  more  a  Virtue  whea 
it  grows  into  an  Inconvenience :  Virtues  muil  be  enlarged  or 
reftrained  according  to  differing  Circumftances.  A  Prince- 
ly Mind  will  undo  a  private  Family :  Therefore,  Things 
muft  be  fuited,  or  clfe  they  will  not  deferve  to  be  com- 
mended, let  them  in  themfelves  be  never  fo  valuable :  And 
the  Expectations  of  the  World  are  beft  ^nfwered,  when  we 
acquit  ourfelves  in  that  Manner  which  feems  to  be  pre- 
icrib'd  to  our  feveral  Conditions^  without  ufurping  upon 
tbofe  Duties,  which  do  not  fo  particularly  belong  to  us. 

We  willclofe  theConfiderationofthisArticleof  Expence, 
with  this  fhort  Word,  Do  not  fetter  yourfelf  with  fuch  a 
Reftraint  in  it  as  may  make  you  remarkable,  but  remem- 
ber, that  Virtue  is  the  greateft  Ornament,  and  good  Senfe 
the  beft  Equipage* 

Never  recede  from  the  Principles  of  Virtute,  npr  re- 
gard them  only  as  eftabliflied  by  Cuftom  ^  there  are  two 
Tribunals  before  which  you  muft  expcft  to  appear^ 
your  Confcience  and  the  World :  You  may  efcape  the 
World,  but  never  your  own  Confcience.  You  owe  to 
yourfelf  the  Teftimony  of  jrour  Merit;  however,  you 
fhould  not  abandon  publick  Approbation,  becaufe  from  a. 
Contempt  of  Reputation,  rifes  a  Contempt  of  Virtue. 

A  Woman,  if  ftie  thought  right,  would  know,  that  it  is 
not  neceflary  to  be  deterr'd  by  Laws,  to  oblige  her  to  con- 
tain herfelf  within  the  Bounds  of  her  Duty :  The  Examples 
of  thofe  who  deviate  from  it,  and  the  Misfortunes  which 
immediately  fiicceed,  are  forcible  enough  to  put  a  Stop  to 
t^  mcA  violent  Inclination :  And,  perhaps,  there  is  no 
Woman  of  Gallantry  whatever,   but    were  ihe  fincere„ 
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would  confefs,  that  the  greatcft  of  her  Misfortunes  was  to 
have  forgotten  her  Duty. 

•  From  a  Scnfe  of  Shame,  if  well  managed,  many  Ad- 
vantages may  be  reaped.  We  fpeak  not  of  that  ShanM 
that  troubles  our  Repofe,  without  contributing  to  the  Im^ 
provement  of  our  Manners,  but  of  that  which  prevents 
our  doing  ill,  for  fear  of  Difhonour.  This  Shame  is  fbme- 
times  the  moft  faithfol  Guardian  of  Female  Virtue :  Few 
alafs !  are  virtuous  now-a-Days,  for  Virtue's  Sake ! 

Great  Virtues  atone  for  a  great  many  Defecfts :  Supreme 
Valour  in  Men,  and  extreme  Modefly  in  Women.  Every 
thing  was  pardoned  in  Agrippina^  Wife  of  Germanicus, 
m  favour  of  her  Chaftity :  This  Princefs  was  ambitious 
and  proud;  but,  fays  Tacitus,  All  her  Pajfions  were  con^ 
fecrated  by  her  Chaftity. 

If  a  V^oman  is  fenfible  and  delicate  on  the  Score  of  Re- 
putation ;  if  (he  fears  to  be  attacked  on  the  eflential  Vir- 
tues, there  is  a  fiire  Means  to  calm  her  Fears,  and  content 
her  Delicacy :  It  is  to  be  virtuous.  Let  her  think  of  puri- 
fying her  Sentiments,  while  they  are  reafonable  and  foil 
of  Honour,  (he  may  refolve  to  be  contented  in  herfelf ;  it 
is  a  certain  Revenue  of  Pleafures ;  if  (he  be  truly  virtuous, 
(he  will  not  fail  of  being  applauded* 


Ch 


AP^ 


7%e  whole  Duty  g^^  Woman.  145 

Chap.  XIV. 

0/  W  I  D  O  W  S. 

TH  E  next  State  that  can  fuccccd  to  that  of  Marriage, 
is  Widowhood,  which,  tho'  it  fuperfedes  thole 
Duties  which  we  terminated  merely  in  the  Peribn  of  the 
Hufband,  yet,  it  endears  thoie  which  may  be  paid  to  his 
Aihes.  Love  is  Jirong^  as  Death.  Cant.  viii.  6.  and  there- 
fore, when  it  is  pure  and  genuine,  cannot  be  extinguifhed 
by  it,  but  burns  like  the  Funeral-Lamps  of  old,  even  in 
Vaults  and  Charnel-Houfes.  The  conjugal  Love  tranf^ 
planted  into  the  Grave,  as  into  a  finer  Mould,  improves  in- 
to Piety,  and  lays  a  kind  of  facred  Obligation  upon  the 
Widow,  to  perform  all  Offices  of  Refpedt  and  Kindneis 
which  his  Remains  are  capable  of. 

Now  thofe  Remains  are  of  three  Sorts,  his  Body,  his 
Memory,  and  his  Children.  The  moft  proper  Expreflion 
of  her  Love  to  the  Firil,  is  in  giving  it  an  honourable  In- 
terment ;  we  mean  not  fiich  as  may  vie  with  the  Poland 
Extravagance,  of  which  it  is  obierved,  that  two  or  three 
near  £icceeding  Funerals  ruin  the  Family,  but  pmdently 
proportioned  to  his  Quality  and  Fortune,  fo  that  her 
Zeal  to  his  Corpie  may  not  injure  a  nobler  Relidt  of  him, 
his  Children :  And  this  Decency  is  a  much  better  Inftance 
of  her  Kindnefs,  than  all  thoie  tragical  Furies  wherewith 
ibme  Women  ieem  tranfported  towards  their  dead  Hus- 
bands, thofe  frantic  Embraces  and  Careiies  of  a  Carcafs, 
which  betray  a  little  too  much  the  Senfuality  of  their  Love: 
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And  it  is  fomething  obfervable,  that  thofe  vehement  Pafli- 
ons  quickly  exhauft  thcmfelves,  and  -by  a  kind  of  fympa- 
thetic  Efficacy,  as  the  Body  -(on  which  their  Aflfeftion  was 
fix'd)  moulders,  fo  doth  that  alfo ;  nay,  often  it  attends  not 
thofe  leifurely  Degrees  of  Diflblution,  but  by  a  more  pre- 
cipitate Motion,  feems  rather  to  vanifli  than  conlume. 

The  more  valuable  Kindnefe  theirfore,  is,  (3haft  to  his 
Memory,  endeavouring  to  embalm  than,  keep  it  from 
|)eri{liing  -,  and  by  tliis  innocent  Mci^ic  (as  the  ^Egyptiam 
nvere  wont  by  a  naoi^  giiihy)  ftie  may  >converfe  with  the 
Dead,  reprefent  him  io  to  her  <xwn  Thoughts,  that  his  Life 
may  ftill  be  repeated  ^to  her :  And  asin  a  broken  Miqwin, 
the  Refra(!Hon  multipiite  the  Itmag)^,  fo  b^  his  EtiiToittrM 
-evfery  Hour  prefents  diftindt  Idetis  of  him  5  fo  thw  ftie:iees 
him  the  oftner  for  bis  being  hid  fpom  lieriEyes:  Bat4is 
they  ufe  not  to  embalm  without  Odors,  fo  ilseis.iiot  only 
to  preierve,  but  per/tune  his  Memory,  render  it  asfmgrafrit 
as  (he  can,  not  only  to  herfeif,  but  ocher^  5  by  Tedvingthe 
Remembrance  of  Whatever  was  Praf fe- worthy  in  dikni'vin- 
dicating  him  from  all  Calumnies  &nd  falib  Accafoion^ 
trnd  ilifling,  or  allayilig,  evdn  the  true  ones^s^nsuth^i^  Aie 
can :  And  indeed,  a  Widow  can  no  Wxy  better pnovide  ibr 
lier  own  Honour,  than  by  this  Tendernefs  of  her  /£!(»- 
t)and'6. 

Yet  there  is^not?her  Ex?pre>flk>!i  of  it,  inferior  to  none^of 
4be  former,  and  thdt  is,  the  ^fting  fudh  a  Value xipDn  her 
•Refefion  to  him,  as  to  do  noting  unwovthy  of  it.  Ti;ras 
flthe'd3wng  CSiafge  of  Jfugkjius  to  his  Wife  Ziwia,  Behave 
-fbffilf  "well,  €tnd  Ttmmikr  mr  'Marriage :  And  fMe  wte 
has  been  Wife  to  a  I^f fdn  <tf'Hdnouri  tttiaft  fo  r-ementfbw 
it^  'SM  ifitft  10  ^  'Mfy  ^hing  b^low  ^c|i&lf,   0r  whkh  ht 

i[cauld 


(could  he  hav€  fbrefeen  it)  (hould  juftly  have  been  a(hamed 
of. 

The  \sSt  Tribute  (he  can  pay  him,  k  in  his  Children. 
Thefe  he  leaves  as  his  Proxies  to  receive  the  Kindnefs  of 
which  himfelf  is  uncapabte  ;  fo  that  the  Children  of  a  Wi*^ 
dow  may  ckim  a  double  Portion  of  the  Mother's  Love ; 
one  upon  their  native  Right  as  hcr's ;  the  other,  as  a  Be- 
queft  in  Right  of  their  dead  Father :  And,  indeed,  fince 
fhe  i»  to  fupply  the  Place  of  both  Parents,  it  is  but  neceC- 
fery  £hc  fhould  put  on  the  Affeftions  of  both,,  and  to  the 
Tendernefi  of  a  Mother,  add  the  Care  and  Condudt  of  1 
Father.  Firfi^  In  a  fedulous  Care  of  their  Education ; 
MF^  ncxt^  in  a  prudent  Managery  of  their  Fortunes ;  an 
Order  that  is  fbmetimes  unhappily  inverted,  and  Mothers 
are  fo  concerned  to  have  the  Eftatc  pro^)er  in  their  Tuition^ 
dtait  the  Children  cannot;  whilf):  (by  an  unieafonable  Fra* 
gality)  to  fiive  a  little  Expence,  they  deny  them  the  Advan** 
tages  of  an  ingenious  and  genteel  Breeding:  Swell  their 
Eflates,  perhaps,  to  a  vaft  Bulk,  but  fo  contraA  and  nar^ 
row  their  Minds,  that  they  know  not  how  to  di^ofe  them 
te  any  real  Ben^  of  themielves  or  others :  And  this  is 
one  of  the  moft  pernicious  Parfimonies  imaginable.  A 
Mother,  by  this,  teems  to  adopt  the  Fortune,  and  abdi- 
cate the  ChiWj  who  is  only  made  the  Beaft  to  bear  thofe 
Loads  of  Wealth  (he  wHl  lay  on,  and  which  fhe  evidently^ 
owns  as  the  greateft  Treafure,  fince  in  Tendernefe  to  that 
fhe  negledts  him. 

Yet  finnetimes  the  feme  Effedt  fprings  from  another 
Caufe,  and  Children  arc  ill  bred,  not  becaufe  the  Mother 
gradges  the  Charge,  but  out  of  a  Feminine  Fondnefe, 
wincn  permits  her  not  to  part  with  them  to  Ae  proper 
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Places  for  their  Education :  Like  J aco6  to  Benjamin^  her 
Soul  is  (o  bound  up  in  them,  that  me  cannot  lend  them  a 
while,  even,  to  tneir  own  moft  neccflary  Concerns :  And 
this,  tho'  not  fo  ignoble  a  Motive  as  the  other,  is  of  xuy 
leis  Mifchief,  at  leaft,  to  her  Sons,  who  being  by  it  con- 
fined to  Home,  are  coniequently  condemned  to  be  poifbn- 
ed,  if  with  nothing  elfe,  yet,  with  the  Flatteries  of  Servants 
and  Tenants,  who  think  thofe  the  beft  Expedient  to  iecure 
their  own  Station :  And  with  thcfe  the  young  Maftcr  or 
Landlord  is  fo  blown  up,  that  as  if  his  Manors  were  the 
Confines  of  the  World,  he  can  look  at  nothing  beyond 
them,  fo  that  when  at  laft  he  breaks  loofe  from  his  Mo- 
ther's Arms,  and  comes  Abroad,  he  experts  icarce  to  find 
his  Equals,  much  leis  his  Betters ;  thinks  he  is  ftill  to  re- 
ceive the  fame  fawning  Adorations  which  he  was  uied  to  at 
Home :  And  being  pofTefs'd  with  this  infolent  Expectation, 
he  will  fcarce  be  undeceived,  but  at  the  Price  of  many 
Affronts :  Nay,  perhaps,  he  may  buy  his  Experience  with 
the  Lofs  of  his  Life ;  by  his  ill  Manners  draw  on  a  Quar- 
rel, wherein  he  finally  perifhes.  That  this  is  no  impofii- 
ble  Suppofition,  fome  unhappy  Mothers  have  found  to  their 
unfpeakable  AfHi£tion. 

It  is  not  to  be  denied,  but  there  are  alio  Dangers  con*: 
fequent  to  the  breeding  Children  Abroad,  Vice  having  in- 
finuated  itfelf,  even,  into  the  Places  of  Erudition,  and 
having  not  only  as  many  but  the  very  fame  Academies  with 
Virtue  and  Learning  j  fo  that  the  extreme  Depravation  of 
the  Times  new  ilates  the  Queilion  j  and  we  are  not  to  con- 
fider  which  is  beil,  but  which  is  the  leafl  ill-difpofure  of 
Children :  And  in  that  Competition,  fure  the  home  Edu- 
cation will  be  cafi:,  for  there  they  may  fuck  in  all  the  Venom 
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^vA  nothing  of  the  Anditote ;  they  will  not  only  be  taught 
baie  things,  but,  as  is  before  obferved,  by  the  baleft  Tutors, 
iiich  as  will  add  all  the  moft  fordid  Circumftances  to  the 
improving  of  a  Crime.  Whereas,  Abroad  thw  are,  firft, 
not  like  to  meet  with  any  whofe  Intereil  it  is  io  much  to 
make  them  vicious :  And,  Secondly,  they  may  (as  ill  as 
the  World  is)  meet  with  many  who  may  give  them  both 
Precepts  and  Examples  of  a  better  Kind ;  befides,  the  Dif- 
cipline  ufed  in  thoie  Communities  makes  them  know  them- 
ielves;  and  the  various  Sorts  of  Learning  they  may  acquire, 
will  not  only  prove  ufefiil  Divertifement  (the  want  of  which 
is  the  great  Spring  of  Mifchief )  but  will,  if  rightly  ap- 
plied, furnifh  them  with  ingenious  and  virtuous  Principles, 
fuch  as  may  fet  them  above  all  vile  and  ignoble  Practices. 
So  that  there  feems  a  Confpiration  of  Motives  to  wrefl  the 
Child  from  the  relucting  Mother,  and  to  perfuade  her  for 
a  while  to  deny  herielf  that  Defire  of  her  Eyes,  that  fo  he 
may  at  laft  anfwer  the  more  rational  Defire  of  her  Heart. 

As  to  the  other  Part  of  her  Obligation,  the  managing 
of  their  Fortune,  there  is  the  fame  Rule  for  her  as  for  all 
other  Perfons  that  have  a  Truft,  wz.  to  do  as  for  them- 
felves ;  that  is,  with  the  fame  Care  and  Diligence,  if  not  a 
greater,  as  in  her  own  peculiar  Concern.  We  do  not  fay, 
that  {he  ihall  confound  the  Property,  and  make  it,  in- 
deed, her  own,  by  applying  it  to  her  peculiar  Ufe  :  A  Thing 
which  it  is  to  be  feared,  is  often  done,  efpecially  by  the 
gayer  Sort  of  Widows,  who,  to  keep  up  their  own  Equi- 
page, do  fometimes  incroach  upon  their  Son's  Peculiar; 
And  we  wifli  even  that  (tho*  bad  enough)  were  the  only 
Cafe  wherein  it  were  done ;  but  'tis  fometimes  to  make  her 
a  better  Prize  to  a  fecond  Huiband.   She  goes  into  another 
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Family,  and  as  if  (he  were  a  Colony  fent  out  fey  her  Son, 
he  m«ft  pay  for  the  planting  her  there.  Indeed,  the  oft  re- 
peating this  Injury,  has  advanced  it  now  into  a  Cuftom,. 
and  the  Management  of  the  Minor*e  Eftate  is  reckoned  on* 
as  Part  of  the  Widow's  Fortune  :  But  it  is  not  eafy  to  fee 
what  there  ie  in  the  Title  of  a  Mother,  that  can  legitimate 
her  defrauding  her  Child;  it  rather  envenoms  theCrime^ 
and  adds  Unnaturalnefs  to  Deceit.  Befides,  'tis  a  prcpofte- 
rous  Sort  of  Guilt.  Orphans  and  Widow?  are  in  Scripture 
link'd  together  as  Objedls  of  God's  and  good  Men's  Piety 
and  of  ill  Men's  Oppreflion,  and  how  ill,  alas,  does  civil 
War  look  amoi^  Fellow  Sufferers  ?  The  Widow  to  injure 
the  Orpham,  is  like  the  uncooth  Oppreffion  Solomon  fpeaka 
of,  Prov.  xxviii.  3.  A  poor  Man  that  oppreffetb  the  Poor 
is  like  a  Jhveeping  Rain  which  leaveth  no  Food.  Such  kind 
of  Rapines  are  as  exceflive  in  their  Degree,  as  prodigious 
ifi  their  Kind :  And  we  believe  there  are  many  Inftances  of 
Sons,  who  have  foffered  more  by  the  Guardianfhip  of  their 
Mothers  than  they  could  probaWy  have  6onc  by  the  Out- 
rage of  Strangers. 

How  well  mch  Mothers  anfwer  their  Obligations  to  other 
dead  Hufi^ands,  muft  be  left  to  their  own  Confciences  to 
difeufi,  we  ftiall  only  offer  thenr  thefe  Steps  of  Gradatioa 
by  which  to  pnx:eed.  Firjl^  That  Injuftice  of  any  Sort  is 
a  great  Sin.  Secondly,  That  when  'tisina  Matter  of  Troft 
*ti&  complicated  with  Treachery  alfo.  ^irjfy.  That  of 
all  Trufts,  thofe  to  the  Dead  nave  always  been  cAecm'd 
the  moft  fecred.  If  they  can  find  any  Allay  to  thefe  by 
the  two  remaining  Circumftanccs,  that  'tis  the  Truft  of  a 
Hufband,  and  the  Intercft  of  a  Child,  wc  fhall  confcfe 
them  very  fubtil  Cafuifls. 
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We  hayelrithcrto  fooke  of  what  the  Widow  oweg  to  her 
dead  Husband ;  but  tnere  is  alfo  fomewhat  of  peculiar  0« 
btigacion  in -relation  to  herfelf  God,  who  has  placed  us  in 
dus  World  to  purfue  die  Interefts  of  a  better,  diredts  all 
the  fignal  AAs  of  his  Providence  to  that  End,  and  intends 
we  (Iwuld  fo  interpret  them :  So  that  every  great  Change 
that  occurs,  is  defign'd  either  to  recall  us  from  a  wrong 
Way,  or  to  (^icken  our  Pace  in  the  Right  5  ^nd  a  Widow 
may  more  than  conjodtare,  that  when  God  takes  away  the 
Mate  of  her  Bafom,  reduces  her  to  a  Solitude,  he  does  by 
it  found  la  Retreat  from  the  lighter  Jollities  and  Gayeties 
of  the  World,  and  as  in  Compliance  with  civil  Cuftom  (lie 
iimntrres  lier&lf,  fit  in  Darknks  for  a  while ;  fo  (he  (hould 
put  on  ^^more  retired  Temper  of  Mimd,  a  more  ftrift  and 
&vere  fiehavioor ;  and  that  not  to ^be  caft  off  with  her  Veil, 
buttiD  be  the  coniOrant  Drdfs  of  her  Widowhood.  Indeed, 
that  Stafte  as  it  tequires  a  great  Sobriety  and  Piety,  fo  it 
afimk  many  AdiMantages  (towanis  it.  The  Apoftle  tells 
OS,  1tbat  Jffe  ^bo  is  warri¥d  (^aretb  for  the  "Things  of  the 
WorJdy  hiw  Jhe  may  pkafe  'her  Hushand.  i  Gor.  vii.  34. 
Thew-are  many  things  which  are  but  the  due  Compliances 
fs£  a  Wife,  which,  yet,  are  great  Avocations,  and  Inter- 
ftiptftr&'ctf'  a  Aria  Devotion  ;  when  fhe  is  manumitted  from 
lliat  dttbjciaion,  when  fhe  has  kfe  of  Martha's  Cane  of 
firvihgy  ihe  isthcn  at  Liberty  *o  choofe  Mary\  Part,  Ijulie 
X.  4^.  She  »has  her  Time  and  her  Fortune  at  her  own 
Command,  and  confequently  may  much  more  abound  in 
the  Works^both  of  Piety  and  Charily.  We  find  God  himfelf 
fetifenck'd  fhe  Wife's  Power  of  -binding  ^hcr  own  Soul, 
-Num.  'stKK,  ffer  Vows  were  totally  irifignificant  witlioirt 
her  Htf^andvs  Qwlfirnfwtion  4  but  the  Widow  anight  de- 
vote 
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vote  hcrfelf  to  what  Degree  (he  pleased :  Her  Piety  has  no 
Reftraint  from  any  other  inconfiftent  Obligation,  but  may 
fvtrell  as  high  as  it  can.  Thofe  Hours  which  were  before 
her  Husband's  Right.,  feem  now  to  devolve  on  God,  the 
grand  Proprietor  of  our  Time ;  that  Difcourfe  and  free 
Converfe  wherewith  {he  entertain'd  him,  (he  may  now 
convert  into  Colloquies  and  fpiritual  Intercourfe  with  her 
Maker ;  and  that  Love  Which  was  only  human  before,  by 
the  Change  of  its  Objedt  acquires  a  Sublimity,  is  exalted 
into  Divine;  from  loya^  Duty  and  conjugal  AfFeaion 
becomes  the  eternal  Work  and  Hapmnefs  of  Angf  Is,  the 
Ardour  of  a  Chembim.  Thus  may  flie  in  a  higher  Senfc 
verify  Samf>fori%  Riddle,  Judges  xiv.  14.  fetch  Honey  out 
of  a  CarcaJSy  make  her  Husband's  Afhes  (like  thofe  of  the 
Heifer  under  the  Law,  Heb.ix.  ly)  her  Purification  \  his 
Corruption  may  help  to  put  on  Incorraption,  and  her  Lois 
of  a  temporary  Comfort  may  inflate  her  in  an  Eternal 

And  as  herfelf,  fo  her  Fortune  may  alfo  be  confecrated ; 
and,  indeed,  if  (he  be,  that  will  alio :  If  (he  have  made 
an  Efcape  out  of  Egypt  there  (hall  not  a  Hoof  be  left  be- 
hind her,  Exod.  x.  26.  no  Part  of  her  Poi&flions  will 
be  aflign'd  to  Vanity  and  Exceis.  She  who  hath  really  de- 
voted herfelf  to  Piety,  fafied  and  prayed  with  Anna^  Luke 
ii.  37.  will  alfo  be  full  of  good  Works  and  Alms-deeds  with 
^abitba^  Afts  ix.  36.  Thus  (he  may  be  a  Mother  when 
(he  ceafes  to  bear ;  and  tho'  (he  no  more  increafe  one  Fa- 
mily, (he  may  fupport  many :  And  certainly,  the  Fertility 
of  the  Womb  is  not  fo  valuable  as  this  of  the  Bowels : 
Fmitfulneis  can  be  but  a  Happinefs,  Compadion  is  a  Vir- 
tue :  Nay,  indeed,  it  is  a  greater  and  more  certain  Hap- 
pinefs.   A  Child  is  not  brought  forth  but  with  Pangs  and 

ARgttiih 
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AneuUhy  but  a*  Work  of  Mercy  is  produced  not  only  with 
Bate  but  Delight.  Befides,  (he  that  bears  a  Child,  knowa 
not  whether  it  may  prove  a  Blefling  or  a  Curfe ,  but  Cha- 
ritv  gives  certain  Title  to  a  Blefling,  and  engages  the  moft 
folvent  Paymafter,  even  God  himfelf,  who  owns  all  fuch 
Disburfements  as  a  Loan  to  him.  He  that  hath  Pity  upon 
the  Poor  J  lendetb  unto  the  Lord :  And  that  which  he  hath 
given  will  he  fay  him  again.     Prov.  xix.   17. 

There  was,  in  the  Primitive  Times,  an  Ecclefiaftical  Or- 
der of  Widows^  which  St.  P^z^/ mentions,  i  37w.  v.  whofe 
whole  Miniftry  was  devoted  to  Charity.  They  were  in- 
deed, of  the  poorer  Sort,  fit  rather  to  receive  than  give 
Alms,  yet,  the  lefi  they  could  do  with  their  Purfes,  the 
more  was  required  of  their  Peribns,  the  humbler  Offices 
of  wafhing  the  Saints  Feet,  the  careful  Task  of  bringing 
up  Children,  and  a  diligent  Attendance  on  every  good 
Work :  And  fure  there  is  parity  of  Reafon,  that  thote  who 
upon  the  Score  of  their  Wealth, .  exempt  themfelves  from 
thoie  laborious  Services,  (hould  commute  for  it  by  more  li- 
beral Alms.  In  the  Warmth  and  Zeal  of  Chriftianity, 
Women  of  the  highefl  Quality  performed  both  Sorts  of 
Charity,  forgot  their  Greatnefs  in  their  Condefcenfions, 
yet  afliim'd  it  again  in  their  Bounty ;  founded  Hofpitals, 
and  yet  with  a  Labour  of  Lovey  as  the  Apoftle  ftiles  it^ 
Heh.  vi.  10.  difdain'd  not  fometimes to  fcrve  in  them:  But 
thefe  are  Examples  not  like  to  be  tranfcrib'd  in  our  Days, 
Greatnefs  is  now  grown  to  fuch  an  Unweildinefs  that  it  can-r 
not  ftoop,  tho*  to  the  moft  Chriftian  Offices,  and  yet,  caa 
as  little  foar  up  in  any  Munificent  Charities ;  it  ftands  like 
Ne6ucf)adnezzar"$  Golden  Image,   a  vaft  Bulk  only  to  be 

adored*  ^ 
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Now  certainly,  if  any  Women  be  oualified  to  avert  this 
Reproach,  it  muft  be  the  Dowagers  ol  great  Families  and 
Fortunes :  They  have  none  to  controul  their  Vifits  to  the 
Sick  and  Affli6:ed,  or  to  rcfent  a  Difparagement  from  their 
Humility,  neither  have  they  an  Account  to  give  of  their 
Poffeffions  to  any  but  God  and  thcmfelvcs ;  to  him  liirc 
they  can  bring  none  fo  like  to  procure  them  the  Eulogy 
of  well  done  tmuj^ood  and  faithful  Servant y  Math,  xx v.  7,1^ 
as  a  Catalogue  of  their  Alms.  Nor,  indeed,  can  they  any 
other  way  difpofc  their  Fortune  fo  much  to  their  own  Con- 
tentment;  they  may  poifibly  cloy  and  iatiate  their  Senfes,^ 
make  Provifion  for  tne  Flefh ;  but  that  no  way  iatisfies 
their  Reafon,  much  lefe  their  Conscience.  The  Soul, 
which  is  the  fuperior  Part,  is  quite  left  out  in  that  Diftri- 
bution  5  nothing  is  communicated  to  it  but  the  Guilt  of 
thoie  dear  bought  Exccflcs.  The  only  way  it  has  to  be  a 
Sharer  in  their  Wealth,  is  by  a  charitable  difpenfing.  The 
Poor  are  its  Proxies  as  well  as  God's,  and  tho'  in  all  other 
Refoeds  we  may  fay  to  the  Soul,  as  the  Pfelmift  does  to 
God,  My  Goods  extend  not  to  thee :  Yet,  by  this  way,  it 
becomes  not  only  a  Partaker,  but  the  chief  Proprietor,  and 
all  is  laid  out  for  its  Ufe.  The  harbouring  an  Out-caft, 
builds  it  an  everlajiing  Habitation.  The  Qoathing  the 
Naked,  arrays  in  pure  white  Linen ;  and  the  Feeding  the 
Hungry,  makes  it  a  Gueft  at  the  Sufter  of  the  Lamb. 
Nay,  it  gains  not  only  an  indefeafible  Title  to  thefe  happy 
Reverfions,  but  it  has  a  great  deal  in  prefent  Poflcffion,  a 
huge  rational  Complacence  in  the  right  applying  of  Wealth, 
and  doing  that  with  it  for  which  it  was  dcfigned.  Yet 
more,  it  gives  a  fcnfitive  Delist,  nothing  being  more  a- 
grecable  to  human  Nature,   thao  doing  Good  to  its  own 

Kind. 


Kind.  A  ifaiibDaMe  Abna  leaves  a  greater  Exaltation  and 
Traniport  in  tli^  Giver».  than  it  ca;i  ordinarily  v^iik  in  the. 
Receiver ;  fo  exemplifying  the  Maxim  of  our  BlefTed  Lord,. 
tbac  it  ifi  4  more  bkffed  things  than  to  remWy  AQis  xx.  3  5. 
Thi^p  indeed,  is  a  way  to  ehide  the  fevere  Denunciation 
of  the  Apoftle.  i  7'im»  v.  6.  A  JVidow  that  livetb  in  this, 
Pkafurey  is  not  de4dv>hilji  (he  liveth  i  but  on  the  contrary^ 
ibaU  Uve  when  (hie  dies  $  when  (he  rcfigns  her  Breath,  {hall 
impfove  hpr  Being  j  the  Prayers  of  the  Poor,  like  a  Be* 
nign  Gak,  0MtU  aiSft  her  Flight  to  the  Region  of  ^]Mk ; 
tnd  ihe  who  has  here  cheriSi'd  the  afflided  Members/ 
ihall  there  be  indiilblubly  united  to  their  glorious  Head. 

And  sow,  methin)cs»  Widowhood^  under  this  Afped^ 
is  quite  trantform'd,  is  oot  lb  forlorn,  £0  defolate  an  Eftatc 
as/tis  ufi^y  fAeem'd :  And  would  all  Widows  u£e  but  thia 
Expedient,  thus  devote  themielves  to  Piety  and  Charity, 
it  would,  like  the  healing  Tree,  E^od.  xv.  25.  fweeten 
theie  Waters  of  Marab^  render  the  Condition,  not  only 
iiipportable,  but  pleaiant;  and  they  would  not  need  to 
naake  fuch  affirip^iued,  iiich  diiadvantageous  EicapNca  as 
many  do,  from  it  'Tis  tme,  the  Apoftles  Affirmation  is 
uoqueftionable,  that  the  Wife^  when  her  Kujband  is  dead^ 
is  of  Liberty  tp  be  married  to  nvbomjhe  will^  i  Cor.  vii.  39, 
But  the  AOTice  he  iiibJQins  is  authentic  too,  Jhe  is  bap^er 
if  fhefo  abide.  Sh^  that  ipay  folace  herfelf  in  the  Soaety, 
in  the  I^ove  of  her  Qod,  makes  an  ignoble  defcent  to  hu- 
man Embraces  j  (he  that  may  purchafe  Heaven  with  her 
Wealthy  buys  a  voy  dear  Bargain  of  the  beft  Huiband  on 
Earth;  nay»  Indera,  upon  a  meer  jfecular  Account,  it 
&em$  not  very  prodent  to  relinquiih  both  Liberty  and  Pro-* 
perty,  to  <^fiak^  at  ^c  beft,  a,  Subje<aion,  byi,  perhaps^ 

U  2  a  Sla- 
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a  Slavery :  It  a  little  refembles  the  mad  Froticks  of  freed 
Gally-Slaves^  who  play  away  their  Liberty  as  £x)n  as  they 
regain  it. 

\  Marriage  is  fo  great  an  Adventure,  once  feems  enough 
for  the  whole  Life ;  for  whether  they  have  been  profperous 
or  adverie  in  the  firft,  it  does  almoft  diicourage  a  fecond 
Attempt.  She  that  has  had  a  good  Huiband,  may  be  fup« 
pofcd  to  have  his  Idea  fo  fix'd  in  h^  Heart,  that  it  will  be 
liard  to  introduce  any  new  Form :  Nay,  farther,  fhe  may 
very  reafonably  doubt,  that  iii  this  common  Dearth  of 
Virtue,  two  good  Huflbands  will  fcarce  fall  to  one  Woman's 
Share,  and  one  will  become  more  intolerable  to  her,  by 
the  Refledbns  fhe  will  be  apt  to  make  on  the  Better.  On 
the  other  Side,  if  {he' have  had  a  bad,  ths  Smart,  ^e,  ican- 
not  but  remain  after  the  Rod  is  takeii  off  5  the  Memory  of 
what  (he  has  fuffercd  fhould,  one  would  think,  be  a  com- 
petent Caution  againft  new  Adventures;  yet.  Experience 
fhewsus,  that  Women,  the*  the  weaker  Sex,  have  common- 
ly Fortitude  enough  to  encounter  and  baffle  all  thefe  Con* 
ndcrations.  It  is  not,  therefore,  to  be  expected  that  many 
will,  by  any  thing  that  hath  or  can  be  faid,  be  divertdd 
from  remarrying :  And,  indeed,  (ha  that  does  not  preferve 
her  Widowhood  upon  the  Accounts  afore-mentioned,  may, 
perhaps,  better  relinquifh  it.  St.  Paul^  we  fee,,  advifes, 
riiat  thofe  Widows  who  found  n<J  better  Employraenf  than 
going  from  Houfe  to  Houffy  that  grew^  by  their  Vacancy, 
to  be  Tatters  and  Buff-hodieSy  1  Tim.  v.  13.  fhould  marry 
again,  it  being  the  beit  way  to  fix  thefe  wandering  Planets, 
to  find  them  Bufinefs  of  their  own  at  Home,  that  fo  they 
may  not  ramblfe  Abroad  to  intermeddle  with;  ti)at  of  others : 
And  theiTnitli  is^  they  that  cannot  brook  the  Rctirodne£?  aikl 

Gravity, 
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Gravity,  whkh  becomes  a  Widow,  had  better  put  them- 
ielves  in  a  State  that  lefs  requires  it ;  and  if  they  refolve  not 
to  conform  their  Minds  to  their  Condition,  to  bring  their 
Condition  to  their  Minds :  But  in  the  doine  that,  there  will 
be  ibme  Cautions  very  necelSary  to  be  obterved.  We  (hatl 
reduce  them  to  two,  the  one  relating  to  the  Time>  the 
other  to  the  Equality  of  the  Match. 
.  Firft  in  refpeffc  of  Time,  common  Decency  requires 
that  there  be  a  confiderable  Interval  between  the  parting 
with  one  Husband  and  the  choofing  another.  This  has 
been  fo  much  obferved  by  Nations,  that  were  at  all  civiliz'd, 
th^t  we  find  Numa  made  it  a  Law,  that  no  Widow  fhould 
m:arry  under  10  Months,  and  if  any  did,  fhe  was  to  iacri* 
fice  as  for  the  Expiation  of  a  Crime :  And  this  continued 
in  force  many  Ages  after,  infomuch,  that  when  upon  Rea* 
ions  of  State  Augufius  found  it  ufcful  to  marry  his  Sifter 
O^avia  to  uintoniusy  nothing  lefs  than  a  Decree  of  the  ^ 
Senate  could  licence  the  anticipating  the  Time  >  fo  jealous^ 
Obi^rvers  were  they  of  this  Point  of  Civility,  that  they 
thought  (he  whole  State  was  concerned  in  the  Violation. 
It  is  true  we  have  no  Law  in  tb^  Cafe,  but  we  have  fome** 
what  of  Cuftom,  tho*  it  is  uncertain  how  long  it  rnay  laft, 
fince  the  frequent  Breaches  of  it  threaten  quite  to  cancel  it : 
Yet,  a.Wpnaan  that  is  tender  of  her  Honour  will  fcarce 
give  her  Example  towards  the  rcicinding  it.  The  Wounds 
of  Grief  are  feldom  healed  by  any  Hand  but  that  of  Time, 
and,  therefore,  too  fudden  a  Cure  (hews  the  Hurt  pierced 
not  deep;  and  {he  that  can  make  her.  Mourning  Veil  an 
Optic  to  draw  a  new  Lover  nearer  to  her  Sight,  gives  Caufc 
to  fufpe^  the  Sables  were  all  without* 

The 
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The  next  Thing  confiderable,  te,  the  Equality  of  the 
Match.  Marriage  is  fo  clofe  a  Link,  that  to  have  it  cafy  it 
is  good  to  have  the  Parties  as  even  proportioned  as  may  be : 
And,  Firft,  In  refpeft  of  Quality  and  Fortune,  it  is  to  be^ 
wiihed  there  fhould  be  no  eminent  Difprc^ortion.  Thofe 
that  meet  moft  upon  a  Level,  are  leaft  fiibje^il  to  thofe  Up- 
braidings  that  often  attend  a  great  Deicent  of  either  Party. 
It  is,  therefore,  no  prudent  Motive,  by  which  fome  Wi- 
dows are  fway'd  who  marry  only  for  a  great  Title,  who- 
often  do  not  meet  with  fo  much  of  Obeifanc«  from  Stran- 
gers, as  they  do  with  Contempt  from  their  Husband  and 
lis  Relations.  There  have  been  Examples  of  Lords,  who 
have  ufed  rich,  but  inferior  Widovirs  like  Spunges,  fqueez*d 
them  to  fill  themlelves  with  their  Wealth,  and  them  only 
with  the  Air  of  a  big  Name.  On  the  other  Side,  for  a 
Woman  to  marry  very  meanly  too  much  below  herfelf,  it 
rather  worfe ;  thoie  kind  of  Matches  are  ordinarily  made 
in  a  tranfport  of  Paflion,  and  when  that  abates  and  leaves* 
her  to  ibber  Refleftions,  ihe  will  probably  be  fo  angry  with 
herielf,  that  {he  will  icarce  be  well  pleafed  with  her  Hus- 
band. A  State  of  Sulne^on  is  a  little  fweetned  by  the 
Worth  and  Digni^  of  the  Ruler ;  for  as  it  is  more  ho« 
nourable,  ib  'tis  alio  more  eaiy,  the  ferviler  Spirits  being, 
of  all  others^  the  moft  imperious  in  Command :  And, 
fiire,  'twill  not  a  little  grate  a  Woman  of  Honour,  to  think 
fhe  has  made  fiich  a  one  her  Mafter,  who,  perhaps,  would 
before  have  thought  it  a  Preferment  to  have  been  her  Sw« 
rant :  Nay,  farther,  fuch  Marriages  have  commonly  an  ill 
Refledtion  on  the  Modefly  of  the  Woman,  it  being  ufiiaUy 
prefum'd  that  where  the  Diftance  was  fb  ^'eat,  as  tp  di^^ 
courage  fuch  an  Attempt  on  his  Part,  there  was  fome  In- 
vitation 
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Titation  on  hcr's :  So  that  upon  all  Accounts  flic  is  very 
fbrlom  who  thus  diipofes  01  herfelf.  Yet  it  is  too  well 
known  iiich  Matches  have  oft  been  made,  and  the  &me 
Levity  and  Inconfideration  may  betray  others  to  it ;  and, 
thererore,  it  is  their  Concern  well  to  ballaft  their  Minds, 
and  to  provide  that  their  Paflion  never  get  the  Afcendant 
over  their  Reafon. 

Another  very  neceflary  Equality  is,  that  of  their  Judge- 
ment as  to  Religion.    We  do  not  mean  that  they  are  to 
catechize  each  other,  as  to  every  minute  fpeculative  Point ; 
but  that  they  be  of  the  fiime  Profcflion,  fo  as  to  join  toge- 
dicr  in  the  Worfliip  of  God.    It  is  fore  very  uncomfortable 
that  thofe  who  have  fo  clofcly  conbined  all  their  other  In- 
tcrefts,  fliottld  be  difunited  in  the  greateft ;  that  one  Church 
cannot  hold  them,  whom  one  Houfe,  one^Bed  does;  and 
that  Religion  which  is  in  itfelf  the  moft  uniting  thing, 
ihould  be  the  onlv  Difegreement  between  them.     It  is  very 
true,  it  is  often  made  a  Compadt  in  foch  Matches,  that 
neither  fliall  impofe  their  Opinion  upon  the  other :  Yet,  it 
is  to  be  doubted,  that  this  is  but  feldom  kept,  unlefi  it  be 
by  thofe  whofe  Carelcfsnefs  of  all  Religion  abates  their 
Zeal  to  any  one :  But  where  they  have  any  Earneftnefs  in 
their  Way,  cfpeciallv  where  one  Party  thinks  the.  other  in 
a  damnable  Error,  it  will  fcarce  be  poflible  to  refrain  en- 
deavouring to  reckice  them  5   and  that  Endeavour  begets 
Dilputcs,  thofe  Difputes  Heats,  thofe  Heats  Diigufts,  and 
thofe  Difgufts,  perlKips,  end  in  Averiion ;  fo  that  at  laft 
their  AfFeftions  grow  as  unreconcileable  as  their  Opinions, 
and  their  religious  Jars  draw  on  domeftic.      Beudes,    if 
none  of  thefe  perfonal  Debates  happen,  yet  the  Education 
of  the  ChHdren  will  be  Matter  of  Difputc  j  the  one  Pa- 
rent 
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rent  will  ftill  be  countermining  the  other,  each  feeking  to 
recover  the  other's  Profelytcs :  Nay,  it  introduces  Fadtion 
into  the  inferior  Parts  of  the  Family  too :  The  Servants, 
according  to  their  different  Perfuafions,  bandy  into  Leagues 
and  Parties ;  fo  that  it  endangers,  if  not  utterly  deftroys  all 
Concord  in  Families;  and  all  this  Train  of  Miichiefs 
{hould,  methinks,  be  a  competent  Prejudice  againft  fuch 
Matches. 

There  is  yet  a  third  Particular  wherein  any  great  Difpror 
portion  is  much  to  be  avoided,  and  that  is  in  Years.  The 
Humours  of  Youth  and  Age  differ  fb  widely,  that  there 
had  need  be  a  great  deal  of  Skill  to  compofe  the  Difcord 
into  a  Harmony.  When  a  young  Woman  marries  an  old 
Man,  there  are  commonly  Jealoufies  on  the  one  Part,  and 
Loathings  on  the  other,  and  if  there  be  not  an  eminent 
Degree  of  Difcretion  in  one  or  both,  there  will  be  perpe- 
tual Difagreements.  But  this  is  a  Cafe  that  does  not  often 
happen  among  thofe  we  now  fpeak  to  j  for  tho'  the  Ava- 
rice of  Parents  fometimes  forces  Maids  upon  fuch  Matches^ 
yet.  Widows,  who  are  their  own  Choofers,  feldom  make 
fuch  Eledions.  The  Inequality  among  them  commonly 
falls  on  the  other  Side,  and  old  Women  marry  young  Men. 
Indeed,  any  Marriage  is  in  fuch,  a  Folly  and  Dotage. 
They  who  mufl  fuddenly  make  their  Beds  in  the  Dufl, 
what  ftiould  they  think  of  a  Nuptial  Couch  ?  And  to  fuch 
the  Anfwcr  of  the  Philofopher  is  appofite,  who  being  de- 
manded what  was  tlie  fitteft  Time  for  marrying  3  replied^ 
For  the  Toung  not  yet^  for  the  Old  not  at  alL 

But  this  Dotage  becomes  perfedt  Frenzy  and  Madnefs 
when  they  choofc  young  Husbands ;  This  is  an  Accumula- 
tion of  Abfurdities   and   ContradiAions.    The  Husband 
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and  tlie  Wife  are  bat  one  Perfon ;  and  yet  at  ofite  young 
atid  old,  frefli  and  withened.  It  is  fcverfing  the  Decrees  of 
Nature:  And,  therefore,  it  was  no  ill  Anf^er  which 
DiMyfiks  the  Tyrant  gave  his  Mother,  who  in  her  Age 
ck(kned  fiK:h  a  Match,  ^Tbat  tbo'  iy  his  regal  Ptmer  be 
cwU  dij^nfe  neitb  pofitiw  Laws^  yet,  be  could  fiot  Abrogate 
fbo/e  i3j  Nature,  or  make  it  Jit  for  her,  an  old  IFoman, 
tc  marry  a  young  Man.  It  is,  indeed,  an  Inverfion  of 
Seafons,  a  con^founding  the  Kalendar,  niaking  a  mongrel 
Month  of  May  in  December :  And  the  Conjundion  (>n>ves 
as  fatal  as  k  is  prodigious ;  it  being  fearce  ever  fwn  that 
iilch  a  Match  proves  tolerably  happy :  And,  indeed,  it  Sa 
not  imaginable  how  it  fliookl ;  for,  firft,  it  is  to  be  pre- 
fiimed,  that  fhe  who  marries  fo  muft  marry  meanly.  No 
young  Man  who  does  not  need  her  Fortune  will  take  her 
Perfon.  For  tho'  fome  have  the  Humour  to  give  great 
Rates  for  inanimate  Antiquities,  yet,  none  will  take  the 
Living  gratis.  Next,  (he  never  miffes  to  be  hated  by  him 
file  marries :  He  looks  on  her  as  his  Rack  and  Torment, 
thinks  himfelf  under  the  lingering  Torture  devifed  by  Me- 
Tsef^iUi,  a  living  Body  tied  to  a  Dead.  Nor  muft  (he  think 
to  care  this  by  any  the  little  Adulteries  of  Art :  She  nmy 
buy  Beauty,  and,  yet,  can  never  make  it  her  own ;  may 
paint,  yet,  never  be  fair.  'Tis  like  enameling  a  mud  Waif, 
the  Coariarieis  of  the  Ground  will  fpoil  the  VarnUh ;  and  the 
greateft  Exquifitnefs  of  Dre&,  ierves  but  to  illuilrate  her 
tiative  Blemiihes.  So  that  all  (he  gains  by  this^  is^  to  make 
him  Icom  as  well  as  abhor  her. 

fodoed,  there  is  nothing  can  be  more  ridknilous,  than  an 
eld  Wottian  gaily  fet  out ;  and  it  was  not  tinapdy  (aid  of 
Diagene^  to  ^h  a  one.  If  this  Deching  be  for  the  Livings 
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you  are  deceived  \  if  for  the  Dead^  make  Hajie  to  them : 
AnAy  without  Doubt,  many  young  Hufbands  will  be  ready 
to  fay  as  much  :  Nay,  becaufe  Death  comes  not  quick 
enough  to  part  them,  there  are  few  have  Patience  to  attend 
its  loitering  Pace :  The  Man  bids  adieu  to.  the  Wife  tho' 
not  to  her  Fortune,   takes  that  to  maintain  his  Luxuries 
elfewhere,  allows  her  fome  little  Annuity,  and  makes  her 
a  Peniioner  to  her  own  Eftate :  So  that  he  has  his  Defign, 
but  {he  none  of  ^^her's :  He  married  her  Fortune,  and  he 
has  it ;  (he  for  his  Perfon,  and  has  it  not :  And  which  is 
worfe,  buys  her  Defeat  with  the  Liofs  of  all,  he  common- 
ly leaving  her  as  empty  of  Money  as  he  found  her  of  Wit. 
And  truly  this  is  a  Condition  deplorable  enough,  and, 
yet,  ufiially  fails,  even,  of  that  Comfort  which  is  the  lafl 
Referve  of  the  Miferable,  viz.  Pity.     It  is  the  wifi?  Man's 
Queftion,  Ecclufxu.  13,  JVbo  mU  pity  a  Charmer  that  is 
bitten  with  a  Serpent  ?  He  might  have  prefumed  Icfs  on 
liis  Skill,  and  kept  himfelf  at  a  fafer  Diftance  :  And,  fure, 
the  like  may  be  faid  of  her.    Alafs !  what  are  her  feeble 
Cliarms,  that  (he  {hould  exped  by  them  ^o  fix  the  giddy 
Appetites  of  Youth  ?  and  fince  {he  could  fo  prefiime  with- 
out Senfe,  none  will  regret  that  fhe  {hould  be  convinced  by 
Smart :  Befides,  this  is  a  Cafe  wherein  there  have  been  a 
Multitude  of  unhappy  Precedents  which  might  have  cau- 
tioned her.     He  that  accidentally  falls  down  an  undiicovci*- 
cd  Precipice  is  compa{fionatcd  for  bis  Difafler  -,  but  he  that 
(lands  a  great  while  on  the  Brink  of  it,  looks  down  and  (ccs 
the  Bottom  ftrewed  with  the  mangled  Carcaflfes  of  many 
that  have  thence  fallen  ^  if  he  (hall  deliberately  caft  himfelf 
into  their  Company^   the  Blame  quite   exftinguifhe^  the 
Pity  \  he  may  a^onifh,  but  not  melt  the  Beholders.:  And^ 
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tnily,  (he  who  cafts  hcrfelf  away  ia  fiich  a  Match,  betrays 
not  kfe,  but  more  Wilfulriefs.  How  many  Ruins  of  un- 
happy Women  prcfent  themfelves  to  her,  like  the  Wrecks 
of  old  Veflels,  all  fplit  upon  this  Rock  ?  And  if  (he  will 
needs  fleer  her  Courfe  purpofely  to  do  the  £ime,  none 
ought  to  grudge  her  the  Shipwreck  (he  (b  courts. 

Nor  has  (he  only  this  negative  Difcomfort  to  be  depriv'd 
of  Pity,  but  (he  is  loaded  with  Cenfures  and  Reproach. 
The  World  is  apt  enough  to  malicious  Errors,  to  fix  Blame 
where  there  is  none,  but  'tis  feldom  guilty  of  the  Chari- 
tative,  does  not  overlook  the  fmalleft  Appearance  of 
Evil,  but  generally  puts  the  worft  Conftrudtioa  on  any 
AGt  that  it  will,  with  any  Probabihty,  bear  -,  and  according 
to  that  Meaiiare  Women  in  this  Condition  can  expert  no 
very  mild  Defcants  on  them.  Indeed,  fuch  Matches  are 
fo  deftitute  of  any  rational  Plea,  that  'tis  hard  to  derive 
them  from  any  other  Motive  than  the  Senfitive.  What 
the  common  Conje<^ures  are  in  that  Cafe,  is  as  needlefs  as 
it  is  unhandfome  to  declare :  We  will  not  (ay  how  true  they 
are,  but  if  they  be,  it  adds  another  Reafon  to  the  former^ 
why  (iich  Marriages  are  fo  improfperous.  All  Diftortions 
in  Nature  are  ufually  ominous  i  and,  fure,  fuch  preterna- 
tural Heats  in  Age,  may  very  well  be  reckon'd  as  difmal 
Pre(age$,  and  very  certain  ones  too,  (ince  they  create  the 
Ruin  they  foretel.  And  truly,  'tis  not  only  juft,  but  con- 
venient, that  fuch  Motives  (hould  be  attended  with  fuch 
Con(equences ;  that  the  Bitternefs  of  the  one  may  occafion 
fome  Refledtion  on  the  Sordidnefs  of  the  other.  It  is  but 
kindly,  that  fuch  an  Alhallontide  Spring  (hould  meet  with 
Frofts,  and  the  Unpleafantnefs  of  the  Event  chaftife  the 
Ug|iine($  of  the  De(ign;   and,  therefore,  we  think  tho(e 
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who  arc  confcious  of  the  one,  ihould  be  very  thftfikfiil  for 
the  other,  thmk  it  God's  Difcipline  to  bring  them  again  to 
their  Wits,  and  not  repipe  at  tnat  Smart  which  themielyes 
have  made  necefi^. 

And  now  we  wifh  all  the  ancienter  Widows,  would 
ferioufly  weigh  how  much  it  is  their  Intereft  not  to  fever 
thofe  two  Epithets ;  that  of  Ancient  they  cannot  put  off,  it 
daily  grows  upon  them ;  and  that  of  Widow  is^  fnre,  a 
more  proportionaablc  Adjund:  to  it,  than  that  of  Wife ; 
cipeciaily  when  it  is  to  one  to  whom  her  Age  might  have 
made  her  Mother.  There  is  a  Veneration  due  to  Age,  if 
it  be  fuch  as  difowns  not  itfelf :  72^  boary  Head^  iays  Sobh 
many  is  a  Crown  of  Glory y  if  it  be  found  in  tbe  Way  of 
RighteoufnefSy  Prov.  xvi.  31.  but  when  it  will  mix  itfelf 
with  Youth,  it  is  difclaimed  by  both,  becomes  the  Shame 
of  the  Old,  and  the  Scorn  of  the  Young.  What  a  ftrange 
Fury  is  it  then  which  poffefles  fuch  Women,  that  when 
they  may  difpofe  their  Fortunesto  thofe  advantageous  De- 
figns  before-mentioned,  they  fhould  only  buy  with  them, 
fo  indecent,  fo  ridiculous  a  Slavery  ?  that  when  they  may 
keep  up  the  Reputation  of  Modefty  and  Prudence,  they 
fhould  expofe  thcmfelves  to  an  univcrial  Contempt  for  the 
want  of  both  5  and  that  they  who  might  have  had  a  Re- 
verenoej^  put  themfelvcs,  even,  out  of  the  Capacity  of 
bare  Compaflion. 

This  is  fo  high  a  Frenzy,  as,  furc,  cannot  happen  in  an 

Inftant}   k  muft  have  fome  preparatory  Degrees,    fbme 

rooting  in  the  Conilitution  and  Habit  of  the  Mind.     Such 

Widows  have,^  fure,  fome  lightnefs  of  Humour,    before 

,thcy  can  be  fo  giddy  in  their  Brains,  and^  therefore, '  thoie 

that  wiiL  fecurc  themfelves  from  the  Eife£t^  mail  fubffoa<% 

•    •  •  th^ 


'  the  Canfe  j  ff  they  will  ftill  be  wishing  themfel ves  joun?,  'tis 
Odds,  but  within  a  while  they  will  perfiiade  themtelves 
they  arc  fo.  Let  them,  therefore,  content  thenafelves  to 
be  old,  and  as  Fafhions  are  varied  with  Times,  fo  let  them 
put  on  the  Ornaments  proper  to  their  Seafon,  which  are. 
Piety,  Gravity,  and  Prudence.  Thefe  will  not  only  be 
their  Ornament,  but  their  Armour  too;  this  will  gain 
them  fiich  a  Reverence,  that  will  make  it  as  impro- 
bable they  {hould  be  afiaulted,  as  impoiiible  they  (hould 
aflault*  For,  we  think,  one  may  fafely  fay,  It  is  the  want 
of  one,  or  all  of  thole,  which  betrays  Women  to  fuch 
Marriages. 

And,  indeed,  it  may  be  a  Matter  of  Caution,  even  to 
the  younger  Widows,  not  to  let  themfelvcs  too  much  loofe 
to  a  light  firotick  Humour,  which,  perhaps,  they  will  not 
be  able  to  put  off  when  it  is  moft  neceflfary  they  (hould. 
It  will  not  much  invite  a  fober  Man  to  marry  them  while 
they  are  young ;  and  if  it  continue  with  them  'tiU  they  are 
old,  it  may,  as  natural  Motions  ufe,  grow  more  violent 
towards  its  End :  And  precipitate  them  into  that  ruinous 
Fcdly  we  have  before  confidered.  Yet,  fliould  they  happen 
to  e&ape  that,  fhould  it  not  force  them  from  their  Widow- 
hood, it  will,  fure,  very  ill  agree  with  it ;  for  how  prepo^ 
terous  is  it  for  an  old  Woman  to  delight  in  Gauds  and 
Trifles,  fech  as  were  fitter  to  entertain  her  Graiid-Children  ? 
ta  read  Romances  with  Spedacles,  and  be  at  Maflcs  and 
I>ancings,  when  ibe  is  fit  only  to  adt  the  Antics  ?  Thefe 
are  Contradictions  to  Nature,  the  tearing  off  her  Marks, 
and  where  flic  has  writ  fifty  or  fixty,  to  lefien,  beyond  the 
Proponioii  of  the  unjuft  Steward,  and  write  fixteen :  And 
thoit  who  thus  manage  their  Widowhood,  have  more  Rea- 
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fbn  to  bewail  it  at  laft  than  at  firft,  as  having  more  ex- 
perimentally found  the  Mifchief  of  being  left  to  their  own 
Guidance.  It  will,  therefore,  concern  them  all  to  put 
themfelves  under  a  6fer  Condu<a,  by  an  aiTiduous  Devotion 
to  render  themfelves  up  to  the  leading  of  the  one  infallible 
Guide,  who,  if  he  be  not  a  Covering  of  the  Eyes^  Gen. 
XX.  16.  to  preclude  all  fccond  Choices,  may,  yet,  be  a 
.  Light  to  them  for  difcerning  who  are  fit  to  be  chofcn ;  that 
.  if  they  fee  fit  to  ufe  their  Liberty  and  marry,  they  may, 
yet,  take  the  Apoftle's  Reftridkion  with  it,  i  Cor.  vii.  39. 
that  //  be  only  in  the  Lord ;  upon  fuch  fobcr  Motives,  and 
with  fuch  due  Circumftances  as  may  approve  it  to  him^ 
and  render  it  capable  of  ^  his  Benediftion. 

We  have  now  gone  thro*  the  feveral  Parts  of  the  Me- 
thod propofed.  The  Firft  has  prefented  thofe  Qualificati- 
ons which  are  equally  neceflary  to  every  Woman.  Thefe 
as  a  Root,  fend  Sap  and  Vigour  to  the  diftindt  Branches, 
animate  and  impregnate  the  feveral  fucceflive  States  thro' 
which  (he  is  to  pafs.  He  that  hath  pure  Ore  or  Bullion^ 
may  caft  it  into  what  Form  beft  fits  his  Ufe ;  nav,  may 
tranflate  it  from  one  to  another ;  and  (he  who  nas  that 
Mine  of  Virtues,  may  furnifli  out  any  Condition ;  her  be- 
ing good  in  an  abfblute  Confideration,  will  certainly  make 
her  fo  in  a  Relative.  On  the  other  Side,  (he  who  has  not 
fuch  a  Stock,  cannot  keep  up  the  Honour  of  any  State ; 
like  corrupted  Liquor,  empty  it  from  one  Vcflcl  to  another, 
it  ftill  infedts  and  contaminates  all.  And  this  is  the  Cauie 
that  Women  are  alike  complained  of  under  all  Forms,  be- 
caufe  fo  many  want  this  fundamental  Virtue :  Were  there 

more 
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more  good  Women,  there  would  be  more  modeft  Virgins, 
loyal  and  obedient  Wives,  and  fober  Widows. 

We  muft,  therefore,  intreat  thofe  who  will  look  on  this 
Book,  not  only  to  fingle  out  that  Part  which  bears  their 
own  Infcription,  but  that  they  think  themfelves  no  lefs  con- 
cerned in  that  which  relates  indefinitely  to  their  Sex ;  en* 
deavour  to  poflefs  themfelves  of  thofe  Excellencies,  which 
fhould  be  as  univerfal  as  their  Kind ;  And  when  they  are  fb 
ftor'd  with  Matter,  they  may  leave  Providence  to  diverfify 
the  Shape,  and  to  afCgn  them  their  Scene  of  Action. 

And  now,  would  to  God  it  were  as  eafy  to  perfuade,  as  It 
is  to  propoie,  and  that  this  Difcourfe  may  not  be  taken 
only  as  a  Gazette  for  its  Newnefs,  and  difcarded  as  foon  as 
read  3  but  that  it  may  at  leaft  advance  to  the  Honour  of  an 
Almanack,  be  allowed  one  Year  ere  it  be  out  of  Date ;  and 
in  that  Time,  if  frequently  and  ferioufly  confultcd,  it  may, 
perhaps  awaken  fome  Ladies  from  their  flupid  Dreams, 
convince  them,  that  they  were  fent  into  the  World  for 
nobler  Purpofes,  than  only  to  make  a  little  glittering  in  it, 
like  a  Comet,  to  give  a  Blaze,  and  then  difappear :  And, 
truly,  if  it  may  operate  but  fo  far  as  to  give  them  an  effec- 
tive Senfe  of  that,  we  (hall  think  it  has  done  them  a  con* 
iiderable  Service.  They  may,  for  certain,  from  that  Prin- 
ciple, deduce  all  nccejflary  Confequences,  and  we  wifti  they 
would  but  take  the  Pains  to  draw  the  Corollaries ;  for  thofe 
Indudtions  they  make  to  themfelves,  would  be  much  more 
efficacious  than  thofe  which  are  drawn  to  their  Hands. 
Propriety  is  a  great  Endearment:  We  love  to  be  Profelytes 
to  ourfelves>  and  People  oft  refift  others  Realbns,  who 
would,  upon  mere  Partiality,  pay  Reverepce  to  their  own. 

But 


But  befides  this,  there  would  be  another  Advantage, 
if  they  could  be  but  got  to  a  Cuftom  of  confidering,  by 
it  they  might  infenlibly  undermine  the  grand  Irtftrument 
of  their  Ruin.  That  carclefs  Incogitancy,  fo  remarkably 
frequent  among  all,  and  not  leaft  among  rcrfons  of  Quali* 
ty,  is  the  Source  of  innumerable  Mifchiefs ;  *tis  the  Deii* 
lab,  that  at  once  lulls  and  betrays  them ;  it  keeps  them  in 
a  perj)emal  Sleep,  binds  up  their  Faculties,  fo  that,  the* 
they  are  not  extinft,  yet  they  become  ufelefe.  Pfato  ufed 
to  fay,  "That  a  Man  ajleep  was  good  for  nothing  5  and  'ti$ 
certainly  no  lefs  true  of  this  Moral  Drowfinefs  than  the 
Natural :  And  as  in  Sleep  the  Fancy  only  is  in  motion,  fo 
ihefe  inconfiderate  Perfons  do  rather  dream  than  difcourfe, 
entertain  little  trifling  Images  of  Things  which  arc  prefentcd 
by  their  Senfes,  but  know  not  how  to  converfe  with  their 
Reafon.  So  that  in  this  drowfy  State,  all  Temptations 
come  oh  them  with  the  feme  Advantage,  with  that  of  1 
^ief  in  the  Night ;  a  Phrafe  by  which  the  Scriptune  ex- 
preues  the  moft  inevitable  unforefeen  Danger,  i  ^The/s.  v.  2. 
We  read  in  Judges,  how  eafily  Laijh  became  a  Prey 
to  a  handful  of  Men,  merely  becaufe  of  this  fupine  neg- 
ligent Humour  of  the  Inhabitants,  which  had  cut  them  off 
from  all  Iniercourfe  with  any  whom  might  have  liiccour'd 
them :  And  certainly  it  gives  no  lefi  Opportanity  to  our 
ipiritual  Afiailants,  leaves  us  naked  and  unguarded  to  re- 
ceive all  their  Impreflions.  How  prodigbus  a  thing  is  it 
then^  that  this  State  of  Dulnefs  and  Danger  fhould  be  ef- 
fedledly  chofen  ?  yet  wfe  fee  it  too  often  is,  even  by  thofe 
whofe  Qualities  and  Education  fit  them  for  tttott  tngenioos 
ElcSionS ;  nay,  which  is  yet  more  Riddle,  that  very  Apt- 
xids  diienables^  and  lets  them  above  what  it  prepares  them 

£br* 


ThewholiDuTY  of  a  Woman^.  169 

for.  Labour  is  looked  on  as  utterly  incompatible  with  Great-* 
nei£,  and  Coniideration  is  look'd  on  as  Labour  of  tho 
Mind;  and  there  are  ibme  Ladies  who  feem  to  reckon  it  as 
a  Prerogative  to  be  exempted  from  both ;  will  no  more 
apply  their  Underftandings  to  any  ferious  Diicuflon^  than 
their  Hands  to  the  Spindle  and  DiftafF,  the-one  they  think 
pedantick,  as  the  other  is  mean.  In  the  mean  time,  by  . 
what  ftrange  Meafures  do  they  proceed?  they  look  on 
Ideots  as  the  moft  deplorable  of  Creatures,  bccaufe  th^y 
want  Reafon  s  and,  yet,  make  it  their  own  Excellence  and 
Preheminence  to  want  the  Uie  of  it;  which  is,  indeed,  fo 
much  worie  than  to  want  the  thing,  as  Sloth  is  worfe  than 
Poverty,  a  moral  Defeat  than  a  natural :  But  we  may  fee 
by  this^  how  much  civil  and  facred  ^imates  differ;  for 
we  find  the  Bereans  commended,  not  only  as  more  diligent, 
but  as  more  noble  too,  A£is  xvii.  1 1.  becauie  they  atten- 
tively con/idered  and  ftriftly  examined  the  Do^rine  preach' d 
totbem:  By  which  they  may  difcern,  that  in  God's  Court 
of  Honour,  a  ftupid  Ofcitancy  is  no  ennobling  Quality^ 
however  it  comes  to  be  thought  fo  in  theirs. 

And  if  this  one  Point  might  be  gain'd,  if  they  would 
but  fo  far  actuate  their  Reafon,  as  deliberately  and  duly  to 
weigh  their  Intereft,  they  would.  |ind  that  fo  ftriftly  en- 
gaging them  to  all  that  is  virlpous,  that  they  muft  have  a 
very  invincible  Refolution  fqr  Ruin  if  that  cannot  perfuadc 
them :  And,  wc  hope,  aU  Women  are^fot  Medeas^  whom 
the  Poet  brings  in  avowing  the  Horridnefs  of  that  F^, 
which,  yet,  fee  refolv'd  to  execute.  They  are  generally 
nither  tinaorous  and  apt  to  dart  at  the  Apprehenfion  of 
Danger  5  let  them  but  fee  a  Serpent,  tho*  at  a  great  Di* 
ilance^  they  will  need  Qo  Homilies  or  Le^r«s  tot  be  per-^ 
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fuadcd  to  fly  it :  And,  fure,  did  they  but  clearly  diicern 
what  a  Sting  there  is  in  thofe  vicious  Follies  they  embrace, 
their  Fear  would  make  them  quit  their  Hold,  put  them  in 
fuch  a  trembling,  as  would,  like  that  of  Beljhazzar\ 
flacken  their  Joints,  and  make  thofe  things  drop  from 
them,  which  before  they  moft  tenacioufly  grafoed.  For, 
indeed,  in  Sin  there  is  a  Conlpiration  of  all  that  can  be 
dreadful  to  a  rational  Being,  fb  that  one  may  give  its  Com- 
pendium by  the  very  Reverfe  of  that  which  the  Apoftlc 
gives  of  Godlinefs,  i  Tim.  iv.  8.  for  as  the  one  has  the  Pro- 
mifesy  fo  the  other  has  the  Curfes  of  this  Life^  and  of  thai 
to  come. 

In  this  Life,  every  depraved  A61,  much  more  Habit, 
has  a  black  Shadow  attending  it :  It  cafls  one  inwards  up- 
on the  Confcience  in  uncomfortable  Upbraidings  and  Re- 
grets. It  is  true,  indeed,  feme  have  the  Art  to  difguife 
that  to  themfelves  by  cafting  a  yet  darker  over  it,  fup- 
preffing  all  thofe  Reludings  by  an  induftrious  Stupefaction, 
making  their  Souls  fo  perfeft  Night,  that  they  cannot  fee 
thofe  black  Iniages  their  Confeiences  reprefent :  But  as  this 
renders  their  Condition  but  the  more  wretched,  fo  neither 
can  they  blind  others  tho'  they  do  themfelves.  Vice  cafts 
a  dark  Shadow  outwards  too.  not  fuch  as  may  conceal,  but 
betray  itfelf :  And  as  the  Evening  Shadows  increafe  in 
Dimenfion,  grow  to  a  Monftrofity  and  Diiproportion,  fo 
the  longer  any  ill  Habit  is  continued,  the  more  vifibfe,  the 
more  deform'd  it  appears,  draws  more  Obfervation  and 
more  Cenfiire. 

'Twerc,  indeed,  cndlefs  to  reckon  up  the  temporal  Evils 
to  which  it  expofes  its  Votaries.  Immodefty  deftrOys  their 
Fame,   a  vain  Prodigality  their  Fortune,  Anger  makes 
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them  mad.  Pride  hateful.  Levity  renders  them  defpis'd, 
Obftinacy  deipcrate,  and  Irreligion  is  a  Complication  of  all 
thefe,  fills  up  their  Meafure  both  of  Guilt  and  Wretched- 
neis.  So  that  had  Virtue  no  other  Advocate,  her  very  An- 
tagonift  would  plead  for  her ;  the  miierable  Confequences 
of  Vice,  would,  like  the  Flames  of  Sodomy  fend  all  con- 
iidering  Perfons  to  that  little  Zoar,  which  how  deipicable 
ibever  it  may  have  appeared  before,  cannot  but  look  in- 
vitingly when  Safety  is  infcrib'd  on  its  Gates. 

But  it  muft  infinitely  more  do  fo  if  they  pleafe  to  open  a 
Vifto  into  the  other  World,  make  ufe  of  divine  Perfpec- 
tives  to  difcern  tbofe  diftant  Objeds  which  their  grofier 
Senfes  do  here  intercept.  There  they  may  fee  the  difmal 
Cataftrophe  of  their  Comedies^  the  miferable  Inverfion  of 
all  unlawful  or  unbounded  Pleafures :  There  that  prophetic 
Menace  concerning  Babylon^  which  we  find  Rev.  xviii.  7. 
will  be  literally  verified  upon  every  unhappy  Soul,  accord'- 
ing  as  (he  exalted  berfelf  and  lived  delicately  ^  Jo  much  the 
more  Tribulation  give  her :  The  Torment  of  that  Life  will 
bear  Proportion  to  the  Pride  and  Luxuries  of  this.  It  will, 
therefore,  be  neceflary  for  thofe  who  here  wallow  in  Plea- 
fiires,  to  confront  to  them  the  Remembrance  of  thoie  Ri- 
vers of  Brimftone,  and  ask  themfelves  the  Prophet's  Que- 
AioD,  JVbo  can  dwell  with  everlajiing  Burnings  ?  We  find 
Ijaiahy  when  he  denounces  but  temporal  Judgments  againfl 
the  Daughters  of  Zion^  exactly  purities  the  Antithefis,  and 
to  every  Part  of  their  efieminate  Delicacy  he  oppofes  the 
dired  contrary  Hardfhip,  inftead  oi  Jweet  Smells  there /hall 
be  a  Stink ;  inftead  of  a  Girdle  a  Rent  \  inflead  of  a  wellfet 
Hair  Baldneji-,  inftead  of  a  Stomacher  a  Girding  with  Sack-- 
clotb^  and  Burning  inftead  of  Beauty.  liaiah  iii.  24. 
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It  were  well  the  Daughters  of  our  Zion  would  copy  out 
this  Lefture,  and  prudently  forefee  how  every  particular 
Sin  or  Vanity  of  theirs  will  have  its  adapted  Puni(hment 
in  another  World :  And,  fure,  this  Coniideration  well  di- 
geftcd,  muft  needs  be  a  forcible  Expedient  to  cleanfe  them 
from  all  Filthinefs  of  Flejh  and  Spirit^  as  the  Apoftle  fpeaks 
2  Cor.  vii.  I.  For  is  it  poflible  for  her  to  chcriin  and  blow 
up  her  bidinous  Flames  here,  who  coniiders  them  but  as 
the  firft  Kindlings  of  thofe  inextinguiihable  ones  hereafter  ? 
Gan  (he  make  it  her  Study  to  pleafe  her  Appetite,  that  re- 
members that  Diveses  unintermitted  Feafts  ends  in  as  un- 
allaiable  a  Thirft  ?  Or  can  fhe  deny  the  Crumbs  of  her 
Table  to  that  Lazarus,  to  whom  (he  forcfecs  ihe  {hall  then 
fupplicate  for  a  Drop  of  Water  ?  In  fine,  can  {he  lay  out 
her  whole  Indu{lry,  her  Fortune,  nay,  her  Ixigenuity  too» 
in  making  Provifion  for  the  Flefli,  who  coofiders,  that 
that  Fltih  will  more  cormpt  by  pampering,  and  breed  the 
Worm  that  never  dies?  Certainly  no  Woman  can  be  fp. 
defperately  daring,  as  thus  to  attack  Damnation,  refift  her 
Rea{bn  and  her  Senfe,  only  that  fhe  may  ruin  her  Soul; 
and  unlefs  (he  can  do  all  this,  lier  Forefight  will  prove  her 
Efcape,  and  her  viewing  the  bottomlefs.Pit  in  Landskip,and 
Piifture,  will  fecore  her  from  a  real  Ekfcent  into  it. 

But  now  that  this  Tra<ft  may  not  make^  it&  Exit  in  the 
Shape  of  a  Fury,  bring  the  Meditations  to  Hell  and.  there 
leave  them,  it  muft:  now  at  laft  (hift  the  Scene,  and  as  it  has 
Ihew'd  the  Blackncfs  of  Vice  by  that  outer  Darknefs  to 
which  it  leads,  we  aUb  will  let  in  a  Beam  of  the  celeftial 
Light  to  difcover  the  Beauty  of  Virtue ;  remind  the  Read* 
er  that  there  is  a  Region  of  Joy  as  well  as  a  Place  of  Tor- 
men  t^,  aod  Piety  and  Virtue  is  that  n^ilky  Way  that  l^ds 
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to  it ;  a  State,    compared  to  which  the  Elyfium  of  the 
Heathen  is  as  inconfidcrable  as  it  is  fictitious,  the  Mahome- 
tan Paradife  as  flat  and  as  infipid  as  it  is  grofs  and  brutilh ; 
where  the  Undertaking  of  the  Pfalmift  (hall  be  completely 
anfwered,  tixf/e  that  fear  the  Lord  JbalJ  want  no  Manner 
of'  thing  that  is  good^    Pfalm.  xxxiv.  10.  And  this  happy 
State  is  as  accefljble  as  excellent.     God  is  not  unfincere  in 
his  Proposals,  offers  not  theie  Glc^ies  only  to  tantalize  and 
sbufe  us,  but  to  animate  and  encourage  Mankind.     He  fets 
up  an  inviting  Prize,  and  not  only  marks  out,  but  le- 
vcls  the  Way  to  it ;  makes  that  our  Duty  which  is  alfo  our 
Plcafiire,  yea,  and  our  Honour  too.     So  has  he  contrived 
for  our  Eaie,  that  knowing  how  hardly  we  can  diveft  our 
Yohiptuoufnefs  and  Ambition,  he  puts  us  not  to  it :  All  he 
demands  is  but  that  he  may  choofe  the  Obje^s,  and  in  that 
he  is  yet  more  obliging,  for  by  that  at  once  he  refines  and 
fatisfics  the  Defires':    He  takes  us  off,    indeed,    from  the 
ftthbme  Plcafures  of  Senfe,  which,  by  their  Groflhefs,  may 
cloy,  yet,  by  Reafon  of  their  Emptineis,  can  never  fill  us ; 
and  brings  us  to  tafte  the  more  pure  fpiritual  Delights  which 
are  the  tme  Elixir   of  Pleafares,  in  Comparifon  whereof 
all  the  Senfual  are  but  as  Dregs  or  Faeces  in  an  Extraction, 
after  the  Spirits  are  drawn  off.     In  like  Manner  he  calls  us 
from  an  afpiring  to  thofc  Pinnacles  of  Honour,  where  we 
always  fit  tottering  and  often  fall  down,  but,  yet,  invites 
i>6  to  ibar  higher,  where  we  fhall  have  the  Moon  with  all 
her  Viciffitudes  and  Changes  under  our  Feet.  Rev,  xii.   1 . 
and  enjoy  a  Grandeur  as  irreverfible  as  fplendid. 

Thus  does  he  fhcw  us  a  Way  to  hallow  our  mo  ft  unfandi- 
iicd  AfFe<ftions  >  thus,  according  to  the  Prophefy  of  Zc- 
cJbariahy  May  Holinefs  be  ivrit,   even,  upon  the  Bells  of  the 
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Horfes^  Zee.  xiv.  20.  upon  our  moft  brutpl  Inclinations; 
and  thus  may  all  thofe  Feminine  Paflions.  which  now  fe- 
duce  Women  from  Virtue,  advance  them  in  it..  Let  her 
that  is  aniorous,  place  her  Love  upon  him  who  is  (as  the 
Spoufe  telis  us,  Cant,  v,  10.)  the  chief efl  among  ten  thou^ 
fand\  ihe  that  is  angry,  turn  her  Edge  againft  her  Sins; 
flie  that  is  haughty,  difdain  the  Devil's  Drudgery ;  (he 
that  is  fearful,  dread  him  who  can  dejlroy  both  Body  and 
Soul  in  Helly  Matt.  v.  29.  and  flie  that  is  fad,  referve  her 
Tears  for  her  penitential  Offices.  Thus  may  they  confe- 
crate  even  their  Infirmities ;  and  tho'  they  cannot  deify,  or 
ered:  Temples  to  them,  as  the  Romans  did  to  their  Paffions, 
nay,  their  Difeafes;  yet,  after  they  are  thus  clean  fed,  they 
may  lacrifice  them  as  the  yews  did  the  clean  Beafts  in  the 
Tabernacle.  Only  Irreligion  and  Profanenefs  is  exempt 
from  this  Privilege,  no  Water  of  Purification  can  cleanie 
it,  or  make  it  ferviceable  in  the  Temple,  that  like  the  Spoils 
of  yerichOy  is  fo  execrable,  that  it  muft  be  devoted  to  De- 
ftrudtion,  as  an  accurfed  things  yof.  vi.  17.  For  tho'  God 
does  not  defpife  the  Work  o  his  own  Hands,  hath  fo  much 
Kindnefs  to  his  Creatures,  that  he  endeavours  to  reduce  all 
our  native  Inclinations  to  their  primitive  Rcftitude,  and, 
therefore,  does  not  abolifh,  but  purify  them ;  yet,  Aiheifm 
is  none  of  thole,  it  is  a  Counterblafl  from  Hell,  in  Oppo- 
fition  to  that  mighty  Wind  in  which  the  holy  Spirit  dc- 
fcended.  Tho'  the  Subjcdt  in  which  it  fubfifts  may  be  re- 
formed, the  Perlbn  may  turn  Chriftian,  and  the  Wit  that 
maintained  its  blafphemous  Paradoxes  may  be  converted  to 
holier  Ufes,  yet  the  Quality  itfelf  is  capable  of  no  fiich 
happy  Metamorphofis  ;  that  muft  be  extirpated,  for  it  can- 
not be  made  tributary :    Which  (hews  how  tranfcendent  an 
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111  that  is  which  cannot  be  converted  to  Good,  even  that 
Omnipotence  which  can,  out  of  the  very  Stones,  raife 
Children  to  Abraham^  attenipts  not  any  Tranfmutation 
of  this ;  which  ought,  therefore,  to  poffefs  all  Hearts  with 
a  Deteftation  of  it,  and  advance  them  in  an  earnefl  Pur« 
fuit  of  all  the  Parts  of  Piety. 

And  that  is  it  which  we  would  now  once  more,   as  a 
farewel  Exhortation,  commend  to  our  Female  Readers,  as 
that  which  virtually  contains  all  other  Accomplifhments ; 
it  is  that  Pearl  in  the  Gofpcl  for  which  they  may  part  with 
all  and  make  a  good  Bargain  too.     The  Fear  of  the  Lord 
is  the  Beginning  of  Wijdomy  fays  the  Wifeft  of  Men,  Prov. 
i.  7.  and  by  his  Experience  he  (hews,  that  it  is  the  com* 
pleting  End  of  it  too ;  for  he  no  fooner  declined  from  that, 
but  he  grew  to  Dotage  and   Difhonour.     Let  all  thofe, 
therefore,  to  whom  God  has  difpenfed  an  outward  Afflu- 
ence, and  given  them  a  vifible  Splendour  in  the  Eyes  of  the 
World,   be  careful  to  fecure  themfelves  that  Honour  which 
comes  from  God  only^  John  v.  44.  unite  their  Souls  to  that 
Supreme  Majcfty  who  is  the  jfountain  of  true  Honour; 
who,  inhisbeftowingtheCrownof  Righteoufnefs,  proceeds 
by  the  fame  Meafures  by  which  he  difpos'd  the  Crown  of 
Ifrael^  when  he  avow'd  to  Samuel^  that  he  looked  not  on  the 
outward  Appearance  hut  beheld  the  Hearty  i  Sam.  xvi.  7. 
If  God  fee  not  his  own  Image  there,   all  the  Beauty  and 
Gaiety  of  the  outward  Form  is  defpicable  in  his  Eyes,  like 
the  Apples  of  Sodomy   only  a  kind  of  painted  Duft :  But 
if  Piety  be  firmly  rooted  there,  they  then  become,  like  the 
King's   Daughter,    all  glorious  within  too ;    a  much  more 
valiiic^ble^  Bravery  than  the  Garment  of  Needle  Work  and 
y^e/iure  of  Gold^  Pfalm  xlv,  1 4.    And  this  is  it  that  muft 
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enter  them  into  the  King's  Palace,  into  that  new  yeruja/em, 
where  they  (hall  not  wear,  but  inhabit  Pearls  and  Gems^ 
Rev.  xxi.  19.  be  beautiful  without  the  Help  of  Art  or  Na^ 
ture,  by  the  meer  Reflexion  of  the  divine  Brightnefe ;  be 
all  that  their  then  enlarged  Comprehcnfions  can  wifli,  and 
infinitely  more  than  they  can  here  imagine. 

Having  now  (aid  all  that  we  think  fufficient  for  the  In- 
ilru£tion  of  our  Fair  Readers;  for  their  Religious  and  Mo*- 
ral  Behaviour,  we  (hall  proceed,  according  to  Promife,  to 
give  them  Diredtions  in  all  Parts  of  Good  Housewifrv, 
and  begin  with  Rules  to  be  obferved  irf  the  Art  of  Cook- 
ery and  a  Colleton  of  Receipts,  which  we  propofe  to 
make  the  fulleft  and  mofl  complete  of  any  ever  yet  pub* 
iifhedi 
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CHAP.  XV. 

COOKERY. 


Of  Gravies,  Soops,  Baoths  and  Pottages. 

Tq  make  a  ftrot^  Broth  for  Scops  and  Sauces. 

TA  R  E  a  Leg  of  Beef,  or  any  other  Piece,  a  oretty 
good  Quantity,  and  boil  it  in  four  Gallons  of  Wa- 
ter; fcum  it  clean,  feafbn  it  with  Salt,  fome  whole  Pep- 
per, fix  or  eight  Onions,  ibme  whole  Cloves  and  Mace,  a 
food  Bundle  of  Thyme  and  Parfley,  ibme  whole  Jamaica 
epper,  and  boil  it  four  Hours  'till  it  has  boiled  half  away» 
then  ftrain  it  o£F,  and  keqp  it  for  Uie. 

7^  make  a  Brown  Gravy  for  Soops  and  Sauces 

TAKE  three  or  four  Pounds  of  coarfe  lean  Beef,  and 
put  it  into  a  Frying-pan  with  ibme  fat  Bits  of  Ba- 
con at  the  Bottom,  and  cut  five  or  fix  Onions  in  Slices^ 
and  a  Ourot  cut  in  Pieces,  ibme  Crufls  of  brown  Bread, 
and  a  Bundle  of  Thyme,  cover  it  clofe  and  fet  it  over  a  gen- 
tle Fire,  and  let  it  fry  very  brown  on  both  Sides,  but  not 
bum,  then  put  into  it  two  or  three  Qjurts  of  the  above 
ibong  Broth ;  i^on  it  with  Pepper,  and  let  it  flew  one 
Hour,  and  then  ftrain  it  through  a  Hair-Sieve;  icum  off 
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the  Fat,  and  keep  it  for  Ufe :  And  if  you  make  for  Soops, 
you  make  a  bigger  Qjiantity .    »  .    , 

Gravy  Jhr  Brown  Sauces. 

TAKE  fom^  Neck  of  Beef  cut  in  thick  Slices,  then 
flour  it  well,  and  put  it  in  a  Sauce-Pan  with  a  Slice 
of  fat  Bacon,  an  Onion  fliced,  fome  Powder  of  Sweet  Mar- 
joram, fome  Pepper  and  Salt,  cover  it  clofc  and  put  it  over 
a.ik)w  Fire,  and  ftir  it. three  or  four  Tipi«s^  and  when  the 
Gravy  is  brown  put  fome  Water  to  it,  and  ftir  altogether^ 
and  let  it  boil  about  half  an  Hour,  then  ftrain  it  off  and 
take  the  Fat  off  the  Top,  adding  a  little  Lemon^juiooL 

Gravy  for  White  Sauces.  •     - 

TA  K  te  Part  of  a  Knuckle  of  V^al,    or  the  worft 
Part  of  a  Neck  of  Veal,  boil  ilbout  a  Pound  of 
this  in  a  Quart  of  Water,  an  Onion,  feme  whole  Pepper, 
.  fix  Cloves,  a  little  Salt,  a  Bunch  of  Sweet  Herbs^  hafr  a 
« Nutmeg  fliced,  let  it  boil  an  H6ur,  then  ftrain  it .  off  .and 
keep  it  for  Ufe* 

A  cheap  Gravy. 

T^  A  R  E  a  Glafs  pf  Small  Beer,  a  Glafs  of  Water,  an 
Onion  cut  fmali,  fome  Pepper  and  Salt,  a  little 
*  Lemon-PecV  grated,  a  Clove  or  two,  a  Spoonfiil  of  Miiih* 
^roorn  Liquor,  or  pickled  Walnut  LiqiioT}  put  this  in  a 
Bafon,  then,  take  a  Piece  of  Butter,  and  put  it  in  a  Sauce* 
pan,  then  put  it  on  the  Fire  and  let  it  melt ;  then  druge  in 
fome  Flour,  and  ftir  it  well  *till  the  Froth  finks  and  it  will 
be  brown ;  .J)u.t  in  fome  .fliced  Onion,  then  put  your  Mix- 
ture to  the  Brown  Butter,  and  give  it  a  Boil  up: 
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A  Pijh  Gravy  for  Soop. 

_     _  ■  f 

TAKE  Tench,  or  Eels,  well  fcoured  /rom  Mud,  and 
fcour  their  Outfidcs  well  with  Salt,  then  having  putt- 
ed out  their  Gills,  put  them  into  a  Kettle  with  Water, 
Salt,  a  Bunch  oi  Sweet  Herbs,  and  an  Onion  ftuck  with 
Cloves^  let  all  thefe  boil  an  Hour  and  a  half,  and  then 
ftrain  off  the  Liquor  through  a  Cloth ;  add  to  this  the 
Peelings  of  MujQarooms  well  waflicd,  or  Mu(hro,oms  them- 
ielves  cut  fmall ;  boil  thefe  together,  and  ftrain  the  Li- 
quor through  a  Sieve  into  a  Stew-pan,  upon  fome  burnt 
or  fryed  Flour,  and  a  little  Lemon  which  will  focMi  render 
it  or  a  good  Colour  and  of  a  fine  Flavour  fit  for  ^oops^ 
which  may  be  varied  according  to  the  Palate,  by  putting 
Pot  Herbs  and  Spices^  according  to  every  one'^  Palate,  into 
this  Soop,  a  little  before  you  ferve  it, 

A  good  Stock  for  Fifti-Soops. 

PREPARE  Scate,"  Flounders,  Eels  and  Whitingy, 
lay  them  in  a  broad' Gravy-pan,  put  in  a  Faggot  of 
Thyme,  Parfley,  and  Onions ;  feafon  them  with  ^pper^ 
Salt,  Cloves  and  Mace;  then  pour  in  as  much  Water  as 
will  cover  your  Fifh  ;  put  in  a  Head  of  Sellery,  and  fom6 
Parfley  Roots  t  Boil  it  very  tender  about  an  Hour,  thert 
ftrain  it  off,  for  any  Ufe,  for  Fifh  or  meagre  Pottages. 
This  Stock  will  not  keep  above  a  Day  5  if  you  would  make 
a  brown  Stock,  you  muft  pafs  yopr  Fiih  off  in  browned 
Butter,  and  ftove  it,  then  put  in  your  Liquor  and  Seafon- 

^    Z  %  -rf  .Stock 
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j1  Stock  for  an  Herb  Soop. 

YO  U  muft  take  Chervil,  Beets,  Chards,  Spinagc, 
SeUery,  Leeks,  and  fuch  like  Herbs,  with  two  or 
three  large  Crufts  of  Bread,  fome  Butter,  a  Bunch  of  Sweet 
Herbs,  and  a  little  Salt ;  put  thefe  with  a  moderate  Quanti- 
ty of  Water  into  a  Kettle,  and  boil  them  for  an  Hour  and 
an  half,  and  ftrain  out  the  Liquor,  through  a  Sieve,  and 
it  will  be  a  good  Stock  for  Soops,  either  of  Afparagus  Buds, 
Lettuce,  or  any  other  Kind,  nt  for  Lent  or  Faft  Days. 

Broth  of  Roots. 

BOIL  about  two  Quarts  of  Seed  Peafe ;  when  they 
are  very  tender,  bruife  them  to  a  Mafh ;  put  them 
into  a  Boiler,  that  holds  a  Bufhcl  of  Water,  and  hang  it 
over  the  Fire  for  an  Hour  and  a  half ;  then  take  it  off;  and 
let  it  fettle.  Take  next  a  middle-fiz'd  Kettle,  and  ftrain 
into  it,  thro'  a  Sieve  the  clear  Puree ;  into  which  put  a 
Bunch  of  Carrots,  a  Bunch  of  Parfnips,  and  a  Bunch  of 
Farfley  Roots ;  a  Dozen  Onions :  Seafon  it  with  Salt,  a 
Bunch  of  Pot  Herbs,  and  an  Onion  ftuck  with  Cloves. 
Boil  all  of  it  together,  and  put  in  a  Bunch  of  Sorrel  and 
another  of  Chervil,  and  two  ot  three  Spoonfuls  of  Jiiice  of 
Onions,  fee  that  the  Broth  be  well  tailed,  and  make  Ufe 
of  it  to  iimmer  all  Sorts  of  Soops  made  of  Legumes, 

A  Green  Peafe  Soop  ^without  Meat. 

WHILE  you  are  {helling  the  Peafe,  feparate  the 
Young  from  the  Old,  and  boil  the  old  ones  tUl 
they  are  io  foft  that  you  can  pafe  them  through  a  Colander, 
tfaea  pot  the  Liquor  and  the  pulped  Peafe  together  into  this ; 

put 
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put  in  the  young  Peafe  whole,  adding  fbme  Pepper^  two  or 
three  Blades  of  Mace  and  fome  Cloves. 

When  the  young  Peafe  are  boiled  enough  put  a  Faggoc 
of  Thyme  and  Sweet  Marjoram^  a  little  Mint,  Spinage, 
and  a  green  Onion  (hred,  but  not  too  fmall,  with  half,  or 
three  Quarters  of  a  Pound,  or  more,  of  Butter,  into  a 
Sauce-pan ;  and  as  thefe  boil  up  (hake  in  Ibme  Flour,  to 
boil  with  it,  to  the  Quantity  of  a  good  Handful,  or  more  j 
put  alfo  a  Loaf  of  French  Bread  into  the  Broth  to  boil ; 
then  mingle  the  Broth  and  Herbs,  &c.  together ;  feafon 
it  with  Salt  to  your  Palate;  and  garnifh  with  fbme  fmall 
white  Toails  neatly  cut,  and  fome  of  the  young  Peafe. 

ji  young  Green  Peafe  Soop. 

PU  T  fome  young  Peafe  into  a  Stew-pan,  with  a  Piece 
of  good  fre(h  Butter,  and  a  Fa^ot  of  Sweet  Herbs^ 
feafon  them  with  Pepper  and  Salt  i  and,  after  you  have 
toffed  them  three  or  four  times  on  the  Stove,  put  fom^ 
Veal  Gravy  to  them,  and  let  them  boil  gently ;  Then  take 
two  round  Loaves  of  French  Bread,,  of  about  a  Pound 
Weight  each,  cut  them  in  Halves,  and  take  out  all  the 
Crumb,  if  the  four  Crofts  will  go  into  your  Difti  ufe  them 
all,  or  as  many  as  it  will  contain.  Put  your  Crufts  into  a 
Stew-pan,  with  a  Pinch  of  half-beaten  Pepper,  and  a  lit- 
tle Sau  dafhed  over  them ;  then  take  a  Spoonful  of  good 
Broth,  and  ftrain  it  over  your  Crufts,  let  them  take  a  BoH 
or  two,  till  they  be  tender,,  and  immediately  put  them  into 
your  Soop-difti,  and  put  them  over  the  Stove,  and  let  them 
juft  ftick  to  the  Difli,  but  not  burn  j  your  Peafe.  being  well 
tafted,  put  them  upon  your  Crufts^  anid  ferve  them  hot. 

Adrfd 
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ji  irfd  Pcafc  Soop. 

YO  U  may  make  this  of  Beef;  but  a  Leg  of  Pork  is 
much  better ;  or  the  Bones  of  Pork,  or  of  the  Shin 
and  Hock  of  a  Leg  of  Pork.  Strain  the  Broth  through  a 
Sieve,  and  to  every  Quart  of  Liquor,  put  half  a  Pint  of 
fplit  Ptafe,  or  to  three  Quarts  of  Liquor  a  Quart  of  whole 

Peafe. 

The  whole  Peafe  muft  be  paflcd  through  a  Colander ; 
but  the  fplit  Peafe  do  not  need  it ;  put  in  Sellery  accord- 
ingly as  you  like  it,  cut  fmall ;  dryed  Mint  and  Sweet  Mar-^ 
joram  in  Powder,  feafon  alfo  with  Salt  and  Pepper,  boil 
all  till  the  Sellery  is  tender. 

If  you  boil  a  Leg  of  Pork,  this  is  to  be  done  when  the 
Meat  is  takefn  out  of  the  Pot ;  but  if  you  make  Soop  from 
the  Bones  boil  thefe  Ingredients  afterwards  in  the  Liquor. 

When  you  ferve  it  up,  lay  a  French  Roll  in  the  Middle 
of  the  Diih,  and  garnifh  the  Border  of  the  Difh  with  rafp- 
ed  Bread  lifted. 

Some  put  in  AU-^picc  powdered,  which  is  agreeable 
enough :  Others  ferving  it  up  put  in  toafted  Bread  cut  intb 
Dice  \  and  others,  in  the  Boiling,  add  the  Leaves  of  white 
BeetS; 

A  very  good  Peafe  Soop. 

BOIL  three  or  four  Pounds  of  lean  coarfe  Beef  in  two 
Gallons  of  Water,  with  three  Pints  of  Peafe,  till  th6 
Meat  is  aU  in  Rags,  and  ftrain  it  from  the  Meat  and  Husks^ 
but,  half  an  Hour  before  you  ftrain  it,  put  in  two  or  three 
Anchovies.  Then  put  into  a  Sauce-pan  as  much  as  yod 
would  have  for  that  Meal^  with  an  Onion  ftuck  with 
'      "■  Cloves, 
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Cloves,  a  Race  of  Ginger  bruifed,  a  Faggot  of  Thyme, 
Savoury  and  Parflcy,  and  a  little  Pepper  5  boil  it  for  near 
faulf  an  Hour,  then  ftir  in  a  Piece  of  Butter,  and  having 
fryed  fome  Forc'd^Meat-*BaUs,  Bacon,  and  French  Bread, 
cut  into  Dice^  with  Spinage  boil'd  green,  put  tbefe  to  the 
£oop  in  the  Di(h, 

^  Pcafe  Soop  for  Lent  or  any  Fajiing  Days. 

m 

BO  I  L  a  Quart  of  good  Peafe  in  fix  Quarts  of  Water, 
'till  they  are  very  foft,  then  take  out  fome  of  the 
clear  Liquor,  and  ftrain  the  Peafe  from  the  Husks,  as  clean 
as  may  be ;  then  boil  fonfie  Butter,  and  when  it  breaks  in 
the  Middle  put  in  an  Onion  and  (bme  Mint,  cut  very  fmall, 
Spinage,  Sorrel,  and  a  little  Sellery,  cut  grofly  y  let  thele 
boil  for  a  Quarter  of  an  Hour,  iiirring  them  often^  then 
with  one  Hand  (hake  in  ibme  Flour,  while,  with  the  other 
Hand,*  you  pour  in  the  thin  Liquor*  i  then  put  in  the  fbain^ 
ttd  Liquor,  'ibmeiPq>per,  Mace,  and  Salt,  and  boil  it  for 
^tt  Hour  longer;  then  pot  a  Pint  o£  fweet  thick  Cream  to 
as  niuch  of  it  as  will  make  a  large  Diih,  laying  %>  French 
Rol)  crifped  ;uid  dipped  in  Milk  in  the  Middle  of  the 
Difli. 


•      * 
A  good  Spring  Soop.  ... 

E  T  twelve  Cabbage-Lettuces,  fii  green  Cuciimberg^ 
)are  them  and  cut  out  the  Cores ;  then  cut  them  in 
and*  fcald  them  ia  boiling  Water^  and  put  them 
10 tQ  ftfong  Broth ;  let  them. boil  'till  vei;y  tender,  with  a 
Haadful  of  ,Greca  P^afe;'  and  foitie  French  Roll. 

»  %  •  ♦  ♦ 

^Soop 
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A  Soop  de  Sante  the  French  Way. 

PU  T  over  twelve  Pounds  of  Beef  feafoned  moderately 
with  Spices,  and  Salt,  boil  it  'till  your  Broth  is  ftrong, 
ilrain  it  to  a  good  Knuckle  of  Veal  blanched,  then  boil  it 
up  a  fecond  Time,  putting  your  Pullet  to  it  that  you  de^ 
fign  to  ferve  in  the  Middle  of  your  Soop ;  let  it  boil  'till  it 
comes  to  the  Strength  of  a  Jelly,  put  to  it,  in  the  Boiling, 
a  Bit  of  Bacon  that  is  not  nifty,  ftuck  with  fix  Cloves : 
Your  Broth  being  thus  ready,  at  the  fame  Time  make  a 
Pan  of  good  Gravy  thus :  Take  a  Stew*pan,  or  brafs  Difh^ 
place  in  the  bottom  of  it  a  Qua^r  of  a  Pound  of  Bacon^ 
cut  in  Slices  clean  from  Ruft,  Ukewife  the  Bignefs  of  half  an 
Egg  of  Butter ;  take  five  or  fix  Pounds  of  a  Fillet  of  Veal» 
and  cut  it  in  Slices  twice  as  thick  as  you  do  for  Scotch  Col- 
lops,  and  place  it  on  your  Bacon  in  your  Stew*pan,  cover- 
ing all  the  Bottom  over.  If  you  have  no  Veal  ufe  Buttock 
of  Beef,  fet  it  over  a  clear  Fire  not  very  hot,  and  let  it 
colour :  When  it  begins  to  crack  put  a  little  of  the  Fat  of 
your  boiling  Broth  to  it,  flir  it  as  little  as  poflible,  becaufe 
it  makes  it  thick,  and  throw  in  three  or  four  fliced  Onions, 
one  Carrot,  two  Turnips,  a  little  Parfley,  a  Sprig  of 
Thyme,  a  little  whole  Pepper  and  Cloves :  All  thefe  In- 
gredients being  fiyed  together,  'till  you  think  it  comes  to  a 
good  Colour,  if  in  Summer,  a  few  Mushrooms  will  give  it 
a  good  Tafte.  When  it  is  of  a  good  Colour,  add  to  it 
your  boiling  Broth^  from  your  Knuckle  of  Veal,  leaving 
ibme  to  keep  your  Veal  and  Pullet  white,  to  foak  your 
Bread  with  for  the  Soop,  and  other  Ufes  in  the  Kitchen. 
Your  Broth  and  Gravy  being  in  Readinefs,  take  fuch  Herbs 
as  the  Country  where,  you  are  will  afford,  fuch  as  Sellery, 

Endive, 
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EndiWy  Sorrel,  a,  little  CherTil^  or  Gibbage^Lcttuce^  well 
picked  and  waih^  mince  them  down  with  your  tniocing 
Kiufir,  and  kpazc  the  W^ter  from  them^  place  them  ia  a 
Ikde  Pot  or  deep  SaucB^n,  pot  to  them  fo  much  of  your 
Broth  and  Gnvy  as  will  Juft  cover  them^  let  them  boil 
tender  ;  then  take  the  Cmfts  of  two  French  Rolls  and  boil 
them  op  with  three  Pints  of  Gmvy,  and  ftraia  it  through 
a.  Strainer,  or  Sieve,  and  put  it  to  your  Herbs  5  if  yoa  have 
BO  Vnndo  Bread  to  thicken  it  with,  take  the  Bignefs  of 
an  Egg  of  Butter,  a  fmal)  Handful  of  Fbar,  and  brown 
it  over  the  Fire^  and  a  little  minced  Onion,  if  the  Eaten 
be  Lovers  of  it,  if  not,  l^t  the  Onion  that  was  in  the  Gravy 
ferve.  Add  to  your  brovm  fome  Gravy,  and  boil  it  and 
ibaiii  it'tfarojigh  a  Sieve  to  your  Herbs,  inftead  of  French 
Bread ;  let  your  Herbs  be  pretty  tender  before  you  pot  your 
Thickening  in ;  boil  all  together  half  an  Hour,  and  skim 
off  the  Fat,  place  in  the  Bottom  of  your  DiG:),  that  you; 
intend  to  fbrve  3FQar  Soop  in,  fbme  French  Bread,  in  SlkeSy 
or  the  Cnift  dryed  before  the  Fire,  or  in  an  Oven  ^  boil  it 
up  with  fome  of  yoar  Broth,  fo  put  your  Fowl  and  Herbs 
en  the  Top  of  it :  Let  your  Garnifbing  be  a  Rim,  on  the 
Out£de  of  it  Sellery,  or  Endive,  tender  boiled  in  good 
Broth,  and  cut  in  Pieces  about  three  Inches  long  \  if  you 
cannot  ^uire  Herbs,  take  a  Bit  of  Forced^Meat,  and  boird. 
Carrot,  tci  gaomifli  it ;  ferve  it  hot,  and  take  Care  there  ia 
no  Fat  on  it. 

A  Soop  de  Sante  the  Englifh  Way. 

YOUR  Gravy  and  Broth  being  ready,  as  in  the  above 
Receipt,  in^ead  of  Herbs  take  Oirrota,  and  Tur- 
nips>  and  oit  them  in  Square  ^ice&  aa  Inch  long^.  and  the*^ 

A  a  Bigneis 
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Bigneis  of  a  Quill,  blanch  them  off  in  boiling  Water,  but 
blanch  the  Carrots  more  than  the  Turnips,  and  ftrain  them 
out  in  a  Colander,  from  the  Water,  where  they  are  blanch* 
cd  in,  then  take  two  Quarts  of  Gravy,  the  Cruft  of  two 
French  Rolls,  and  boil  tHem  as  before  directed,  ftrain  it 
through  a  Strainer  or  Sieve,  and  put  it  to  the  Carrots  and 
Turnips,  let  them  boil  gently  in  it  over  the  Fire,  'till  they 
are  tender ;  your  Bread  being  foaked  in  your  Di{h,  put  ia 
the  Middle  of  it  a  Knuckle  of  Veal,  or  a  Pullet,  or  Chick- 
en. Let  your  Garnifhing  be  Carrot,  or  Turnip,  cut  in 
fmall  Dice,  and  boiled  tender,  skim  off  the  Fat ;  fo  ierve  it. 

Soop  Lorraine. 

HAving  very  good  Broth,  made  of  Veal  and  Fowl, 
and  drained  clean,  take  a  Pound  of  Almonds,  and 
blanch  them,  pound  them  in  a  Mortar,  very  fine,  putting 
to  them  a  little  Water,  to  keep  them  £:om  oiling,  as  you 
pound  them,  and  the  Yolks  of  four  £^  tender  boiled, 
and  the  Lean  of  the  Legs  and  Breaft  of  a  roafled  Pullet  or 
two ;  pound  all  together  very  fine,  then  take  three  Quarts  of 
very  good  Veal  Broth,  and  the  Cruft  of  French  Rolls  cut 
in  Slices,  let  them  boil  up  together  over  a  clear  Fire,  then 
put  to  it  your  beaten  Almonds ;  let  them  juft  boil  up  to- 
gether, ftrain  it  through  a  fine  Strainer  to  the  Thickneis  of 
a  Cream,  as  much  as  will  ferve  the  Bignefs  of  your  Difh  ^ 
mince  the  Breafts  of  two  roafted  Pullets,  and  put  them  in«» 
to  a  Loaf  as  big  as  two  French  Rolls,  the  Top  cut  off,  and 
the  Crumb  cut  out,  feafon  your  Ha(h  with  a  little  Pepper 
and  Salt,  a  fcraped  Nutmeg,  and  the  Bignefs  of  an  Egg  of 
Butter,  together  with  five  or  fix  Spoonfuls  of  your  ftrained  ^ 
Almonds  s  l^t  the  Bread  that  you  put  in  the  Bottom  of 

your 
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y<xir  Sbop,  be  French  Bread  dryed  before  the  Fire,  or  in 
an  Oven;  foibak  it  with  clean  Broth,  and  a  little  of  your 
ilrained  Soop,  place  your  Loaf  in  the  Middle;  put  in 
vour  Haih  warm  ;  you  may  put  four  Sweetbreads,  tender 
boiled,  about  your  Loaf  if  you  pleaie.  Let  your  Garniih- 
ing  be  a  Rim  and  iliced  Lemon ;  fo  ferve  it  up. 

r 

-/^  Vermicelli  Soop. 

TAKE  two  Quarts  of  good  Broth  made  of  Veal 
and  Fowl,  put  to  it  about  half  a  Quarter  of  a 
Pound  of  Vermicelli,  a  Bit  of  Bacon  fluck  with  Cloves ; 
take  the  Bignefs  of  half  an  Egg  of  Butter,  and  mb  it 
together,  with  half  a  Spoonful  of  Flour,  and  diflblve  it 
in  a  little  JBroth,  to  thicken  your  Soop:  Boil  a  Pullet  or 
Chickens  for  the  Middle  of  your  Soop.  Let  your  Gar- 
nifhing  be  a  Rim,  on  the  Outfide  of  it  cut  Lemon,  ibak 
your  Bread  in  the  Di(h  with  fome  of  the  fame  Broth ;  take 
the  Fat  off  and  put  your  Vermicelli  in  your  Difh ;  fb  ferve 
it. 

You  may  make  a  Rice  Soop  the  fame  way,  only  your 
being  firft  boiled  tender  in  Water,  and  it  muft  boil  an 
Hour  in  flrong  Broth,  but  half  an  Hour  will  boil  the  Ver« 
micellL 

Soop  au  Bourgeois. 

HAVING  good  Broth  and  Gravy  in  Readlnefs, 
take  four  Bunches  of  Sellerv,  and  ten  Heads  of  En« 
dive,  wa(h  them  clean,  and  taKe  off  the  Outfide  i  cut 
them  in  Pieces  an  Inch  long,  apd  fwing  them  well  from 
the  Water.  This  Soop  may  be  made  brown  or  white :  r^ 
If  you  intend  it  browii>   put  the  Herbs  into  two  Quarts 

A  a  2        .  of 
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of  boiling  Gravy,  having  firft  blanched  them  in  boiling 
Water  five  or  fix  Minutes ;  then  take  the  Cruft  of  two 
French  Rolls,  boil  it  up  in  three  Pints  of  Gravy,  ftrain  it 
through  a  Strainer  or  Sieve,  and  put  it  to  the  Herb«,  whca 
they  are  almoft  ready  j  for  that  is  to  be  minded  in  all  Soops, 
that  your  Thickening  is  not  to  be  put  in  till  your  Herbs  are^ 
almoft  tender :  You  may  put  in  the  Middle  of  your  Soop 
a  Pullet  or  Chickens.  Let  your  Gamifliing  be  a  Rim, 
and  on  the  Outfide  fbme  of  your  ScUcry  cut  in  Pieces  three 
Inches  long,  your  Bread  being  foaked  in  Tome  good  Broth 
or  Gravy,  and  your  Herbs  boiling  hot  j  6^  ibrve  it. 

-^  Savoy  Soop, 

LIE  T  your  Savoys  be  ajt  in  four  Pieces,  and  three^ 
Parts  boiled  in  fair  Water  >  then  iqueexe  them  wherv 
cold,  with  your  Hand,  clean  from  the  Wat^-  %  place  in  a 
large  Sauce-pan,  or  Jittle  Brafs  Di(h,  fuch  a  Quantity  as 
your  Di(h  will  hold :  There  muft  be  room  betwixt  each- 
Piece  of  Savoy  to  take  up  Soop  with  a  large  Spoon.  Put*' 
thetn  a  boiling  with  as  much  Broth  or  Gravy  as  will  cover 
them.  Set  them  a  ftcwing  over  the  Fire  two  Hours  before 
Dinner,  at  the  fame  time  take  a  Sauce-pan  with  a  Quarter 
of  a  Pound  of  Butter,,  put  it  over  the  Fire  with  a  Handful 
of  Flour,  keep  it  ftirring  'till  it  is  brown ;  put  to  it  twa 
minced  Onions^  and  ftir  it  a  little  afterwards,  then  put  to_ 
it  a  Quairt  of  Veal  Gravy,  boil  it  a  little^  and  pour  it  aU 
ovev  your  Savoys.  You  force  Pigeons  betwixt  the  Skin  and 
the  Body  with  good  Forc'd-Meat,  made  of  Veal,  or  yon 
take  a^Uock  or  Ducklings,  being  troflbd  up  for  boiling, 
then  %  them  off,  and  put  them  a  fkwing  with  your  Sn-- 
voys  i  let  a  little  Bacons  ftuck  with  C^vee,  be  put  in  witiv 

them 
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them  to  ftew.  Let  your  Garnifhing  be  a  Rim^  and  on  the 
Outiide  of  it  Slices  of  Bacon^  a  little  Savoy  betwixt  each 
Slice,  taking  the  Fat  clean  off,  foak  your  Bread  in  your 
Difli,  with  fome  good  Broth  or  Gravy,  place  your  Savoys 
at  a  due  Diftance,  and  your  Fowl  in  the  Middle  s  fo  ferve  it* 

A  Kervel  Macs  Pottage. 

GE  T  a  Knuckle  of  Ved,  chop  it  all  in  little  Pieces,^ 
except  the  Marrow-bone,  feafon  the  Flefti  with  a 
little  Salt,  Nutnacg,  pounded  Bifcuit,  and  Yolks  of  Egge, 
and  make  little  Force  -  Meat  -  Balls  of  the  Blgnefs  of  a 
Pigeon's  Egg  ;  which  being  boiled  in  a  Broth-Pot  for  the 
Space  of  a  full  Hour,  then  take  three  or  four  HafldfuU 
Of  Chervil  picked  clean,  two  or  three  Leeks,  and  a  good 
Handful  ot  Beet  Leaves,  mince  tbem  together^  and  add 
two  or  three  Spoonibls  of  Flour  well  n^ixed^  with  two  or 
three  Spoonfuls  of  Broth,  that  it  may  not  be  lumpy,  and 
do  it  over  the  Stove  as  you  would  do  MUk4^ottage»  This 
Pottage  muft  appear  green.  Oh  Pijb  Days  cut  fome 
£el&  in  Pieces,  with  which  make  the  Broth5  and  you  may 
put  in  a  Handful  of  Sorrel  among  the  other  Herb^ 

ji  Sorrel  Soop  witb  Eggs^ 

BO  I L  a  Neek  of  Mutton,  and  a  Knuckle  of  VeaF, 
skim  them  clcan^  and  put  in  a  Faggot  of  Herbs ;  fea-^ 
Ion  with  Pepper,'  Salt,  Cloves  and  Mace,  and  when  \i\i 
boiled  enough  ftrain  it  off,  let  if  fettle  and  skim  the  Fat  off, 
then  take  your  Sorrel  and  chop  it,  but  not  fmall ;  pafs  it  in 
brawn  Butter,  put  in  your  Bpofh,  and  fome  Slices  of 
French  Bread,  and  ftove  in  the  Middle  a  Fowl,  or  a  Piece 
of  a  Neck  of  Muttwi  s  then  gamifh-  your  Difh  with  Sliced 
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of  fryed  Bread,  and  ftewcd  Sorrel,  with  fix  poached  Eggs, 
laid  round  the  Difh,  or  in  the  Soop. 

Crawfifti  Soop. 

BOIL  Crawfifti,  pick  the  Shells  fi-om  the  Tails  of 
them,  and  leave  the  Bodies,  Tails  and  Legs  together, 
prepare  two  Dozen  thus  to  garnifti  your  Difli ;  for  which, 
if  It  be  large  you  ought  to  have  a  hundred  Crawfifti.  Pick 
the  Tails  out  of  the  reft  from  the  Shells ;  put  them  in  a 
Sauce-pan ;  then  you  will  find  a  little  Bag  at  the  End  next 
the  Claws,  which  is  bitter  like  Gall,  that  you  muft  take ' 
Care  to  throw  away,  likewife  any  thing  that  is  white 
and  woolly  in  the  Belly ;  then  put  the  Shells  in  a  Marble 
or  Wooden  Mortar,  and  pound  them  to  a  Pafte.  While 
your  Shells  are  thus  pounding,  put  in  a  large  Sauce-pan  or 
Stew-pan,  three  Quarters  of  a  Pound  of  Butter,  the  Cmfi: 
of  two  French  Rolls,  three  or  four  Onions  fliced,  two 
Dozen  Corns  of  whole  Pepper,  one  Dozen  of  Cloves,  a 
Sprig  of  Thyme,  and  a  Handful  of  Parfley ;  fi-y  thefe  In- 
gredients foftly  over  the  Fire  half  a  Quarter  of  an  Hour, 
'till  your  Bread  is  crifp,  but  take  Care  you  do  not  burn 
your  Herbs :  At  the  feme  Time,  take  Care  to  prepare  your 
Fifti  for  your  Stock,  which  is  to  be  two  Carps,  two  Eels, 
and  a  Thornback ;  if  you  cannot  have  Carp,  you  muft 
ufe  Whitings  or  Flounders,  in  the  Place  of  Orp,  with 
your  Eels  and  Thornback ;  skin  the  Carps  and  Eels» 
and  cut  the  thick  Fifti  from  the  Back  of  your  Carp,  and 
fave  it  to  make  a  Forced-Meat  of:  And,  likewiie  fave  the 
Head  and  Bones  of  your  Carp  as  you  can,  in  order  to  be 
forced  in  the  Middle  of  your  Soop*  Then  chop  your  Eels 
to  Pieces^  and  skinned  Thornback,  or  what  other  fi-efti 

Fifli 
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Fi£h  you  have,  to  the  Quantity  of  four  or  five  Pounds 
Weighty  and  put  them  to  your  above-mentioned  Ingredients, 
fet  them  a  ftewingover  tne  Fire,  and  let  them  (lew  half  an 
Hour  together,  ftirring  them  now  and  then,  that  they  burn 
not  to  tne  Bottom.  When  the  Rawnefs  is  fryed  off  the 
Fifh,  then  pour  in  four  or  five  Quarts  of  boiling  Water  or 
Broth,  and  feaibn  it  moderately  with  Salt;  let  it  boil 
half  an  Hour,  then  skim  all  the  Fat  o£f,  and  take  up  with 
a  Skimmer,  all  the  Cruft  of  Bread  that  was  fryed,  from 
the  Fi{h,  and  two  Quarts  of  your  Fifli  Broth,  and  put  to 
,y our  pounded  Crawfifti ;  boil  it  over  your  Fire  with  the 
Fifh-broth,  and  ftrain  it  thro'  a  fine  Strainer,  to  the  Thick- 
nefs  of  a  Cream  :  If  your  Strainer  is  not  fine,  your  Soop 
will  prove  gritty  with  the  Shells;  to  prevent  that,  let  it 
ftand  a  little  in  the  Difli  you  ftrain  it  in,  and  pour  it  foftly 
into  a  Sauce-pan  ;  fo  the  Grit  will  ftay  behind.  Put  the 
Remainder  of  your  Shells  that  is  in  your  Strainer,  to  your 
fryed  Fifli,  and  the  Remainder  of  your  Stock,  ftirring  it 
together ;  ftrain  it  into  another  Sauce-pan,  and  fave  it  to 
foak  your  Bread  with :  For  it  will .  be  thinner,  and  not 
of  fo  high  Colour  as  the  former.  Your  Stock  being  thus 
getting  in  Readinefs,  caufe  the  Fifh  that  you  cut  off  the, 
Back  of  your  Carp,  to  be  minced  fine,  and  add  to. 
it,  three  or  four  buttered  Eggs,  the  Crumb  of  a  French  ^ 
Roll,  boiled  in  Milk  or  Cream,  a  boiled  Onion,  and  a 
little  Parfley  minced  fine,  the  Bignefs  of  an  Egg  of 
Butter,  a  little  Pepper  and  Salt ;  fcrape  in  a  Nutmeg,  and 
iqueeze  in  half  a  Lemon :  Mince  all  theie  together  to  a 
Pafte,  then  force  the  Bodies  of  your  Carps,  where  you  cut 
your  Fi(h  ofi^,  into  the  fame  Shape  as  they  were,  fmooth- 
mg  them  over  with  your  Hand  and  a  beaten  ^  Egg  j   pour 

over 
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over  a  little  melted  Butter,  ftrcw  over  it  a  little  Handful 
of  grated  Bread ;  then  bake  it  three  Quarters  of  an  Hour 
feefore  you  have  Ocxraiion  for  it,  battering  the  Bottom  of 
^he  Pan,  or  Mazarine  you  bake  it  in.  Let  your  Bread 
be  cut  in  thin  Slices,  ana  dryed  before  the  Fire,  or  in  an 
Oven,  and  foaked  in  Ibme  of  your  thin  Stock:  Then  take 
your  Carp  up  from  the  Fat  and  place  it  in  the  Middle  of 
your  Plfh  -,  then  put  the  Tails  of  your  pickled  Crawfifti 
into  your  beft  Stock,  boil  it  up  only  over  the  Fire  j  before 
you  fend  it  away  fqueeze  in  half  a  Lemon,  tlien  pour  it 
I'ound  your  baked  Carp  in  your  Pottage-C^fh :  Let  vour 
Garnifliing  be  a  Rim  of  the  fame  Forc'd-Mcat,  orir  itl^ 
fcarce,  take  clean  Pafte,  and  lay  on  the  Oatfide.  of  it  the 
two  Dozen  of  Crawfifli,  mentioned  in-  the  Berinning  of. 
the  Receipt,  liaving  firft  heated  them  in  a  little  of  your 
Stock  5  fo  ferve  it. 

A  Lobfter  Soop. 

MA  K  E  a  Forced-Meat  of  Fi(h,  as  in  the  laft  Re- 
ceipt,, only  inftead  of  Carps, '  you  may  takie  Tench-- 
es.  Pikes,  Trouts,  or  Whitings  and  Flounders ;  or  what' 
other  frefh  Fifli  the  Country  where  you  are  can  afford,  to 
the  Vahie  of  four  or  five  Pounds  Weight;  make  your 
^ock  of  it  as  you  are  directed  in  the  preceding  Receipt : 
Keep  your  Forced-Meat  as  clean  from  Bones  as  poffibly 
you  asm,  and  make  it  up  in  the  Bignefe  of  a  double  French 
Roll,  beipg  hoBow  in  the  Middle,  and  open  on  the  Top  ; 
bake  it  half  an  Hour  befcwe  you  ufe  it ;  place  it  in  the 
Middle  of  your  Soop.  At  the  fimrxe  time  pound  the  Spawn 
of  your  Lobfters,  (being  two  or  four  of  them,  according 
to  the  Bigoefs  pf  your  DiibJ  and  ftrain  it  with  your  Col- 

lis> 
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lis,  as  you  did  your  Crawfifli  Soop ;  and  take  the  Meat  of 
your  Lobfters,  and  cut  in  large  Dice ;  warm  it  up  in  a 
Sauce-pan  with  a  little  of  the  Cullis,  a  little  Pepper  and 
Salt,  iqueeze  in  a  Lemon,  and  add  a  little  Butter,  put  in 
your  Forced  Loaf  in  the  Nliddle  of  your  Soop.  Your 
Bread  foaked  and  your  Cullishot,  iqueeze  in  a  little  Lemon, 
and  difh  it  up.  Let  your  Gamiihing  be  a  Rim  of  Pafte, 
and  on  the  Outfide  of  it  lay  fome  cut  Lemon ;  fo  ferve  it. 

^  Mufcle  Soop, 

TA  K  E  a  Quantity  of  M uicles,  make  them  clean, 
boil  them  and  pick  them  out  of  the  Shdls ;  then 
wafli  themr  s^ain  and  put  them  into  a  Sauce-pan :  Take 
three  or  four  Pounds  of  freOi  Fiih,  and  a  Cullis,  as  for  the 
Crawfifli  Soop,  and  ftrain  it  through  a  Sieve  to  the 
Thickneis  of  a  Cream ;  put  a  little  of  it  to  vour  Muicles ; 
cot  off  the  Top  of  a  French  Roll,  take  out  tne  Cramb  and 
fi-y  it  in  a  little  Butter ;  place  it  in  the  Middle  of  your 
Soop ,  your  Brc^d  being  foaked  with  fbihe  of  your  CuUis. 
Let  your  Gami/hing  be  a  Rim  of  Pafte  ^  lay  the  Mufcle- 
Shdls  roood  th^  Outfide  of  it ;  thicken  up  your  Muicles 
with  the  Yolk  of  an  Egg,  as  you  do  a  Fricafey,  and  put 
one  or  two  in  each  Shell,  jound  your  Soop ;  likewife  fill  up 
die  Loaf  in  the  Middle  1  the  Cullis  being  boiling  hot, 
iqueeze  into  that,  and  on  the  Muicles,  a  little  Lemon ;  fo 
terve  it. 

You  may  make  a  Cockle  Soop  the  iame  Way. 

A  Scate  ^r  Thornback  Soop. 

A.KE  jrour  Stock  or  Cullis  as  you  did  for  your 

Ctawfifli  Soop,  only  you  have  no  Shells  to  put  in 
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it  for  colouring :  Your  Scatc  or  Thornback  being  skinned 
take  half  a  Pound  of  the  beft  of  the  Fifli  from  the  Bones, 
cut  it  to  Pieces,  and  throw  it-  into  your  Cullis,  with 
fome  other  frcfb  Fifti,  fuch  as  the  Country  affords.  Your 
Cullis  being  drained  off  ready,  as  for  your  Crawfiffi  Soop, 
to  the  Tbicknefe  of  a  Cream,  mince  the  lean  Part  of  the 
Fifty  yott  cut  from  the  Bones,  aAd  put  it  over- the  Fire  in  a 
little  Sauce^pan  with  a  little  But(er,  Pepper  aAd  Salt,  ftir^ 
ring  it  'till  the  Raw  is  off  of  it  ^  then  mince  it  with  your 
Knife  on  a  clean  Table  the  fecond  Time,  and  put  it  in  your 
Stuce^paa  again :  if  it  is  good  Fffh,  it  will  eat  ia  tender 
aA  a  Cbkkca  badied ;  <  put  a.  little  LenKkD.to.  it^  and  place  it 
in.'SLFremk  ELdl  in  the;  Middle  cAjam  Scop;.  yosDCdlJir 
boogkolr,  and:  yourfiread  Aadbedi  itLthm BortaaoL  of  7000^ 
Dis(h,  ^ueraeinr  fotjw  Lemon,  hat  jaar  C^milhiiig  be  a. 
Rim oa the Ontfide ;  Co  ibrvcit.  i 

'  ^  OxAe«^.Soop.  .' 

"17^0iU)R  Stock  miift'  be  of  Fiiftt;  then  take  tw^ 
j[  iQuar ts  of  O^fters,  fet  them  and  beard  them  5  tafed 
tile  hard  Part  of  tlike  Oyfleis  fi-om  the  other,  and  beat  tfiem- 
ih  a  Nfort^  witb  ten  hard  Yolks  of  Eggs  >  put  ta  {wti0 
good*  Stock,  itafoci  irv;iflh  Pbppen^  Salt  and  Noimeg^^dieii- 
thickesmp <y.bur  Soop  aft  Cream  }  pu«  Id  thb  reft-o^^  your 
Oyilcrs,  and  garhMK  with?  Oyftbrs; 

A  gfiod,  Gkajvy  Soo^ 

GE  T  a  Leg  of  Beef,  ,and,ttoil  it  down. with  fome  Salt,, 
a  Bundle  of  Sweet-Herbs,  an  6hirtn,  a  few  Cloves, 
afiitr  of>^NQtmeg;*;boil  tlvee  Galloofi:  a£<Walejn  lb  bno's 
thea  l^ke;  tw^  or  tbrte*  Piiuiid$i  ^  kan  ^Btcf  ont^in  ^tUm 

.J  Slifless 


Slices  5  then  put  in  your  Pan  a  Piece  of  Butter,  as  big  as  an 
Egg,  and  flour  it,  and  Iqt  the  Gtew-pan  be  hot,  and  (hake 
It,  't^U  the.  B»t<erfce  bTiojvn  5  fi\m  Ifry  yojJr  &cef  in  your  Pan 
0¥/^^:.pr'«*tyi^Qk:Fic^,  ^cpv^er  it  dpfe,  .giy,e  it.jiTwn  now 
ai34  tbi«i^.  ^o4  ftr^io  in  ypiir  ftroqg  9rotb,  'witja  «iv  Aat 
phpvj^  pr  tW(0,  A  Haodful  of  Spinach  and  Endive  boiled 
^ieeo« ,  an4  4f (liped  and  flired  grois )  then  have  f^me  Pa]la;teg 
ready  bcfj^d  «ld  cut  jn  jPiei^^,.  ftnd  .tpg^d  ^nd^ry^d; 
Take  out  the  fryed  Beef,  and  put  all  the  reft  together 
with  a  little  Pepper,  afi4  )<it  it  bcni  i  Quarter  of  an  Hour, 
awi  i^ ve  h  up  with  ^  Knuckle  of  Vc^l,  pr  a  Fowl  boiled 
in  ,the  ^^iddl?p 

_.     ...  ,'v^«^^^r:Gfayy  So^fi,  ,     .     ^     .         . 

GET  a  Leg  ^  Boef,  Md  ft  Piece  of  the  l^eck,  wd 
Vnl  it  'til  yoo  liave  aH  the  Ooodoeft  out  of  it ;  daie* 
ftrain  it  fr^  the  Meat  5  then  tsdte  baif  a  Pound  of  fraib 
SiMeTj  ^d  out  it  in  a  Sfes^*^n  and  brown  it ;  then  put  in 
an  Onion  ftuck  with  Cloves,  fbme  Endive,  Seliery  andl 
Spinach,  and  yom:  ftron^;  Broth^  4pd  feafon  it  to  your  Pa- 
late with  Salt;  Pepper  ana  Spices,  and  let  it  "boil  together  ; 
Idui  fat  in  (^Inpsi  of  Frintb  Bixad  xlried  by  the'Firej  ajEljd 
ftrae^  it4]p[  wkb^  Freneb  AoU  toafted  in  the  Middle. 

J[.  I^fluofi  of  Ji^d^n  Alnaopds  yery  fine  b  a  M  wtar,  >yit$ 
tlbe  ToU;:s  9^  ^.l^afd  £g|^  putting  Jn  a  littjb  cool  Erotj^ 
^Q^t^m^;  itbfnpgitiaas  vi^ch  Broth  as  3^011  tjiink  will  ^q^ 
&xzffi.  \t  9^^  a^d  iHit  if)  two  fn^U  Chic^KU^,  ^d  fome 
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Rice  Soop. 

YOUR  Stock  muft  be  of  Veal  and  Fowl;  nut  in 
half  a  Pound  of  Rice,  and  a  Pint  of  good  Uravy, 
and  a  Knuckle  of  Veal,  ftove  it  tender  -,  ieafon  with  Mace 
and  Sak,  then  make  a  Rim:  round  your  Di(h,  and  garniAi 
with  Heaps  of  Rice,,  fame  coloured  with'  Safiron,  plicii1| 
enc  Heap  of  White,  and  one  of  Yellow  all  robtid.      t;    ^ 


•%  * 


jfn  Italian  Pottage         .  ,     /, 

IT  18  a  Sort  of  Olio,  diOied  in  Separate  Coaipartmdin; 
in  the  Mkklkof  your  Difh, '  for  which  Purpofe  nuike  a 
Croft  of  Pafte,  dioi  bake  it  in^the  Oipen;  iii'tfae  firft 
Ai^lc  make  a  Bifi]iift;:  in  tiK S^ecdnda  Pottage  of  fimaH 
Chkkont;  in  the  Third  a  Pottage  1I/41  Re$ne(*n  PrtfitnUey) 
And  in  the  Foonh  a  Pottage  .of  forced  Parcridgea.  Ohferv4 
ibtt  eaok  Soop  is  to  haveiia  diffbccnt  BiMli  belongiing^ta  it^ 
jwithdiffinent  Gainitufa  i  .  r »  «     :. 

A  Soop  of  Foraai^tecn  Qeefe.    :^     .  ,^  .^.  ^ 

MA K E  a  Fotce-Meat  of  Gooie  Liver,  a  Piece  of 
Bacon,  aOlfsUdderor&tf-Sewet,  fome  Crumbs 
Df.Btead*  ibalded  a^  boiled  in  Milk,  and)  tltfeot>Dfoiir  Egp ; 
chopakogetho^  and  ieafon  vrith  I^pper^  Salt,  6weet^Ilei|)s 
and  Spitxs$  whenrtHis  is  done,  pot  your  Force^Meat  intb 
yciur  Uoofe's  Belly,  "^then  put  it  into  a  Pot  with  ibnhe  gdod 
Broth,  and  ferity  doing  gradually  over  the  Fil-e ;  thea  take 
the  Crails  of  'JP>k»c^  Rolls  as  u&al,  and  pot  them  in>a 
9tew-pan,  with  fonoe  of  the  iame  Broth  your  Goofe  is 
boiled  in,  and  &t  your  Crafts  a  fimmering  aod  forking 
gently  over  a  Stove;  when  tbey  arciender,  put  them  ia 

your 
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your  Soop-Difli,  and  the  Goole  upon  them  ;  then  put  over 
your  Goofc  a  Cullis  of  Gre6n  Ptafe  (if  in  Scafon)  or  clfc 
AfpaiagusTvops..  GatmHi  the  Rtmtofyobr^ii&Vi'kh  mii8* 
^mgBakofi;  indieiveit  liot**    '^    <'  /.im/i  n  lu:^      i 

iivr.it^^bvB  jMi^l  \:K/t  TMyi^9^^9P9r -iAum  Md^  jirZ  bnc 

HikMmg^%6od  Vettt  G^iivp  jo:  ReaAnM6,&^ikH  fykft 
gobdt^urmjys^  pa/e'thcwapditniOJiheM  )o  ^i|  om 
or  two  Dozen,  accoraing  to^their.Size.  and  the  Bignefs  of 
yoar  Difli ;  fry  them  of^a-fetoWfi'CtAdw-in  clarified  Butter 
pvidbg^iiwD  elFiilKpttfyxt^QUflfrts.ofi^Ddd  (SktOrji,  «n<tlle 

td.thcoftighi  a « fiae'Stniaen;  iVodt^m^p^-^hiA^  ikrimSi 

ibHoBt  Vdikttnitnr  rsYoiLonj^toaft  <«rai^dbii  to  |»t  in' ttik 
Middk^    Lofe.yoar  Gsdrsi4 1  bo^Bubi^  .tniiiit  HSstAdbtof 

betwixt  every  Parcel  of  them  a  Pjscc  ,a£j&!fedc'Ftxrhip;.m 
Skapo  of  a  Cock's  Comb^  ,  Soak,  your  Bread  in  ibme  good 
FatandGravyi  tcd*diei»  fe^tt-it.  \    ^  \^   -^ 

i'    ,  :  V    \-^ -p^^sg^^feJ^cobw^^^  .;.,  ^;  ;  /, 

P^RcfMie  a  Brace  of  ;Ptfrtrid0e8  with  a  Chicken,  and 
.roail  them^^  takci-^  all  the  FloQi/  and  chop  it  very 
finally  thea  put  it  in  a  *  S^ew^pan  with  a  little  Gullis»  theof 
take  all  thcf  €rumb  out  of  a  Fr^m^RpU;  ind  fil  it  with 
this  minced  Meat ;  but  obfert«  to  kcepfomc  to  put  upofi 
yoor  Pottag^':  tPound  ftll  youc  Partrid^  'Bone^  and  pdt 
them  in  a  Sta^patt^  with  a'Sptionlul  ortwo  of  Broth; 
let  diem  have  only  t^  fioilk,  and  let  them  be  well  rdifli^ 
4m1  $  tben  ^in  ifaun' tfaroogh  t  Stiama;  and  pot  ^the  Li^ 

quor 
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quor  into  a  little  Pot,  with  the  reft  of  your  minced  Meatj 
cut  a  French  Roll  into  very  thin  Slices  at  the  Boaom  of 
your  Difli,  and  a  Layer  of  glared  Par  me/an  Chcefe,  and 
put  a  Row  of  Bread,  continuing  them  altennately,  till  you 
have  enough  for  the  Pottage ;  then  put  your  Di(h  on  a 
Stove,  and  put  to  it  fome  Broth ;  let  it  fimmer  gently ; 
being  ready  to  fervc  up,  put  in  your  French  Roils,  ilufled 
with  the  minced  Meat,  and  fill  it  up  very  gently  with  good 
Broth :  Garnifti  the  Rim  of  your  Diih  with  Pieces  of  PuflF- 
pafte,  cut  in  Triangles,  throwing  yoor  CuUia  over  all ; 
ferve  it  hot. 

A  Pottage  ^  F«x:e4  PigcoM  m^h  brown  Otiions. 

GE  T  ibme  large  Pigeon^^  pick,  draw,  aad  tmfi 
them  well,  lo^en  the  Skin  of  the  Bseaft  wkh  your 
Finger,  and  force  them  with  a  Foroe^Meat  thus:  Get 
ibme  <w^hite  Flefli  of  Fowk,  or  «he  a  Piece  of  Veal  wkh  a 
little  Bacon  and  Cailf's  Udder,  blanched  and  feofened  with 
Pef!^er,  Salt,  iSweet  Herbs  and  Splcee;  a  £^w  MufttrooinSy 
Truffles,  Parfley,  and  young  Onions,  throe  or  £bur  Yolks 
of  raw  Eggs,  and  a  few  Crumbs  of  Bread  boiled  in  Cieam ; 
mince  all  well  together,  and  pound  them  in  a  Mortar ; 
force  your  Pigeons  wkh  this  Forced-Mtat,  ftop  the  Veat 
9f  yottr  Pigeons  with  a  Skewia;  and  blanch  thena^  leavii^ 
tfafita  but  a  Moment  in  the  bpiliog  Waeter^  pick  them  ckMI 
<nrer  again,  and  fpt  them  a  boiling  in  a  Pot  of  good  Broths 
Take  fome  iasoSi  round  Onions^  cut  <£  the  JBcwb  afli 
blanch  th^an  in"  Wiater ;  then  peel  them,  and.-put  them  iota 
^•^Pot  with  tgood  Broth,  and  VfCal  jGcavj,  acUi  fet  .thorn. « 
bcfflBog^  whco  boPd,  take  thfiovoiit  MCty  caoefidBy  &rif<»t 
of  hrcsUciiig  then>a  ^  patidian  into  a  .^SkaeiD  idi^Of 

Take 
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Tske  a  French  RoU,.  cut  off  the  Crafty  and  put  it  iato  a 
Stew-pan,  and  put  to  your  Cruft  the  Broth  your  Onionr 
were  boiled  in^  and  &t  them  to-  fo^k  and  fin^m^r }  when 
tender  put  them  .in  your  Soop-Di(h,with  your  forced  Pi- 
geons upon  them,  and  garnifh  ypur  Difti  with  the  Onions;. 
fiH  up  your  Soop  Difh  with  Veal  Gravy,  and  fee  that  it  be 
well  tailed  ;  ferve  it  hot.  If  you  would  have  a  Binding, 
iifile^  oi  Veal  G]:aMy,  bind  it  with  cleac  Ci^lU^^iof  >  V^ 

Pottage  of  Turfcie&'With  Onions  is  made  the  fame  way; ' 

Pottage  cf  Partridges. 

YOUR  l^rtiiidgp  being  pkkcd;  drawn,  trufled  and 
jbaided,  itird  tberfi  with  middUng  Lards-  qf  Bacon 
i*cil  fi^afefiod,.  and^  half  rt>a A  them  >    then  tako  theni .,  oiti 
and  put  them^  knG>  a  Pot  with  a  Bundle  of  Roots^    iome- 
Gknionfl,/  and  fonae  good  Broth  v  fet  them  a  boiling.     Make 
a-Gotiir  after  this  Mariner  j  take  a  Pound  or  two  of  a  Fillet; 
of  Vealy.  znA  a-  Piece  off  Haai,  cut  theoa  in  Slices  to  gar- 
naBi.  thC'BcKtom-  of  a  Stew-pan,   fli«  ao  O^ion^,    Carrot, 
and'Paifiiip,    aiMi  pUt  the  whokcoyered  iip^  ove^  a  flow . 
Fbe*;  when  the  Liquor  fticks  loathe  Pam  winhoat  burning,, 
pat  iii  a<  little  Piece  eif  Buiter,  and  a.  Duil  of  Flour ;,  tois, 
that  fevsn' dr.  etghi  iHrft^g  over  the  St^ve^,  then.w^t  it  wlth^ 
hadi  Qrttty;.  h^lf  Brtit^^  and.  pvit.in  iom^Q^s  gi  Br«ad^  [ 
a  little  Parfley,    a  Chibbol^.MujEhrooms^;  Truffles,  .and  a. 
very  little  Sweet  Bafil,  and  let  all  fimmer  together' ^  pound 
a  roafted  Par^ridge^^  the  CpUii^  being:  oiodgh^.  take  out  the 
S)i^$^i3if  y.feaj.afid  {}uri£i.the  Paptridge ,,  ilraia  it  through  ^' 
SlraMieE,'^i\A.-pm  itjiiitp  a  Pot,^  ;aad  ktep  it  hot ;  boil  fome 
GiiJil3T4f::iip^t>£;Rj^lte'  iji  thc^  jS'&og-bi^  y<j|a  iijteq*  to 

ferve 
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fervc  it  in,  or  in  a  Stew-pan,  with  the  Liquor  that  your 
Partridges  were  boiled  in  ;  when  tender,  lay  them  in  your 
Soop-Difh,  and  lay  your  Partridees  handfomeiy  upon 
them ;  fee  that  your  CulHs  be  well  tafted,  pour  it  upon 
your  Pottage,  and  ferve  it  hot. 

A  Bain-Marie. 

GE  T  three  Pounds  of  Buttock  of  Beef,  three  Pounds 
of  Fillet  of  Veal,  and  a  Pound  of  Leg  of  Mutton, 
the  whole  without  its  Fat,  with  a  Capon  and  a  Partridge  i 
take  an  Earthen  Pot  big  enough  to  hold  all  this  Meat ; 
fcald  the  Pot  before  you  ufe  it,  then  put  into  it  the  Meat 
aforeiaid,  and  ieafbn  it  with  an  Onion  ftuck  with  two 
Cloves,  aiid  a  little  Salt,  pour  into  it  three  Pints  of  Water, 
cover  the  Pot  and  flop  it  cloie  all  round  with  Pafte  and 
Paper,  to  keep  in  the  Steam.  Put  on  the  Fire  a  large  Ket- 
tle of  Water,  and  iet  it  a  boiling ;  then  put  your  earthen 
Pot  into  this  Kettle,  and  keep  fo  much  Water  always  boil- 
ing ready  to  put  into  the  Kettle,  as  the  other  waftes,  keep 
always  filling  ib,  for  the  Space  of  five  Hours :  After  whkn 
take  it  off  and  open  it,  and  ftrain  the  Broth  through  a 
Sieve  or  a  Napkin,  let  it  fettle.  This  is  ufed  for  fick  Peo- 
ple, or  to  foak  Crufts  in  for  Pottages ;  and  when  you  have 
a  Mind  to  do  it  with  Rk:ey  you  need  only  to  fill  the  Belly 
of  the  Capon  with  Rice,  picked  very  dean»  and  do  it  tlie 
fame  Way  as  ' 


^Pbttage  rf  Partri48e  d  la  Miim. 

HAving  dravra,   picked  and  tmfibd  your  Partridges, 
lard  them  with  krge  Lardoons  of  Bacon,  and  naif 
road  them,  then  take  them  off  the  Spit^  and  pot  them  into 

a  Pot 
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a  Pot  with  ibmc  good  Broth  of  a  Piece  of  Beef  and  VeaU 
iet  them  a  boiling  over  a  flow  Fire,  then  take  a  Pound  or 
two  of  a  Fillet  of  Veal,  and  a  Piece  of  Ham,  cot  both  in- 
to Pieces  or  Slices,  and  g^rnifh  the  Bottom  of  a  Stew-pan, 
and  add  an  Onion  or  two,  a  few.  Carrots  and  Parfnips  i  iet 
them  a  fweating  on  a  Stove  flowly ;  and  when  they  begin 
to  flick  to  the  Pan,  and  appear  Srown,  pour  in  fome  good 
Broth,  and  feafon  the  wnole  with  two  or  three  Cloves^ 
feme  Mufhrooms  cut  in  Slices,  Parfley,  Gives,  and  Crumbs 
of  Bread;  let  them  all  flew  together  very  flowly,  and 
when  tliey  are  well  foaked,  and  the  Veal  and  Ham  eriougfi, 
take  them  out  of  the  Pan,  and  mix  one  of  your  Partric^gcs, 
l}eing  pounded,  in  it.  Then  flrain  your  CuUis  over  it,  and 
put  to  it  the  Crafl  of  a  French  Roll  or  two,  foaked  in  Ibmc 
of  the  Broth  the  Partridges  were  boiled  in  j  put  a  Brace  of 
roafled  Partridges  in  the  Middle,  and  ferve  away  hot, 

« 
ui  Pottage  of  Chefnuts. 

TAKE  fome  large  Chefnuts  and  peel  them,  then  piit 
them  into  a  Pafty-pan  with  Fire,  under  and  over. 
Sit  them  hi  the  Oven,  peel  off  the  under  Skin^  then  fet 
ein  a  boiling  in  good  Broth ;  put  in  a  Stew-pan  abovrt 
half  a. Pound  of  Veal,  a  few  Slices  of  Ham,  fome  fliced 
Carrot  and  Onion,  fet  them  in  a  Stove  to  fweat  'till  they 
flick  to  the  Pan  without  burning  jmoiflen  them  wiihgood 
"Broth;  you  mufl  have  fome  CarcafTes  of  Partridges  or 
Phcafants  ready  pounded ;  take  the  Meat  out  of  your  Stew-- 
pan with  a  SJnmtner,  .and  put  in  your  potmded  Carcafie^ ; 
obferve  that  your  Bioth  be  well  tafted;  put  in  a  Ut4e  <^f 
your.  CuUis,  and  flrain  it  through  a  Strainer,  afterWart 
put  ft  into  a  little  Pot  or  Sauce-pan  and  keep  it  hot.    Pare 

'  Cc  off 
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off  the  Crufts  of  a  French  RoU^  and  put  them  in  a  Stew- 
pan  ;  put  £>me  good  Broth  to  your  Crufts,  and  let  them 
fimmer  a  while  over  the  Stove,  but  take  Care  there  be  no 
Fat :  When  enough,  put  them  in  your  Soop  Di{h;-  garnifli 
the  Rim  with  Chefnuts  ;  put  in  your  Pottage  two  large 
Paeons,  or  two  Partridges  with  your  Cullis  over  them, 
and  ferve  it  hot* 

ji  Pottage  ^  la  Houzarde. 

TAKE  two  Chickens,  pick  them  very  clean,  trufe 
them,  and  put  them  in  the  Broth  Pot  for  half  an 
Hour,  then  take  them  out,  and  cut  them  in  Pieces  as  for 
a  Fricafey,  and  put  them  into  a  Stew-pan  with  fome  mel&- 
.cd  Butter,  feafoned  with  Pepper,  Salt,  Sweet  Herbs,  and 
fine  Spices,  and  rafped  Bread  and  Parmefan  Cheeie,  upon 
them,  one  after  another,  as  you  do  Smelts  or  fryed  Gudge- 
ons s  then  put  them  handfomely  in  a  Pafty-pan,  and  let  them 
take  a  fine  Colour  in  the  Oven.  Take  a  French  Roll,  cut 
it  in  Slices^  nuke  a  Layer  of  Bread  in  your  Soop-Difh,  and 
apother  of  Parmefan  Checfe,  another  of  Cabbage,  and 
one  of  Bread  over  all,  that  the  Cabbage  may  not  appear  ; 
put  your  Di{h  on  the  Stove,  with  fome  good  Broth  in  it ; 
let  it  fimmer  *till  the  Bread  be  almoft  dry,  then  druge  it 
with  Parmefan  Cheefe,  and  brown  it  with  the  Cover  of  a 
Pafty-pan ;  then  (hove  a  thin  Skimmer  under  your  Bread  in 
the  Diih,  and  put  in  fome  Broth  'till  your  Bread  fwims  in 
it.  Whtn  it  is  ready  to  ferve^  lay  your  Chickens  on  hand* 
fooely,  and  ferve  it  hot. 

Lentil 
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Lentil  Soop.  r 

GE  T  one  Quart  of  Lentils,  put  to  them  a  Gallon  of 
loft  Water,  two  Pounds  of  good  Ham  or  Pickle 
Pork,  two  Pounds  of  Mutton,  two  Pounds  of  Pork ;  feafon 
with  AU-fpice  and  Salt ;  put  in  a  Faggot  of  Herbs,  and  ftovc 
all  very  tender;  fave  a  lew  whole  to  put  in  a  French  RoU 
for  the  Middle ;  the  reft  pulp  off  as  thick  as  Cream  s  fi> 
ferve  away.    Garnifh  with  Bacon  and  Lentils. 

Melot  Soop. 

GE T  one  Pound  of  Melot,  and  fteep  it  one  Hour  in 
good  flrong  Broth ;  then  fet  it  on  a  gentle  Fire  to 
fimmers  feafon  with  Salt,  and  Mace,  then  put  in  two 
Pigeons  and  a  Quart  of  good  Gravy ;  ftove  it  two  Hours, 
make  a  Rim  of  Pafte  round  the  Edges,  and  lay  fome  A^e* 
kt  ftoved,  round,  with  fome  Slices  of  FrencbBvesid. 

A  Veal  Soop. 

TA  K  E  a  Knuckle  of  Veal  and  cut  it  to  Pieces,  boil 
it  with  a  Pullet  and  half  a  Pound  of  Jordan  Al- 
monds, beat  fxnall  %  ftove  it  well,  and  very  tender :  Tou 
may  boil  a  Chicken  to  lay  in  the  Middle ;  then  skim  it 
dean,  and  feafon  it  with  Salt  and  a  Blade  of  Mace ;  then 
take  the  Yolks  of  four  Eggs,  and  beat  them  in  a  little  good 
Broth  ^  ib  drav7  it  up  thickiih  as  Cream,  and  ferve  it  aviray 
hot. 

.    A  Veal  Soop  mtb  Barley. 

YOUR  Stock  muft  be  with  a  Fowl,  a  Knuckle  of 
Veal)  and  fome  Mutton,  feafoned  only  with  Mace; 
then  ftrain  all  off}  put  in  half  a  Pound  of  French  or  Pearl 

C  c  2  Barle]f 
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Barky^;.Jb^  it  cd»  Hour, , fe^fon^  it  well,  and  i)6il  in  the ^ 
Middle  -a  Fowl*  or  tvl^o  Ghickens;  and  jiift.bs  you  ferve 
it  ppt  in  jchppped  Parflcy. 

Scotch  Bafley-Broth. 

GET.a.  Neck,  a  Loin,  or  a  Breaft  of  Mutton,  cut  it  to 
Pieces,  wafli  it,  put  as  much  Water  ias- will  cover  it/ 
then  when  it  boils. skini  k  clean,  aiid  feafon  ic  with  Pepper 
and  Salt,    fome  diced  Carrots,  Turnips,    fome  Onions,  a 
Faggot  of  Thyme  and  Parfley,  and  fome  Barley  j    ftovc 
aU  this  well  together  5  then  skim  it  well  :  You  may  putyin' 
a  Knuckle  of  Veal,  or  a  Sheep's  Head  finged,  with  thd^ 
WpoHon,    foaked  and  fcraped,  and.  ir  will  be  white;  fo- 
ferve  away  with  iht  Meat  in  y6uf  Broth. 

.  .   Tib  make  a  Pottage  with  Ducks  and  Turnips. 

TA  K  E  a  Duck,  draw  and  trufs  it  very  neatly!:;  blancTi » 
■it,  and  pat  a  Piece  of  Beef  in  a  Stew-^pah,  with  a 
Piece  of  Mutton,  iand  your  Duck ;  fet  all  a  doing,  (lowiy 
over  the  Sitovc:  When  your  Pottage  begins  to  ftick  t«)  the 
Stew-:paiQ,  put  ibme  good  Broth  into  it,  then  take  out  your 
Meat,  drain  your  Broth,  and  put  it  in  a  Pot  with  fome  Tur- 
nips, Carrots,!  aod  Onions  5  then  put  your  Pot  on  the  Pite,  ' 
and  make  it  boil  gently  i  in  the  nacan  time  cut -fome  Tttt- 
nips  in  the  Form  of  Dice,  or  in  any  other  Fortn'youplcafej  - 
to  be  thrown  upoti  your  Pottage,  then  blanch  them,  and 
put  them  ina  fmaU  Pot  of  very  good  Broth,  let  them  boil 
'till  tjiey  t)o  enough:  As  foon  a$  you  aft  lead^  t5  ferve,  ? 
take  .off  the  Crufts  of  a  French  Rcrfl,*  and  put  tkeA  in  a 
'Stew*pan^    ftrain  fome  gpod  Broth  upon  them ^  without   * 
Fit^  then  l?t  tbem  fimmcr  Over  the  Stove  ^fiU  they  be 
■  ^     :  tender: 
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tender:  When  they  arc  enough, , put  them  in  your.Soo{>-*  ^ 
I>i(h;  gamifhthc  Rim  of  it  with  Turnips  ready  for  that 
Purpofe ;  then  put  in  your  Duck  and  the  remaining  Tur-  • 
nips  cut  into  fmall  Dice ;  fill  up  your  Soop-Difli  and  fcrvc 
it  hot,  but  be  fore  it  be  well  tailed. 

.  Young  Geefe,  Teals,  Knuckles  of  Roe  -  Bucks  and^ 
Wild  Boars,  may  be  ferved  in  the  like. Pottages  of  Tur^*' 
nips  j^  ii  likewtfe  Wood-Pigeons,  and  other  Pigeons, 

.  ^  Cow- Heel  Pottage.  : 

PU  T  in  your  Pot  fcven  or  eight  Pounds  of  Buttock  of 
Beef,  a  Leg  of  Mutton  cut  in  two,  three  or  four 
Pounds  of  a  Leg  of  Veal^  and  the  Knuckle  of  a  Ham ; 
put  your  Pot  over  the  Stove  'till  the  Mdat  fticks  a  little  to  it» 
then  pour  out  fome  Broth  without  Fat  j  put  in  alfo  a  Fowl, 
and  an  old  Partridge,  fome  Carrots,  Parfnips,  Turnips,  and 
a  Bunch  of  Selkry,  and  let  it  boil  very  ilowly :  Then  boll 
your  Cow-«Heel,  and  finifli  the  doing  of  it  in  a  little  Braizt, 
^tJS^'in  a  good  Seafoning.>  when  all  is  ready  take  the 
Crufls  of  Fftencb  Rolls,  and  put  them  in  a  Stew<-pan  ^  ftrain 
fome  xlear  Broth  upon  thein,  taking  off  all  the  Fat,  and 
let  tiicm  foak  and  fimmer  a  while  over  the  Stove ;  then  pat 
it  into  tho  Soop-Diih,  with  your  Cow-Heel  upon  it« 
Lailly^  fiB  it  up  wdth. Broth,  and  ierve  it  very  hot.  Let 
it  be  well/taftod;    : 

Pottage  (?/ Rice> /i&^  Poli(h  #f^y,  called^   Roufible. 

PICK  and  waih  your  Rice  very  clean,  put  it  in  a  Pot 
.wich^ft  Kmickle  of  Veal,  and  b  Fowl  cut  in  Quarters ; 
moiftetltthem'Wkh  botWalc^  attd  let  vhtm  boil  very  ilow«* 
ly }  pdtdn  u  Handfel  «f*  Ptitiloy'R<K>t$,  and  a  Handful  of 

Parflcy 
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Parfley  Leaves,  a  good  Pinch  of  Mace  pounded,  a 
Pinch  of  Pepper,  and  a  Piece  of  Butter;  boil  it  gent- 
ly, and  keep  it  from  thickening ;  give  it  a  good  Tafte  % 
and  juft  before  you  ferve,  put  in  a  Handful  of  Par- 
fley, and  di{h  up  your  Pottage  in  the  Di(h  you  ferve  it 
up  in ;  put  your  quartered  Fowl  upon  it,  and  ferve  it  up 
hqt. 

A  Rice  Olio,  with  a  Cullis  cf  Crawfiih. 

WASH  fome  Rice  very  clean,  and  put  it  in  a  Pot  of 
good  Broth;  make  it  boil  very  flowly,  and  add 
half  a  Dozen  live  Crav(rfi(h:  When  your  Rice  is  done 
enough  and  v/e\\  tailed,  pour  upon  it  a  good  Cullis  of  Craw* 
£ih,  with  the  Tails ;  taKe  the  CfawfiOi  out  of  your  Pot- 
tage, and  ierve  it  hot. 

ui  Rice  Olio,  with  a  Cullis  a  k  Reine. 

BO  I  L  a  Fowl  with  yoiur  Rice  in  a  Pot  of  good  Broth, 
and  make  a  white  Cullis  thus :  Take  a  Piece  of  Veall 
and  Ham,  and  cut  them  Hke  finaJl  Dioe,  add  an  Onion, 
witb  fome  good  Broth ;  take  the  White  of  a  roailed  Fowl, 
and  pound  it  in  ia  Mortar,  wlicn  pounded,  take  the  Mestt 
out  of  your  Cullis,  and  put  in  the  White  of  your  pounddi 
Fowl;  ftrain  it  all  through  a  Strainer,  and  put  it  to  your 
Rice,  and  pat  your  Fowl  in  the  DiQi  that  you  ierve  your 
Pottage  in :  Let  it  be  well  tailed,  and  ierve  it  hot. 

jn  Olio. 

PU  T  a  Leg  of  Beef  over  the  Fire  at  Six  oX^k  In 
the  Morning,  with  6k  Pounds  of  a  Briioiit  of  Beef^ 
cut  in  five  or  iix  Pieces,  i!eaibiied  inoderatcly  with  Qpuxs 
andSalt,  skisiJt,  let  it  boil 'till  yqur  Brfitb:  is  y«y  ftrongs 
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take  a  Neck  of  Veal,  a  Neck  of  Mbtton,  a  Pkce  of  a 
Loin  of  Pork;  if  no  Pork,  then  take  half  a  Pig ;  or,  if 
you  have  neither  of  them,  take  half  a  Gang  of  Hogs 
FeM,  boil  them  tendf  r  with  good  Seafoning ;  cut  your 
Mutton,  Pork,  and  Veal  in  fquare  Pieces,  two  Ribs  to  a 
Piece,  skin  your  Pork,  give  it  all  two  or  three  Boils  in 
boiling  Water,  then  let  it  drain  in  a  Colander ;  when  it  is 
gained,  either  roaft  it  or  fry  it,  of  a  good  Colour ;  if  you 
roail  it,  you  muft  do  it  quick  that  it  loofe  not  its  Gravy : 
Then  take  your  j^ifcuit  Beef  out  of  your  Broth,  before 
it  be  quite  tender,  becaufe  it  muft  boil  along  with  the  other 
Meat ;  place  it  in  a  large  Brafs  Di(h  or  Stew-pan  ;  at  the 
iame  time  get  ready,  the  Herbs  and  Roots  following,  viin. 
three  Savoys  cut  in  four  Pieces  each,  fix  Carrots  ciit  in  long 
Slices,  two  Bunches  of  Sellery,  fix  Leek  Heads,  a  Hand  long^ 
tvyelve  Parfley  Roots,  fix  Heads  of  Endive,  or  Cabbage 
Lettuce ;  put  over  five  or  fix  Dozen  of  Carrots,  Turnips, 
.and  Onions,  as  big  as  the  Yolks  of  EggS;  Manch  all  tliefe 
off  in  boiiling  Water,  anddrain  them  through  a  Colander ; 
tlien  tie  aacb  Sort  of  the  Herbs  up  by  itfelf,  with  a  piece 
of  Packthread  twice  round ;  place  them  in  youff  Stew- 
pan  with  your  Meat  above-mentioned,  and  ftrain  your 
Broth  from  your  Leg.  of  Beef,  through  a  Sieve  on  the 
Top  of  your  Meat  and  Herbs,  as  much  as  will  barely  co« 
ver  it,  aod  fet.  it  a  bodltog  foftly  three  Hoors  before  you  ul6 
it :  Then  fry  off  yomf  Turnips,  Carrot^'  and  Onions  that 
were  cut  round,  in  Hog's  Lard,  or  cbrifyed  Butter ;  place 
them  in  a  Sauce^pan,  then  get  the  Fowls  following,  or 
what  the  Country  can  afibrd,  visi.  two  Chickens,  two 
Pigeons,  twa  Woodcocks, :  focir  Stripes,  two  Teais  or 
Widgeons,  mo  Dxazeaof  Larksi^  let  them  be^  fidged  Mid^ 
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tru^d  lip  for  boiUng^»  blanch  them  in  boiling  Water,  «}ielf 
thrqw  inetn  out  on  a  Cofauider ;  when  they  are  cold,  lard 
half  pf  thont  uiith  imall  Lardoons,  and  either  roaAr  or 
fry  them  brown,  as  you  did  your  Meat  aforefaid,  as  ouick 
as  you  can,  becauie  they  may  not  lofe  their  Gooanefs^ 
When  your  faid  Meat  and  Herbs  are  half  drelled  pat  your 
Fowls  on  the  Top  q£  it,  with  the  fireails  down,  with  as 
little  Br0th  as  barely  covers  all ;  then  put  ibnoe  good  Broth 
and  Gravy  to  your  frycd  Roots,  and  fpli^  your  Hogs  Feer, 
.  and  put  in  them  a  Iktk  Bit  of  Bacon  ftuck  with  Clovee ;  fet 
all  a  (Vowing  together ;  put  likcwife  a  Quarter  of  a  Pound 
pf  middling  Bkcon,  ftuck  with  two  Dosen  of  Cloves,  in 
tJoie  Middle  of  your  Meat  that  is  ftewing,  and  two  or  rhrto 
Cloves  of  Gadick,  tyed  up  iu  a  Rag,  with  a  Pennyworth  of 
^aflfron  3  you  muft  take  Care  in  the  Boiling  that  it  take  not 
too  muft  Tafte  of  either :  Cover  all  up,  and  let  it  ftewibftly, 
theti  m^ke  your  Thicbeniog  ready  as  fi>llows :  If  in  Sum-^ 
mer,  boil  up  two  Quarta  of  Green  Peaie,  and  put  to  then^ 
three  Pints  of  good  urong  Broth^  and  ftrain  them  throughf 
a  Stiainer  as  thkk  as  you  can,  and  thicken  your  Olio  with 
this  j  but  it  muft  not  be  fo  thick  as  a  Cullis  for  any  other 
Soop ;  likewife,  put  a  little  into  your  fryed  Roots ;  or  if  m 
Winter,  you  may  uie  Blue  Peaie ;  but  if  you  ha^e  neither 
of  theiie,  put  a  Quarter  q£  a  Pound  of  Butter  in  a  Sau[ce>- 
pan,  a  fmall  Handful  of  Flour,  brown  it  foftly  over  a  clear 
Fire,  rubbing  it  with  a  Ladle ;  when  brown,  put  to  it 
Gravy,  let  it  boil  up,  and  drain  it  through  a  fine  Sieve ; 
about  an  Hour  before  you  ierve  it,  pour  half  of  it  owr 
your  Olio,  and  half  over  your  fryed  Roots ;  put  into  k  ^x 
whole  Onioos  -,  let  all  flew  foftly  together,  giving  a  Shake 
OOHV  and  then  that  it  iet  not  to,  and  take  Cace  that  it  be 
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tender  boikd,  bat  come  not  to  aMafli;  fet  it  oiF  before 
jou  intend  to  difh  it  up, .  and  skim  the  Fat  off  clean ;  then 
prepare  fome  dryed  Bread  in  the  Bottom  of  your  Difli,  a 
good  ftout  Rim  of  clean  Paftc,  an  Inch  high,  fet  on  with 
the  Yolk  of  an  Egg,  and  dryed  in  an  Oven ;  then  put  fomc 
of  the  fame  Broth  from  your  Olio  to  foak  your  Bread  with. 
It  will  take.half  an  Hour's  Time  to  diih  it  in  order;  when 
jott  difh  it  up,  uke  up  all  your  Meat,  Fowls,  and  Herbs, 
aiid  put  them  into  another  Difli,  and  begin  with  your 
coar&ft  Meat  ft-ft,  in  the  Bottom  of  your  Diih ;  fuch  as 
Beef,  Pork,  mixed  with  fome  of  your  Roots ;  lay  your  firft 
Row  ottt^  touching  your  Rim,  and  fo  by  Degrees  draw  it 
iQfeo  the  Top  in  the  Manner  of  a  Sugar  Loaf,  the  fineft  of 
your  Fowl  next  to  the  Top,  with  the  Hogs  Feet  and  Ears : 
Then  take  the  fryed  Roots,  the  Fat  being  clean  taken  off, 
lay  them  handfomcly,  with  your  Spoon,  in  all  the  Vacan- 
cies and  hollow  Places  round  and  over  your  Olio  5  take  care 
you  do  not  hide  your  Fowl  too  much,  and  that  you  put 
not  too  much  Broth  in  your  Diih  when  you  diih  it  up,  be« 
cau&  you  ixm&  leave  Room  for  fome  of  your  boiling  Cullis 
to  be  poured  over  it  when  you  ierve  it  av^y ;  then  ftrain ' 
the  Remainder  of  your  Broth  that  you  ftewed  your  Roots 
iBy  and  likewiie  fome  of  that  in  your  Stew-pan,  be  fure 
th9f«  16  no  Fat  00  it  v  put  into  it  the  Craft  of  half  a  French ' 
RdJ^  when  it  is  tender  foaked,  put  it  into  a  Silver  Cup,  or 
China  Baibn,  with  about  a  Quart  of  your  Broth.  So  ferve' 
it  up  on  a  Pkte  with  your  Olio,  as  it  goes  away :  Take 
Cafe  you  make  it  not  too  &lt,  becauie  th^  come  Salt  from 
your  larded  Fowls,  and  from  your  Bacon  that  is  ftuck  with 
Cloves ;  be^  fure  that  none  of  your  Liquor  run  over  the 
Rim  of  your  Diih.    According  to  your  Company^  and  Big- 
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nefs  of  your  Difti,  you  may  put  in  half  the  Quantity  of 
Meat  above^mentiotied  ^  fo  ferve  it. 

Another  Spanifh  Olio. 

GET  fome  Griftle  of  Beef  from  the  lower  Part  of 
the  Briicuit,  cut  in  Pieces,  the  Bignefs  of  two  Fingers, 
and  put  tbem  in  WatcF  j  take  alfo  fome  Griftle  of  a  Breaft 
of  Mutton,,  and  feme  Griftk  of  a  Breaft  of  Veal,  a*id 
Sheep's  Romps,  and  cut  them  into  handfome^ Pieces*;  then 
garnifli  a  Broth  Pot  all  round  with  Slices  of  Beef  an  Inch 
thick,  and  put  in  your  .Griftle  of  Beef,  with  a  good  Quan- 
tity/of  Roots,  a  Bunch  of  SelJery  very  ueat^  becauie  it  nfuft 
he.  tifed'  in  ferving  up,  a  Buneh  <^  Leeks^^^  vnoiftenf  the 
Whole  with  Broth;  and  when  the  Hedl  ie'lbmewhat  fer^ 
ward,  put  in  your  Griftle  of  Veal  and  Mtitt^n,  and  Shitep*9 
Rumps,  two  Hog's  Feet  and  Ears,  two  Partridges,  two 
Pigeons,  the  Knuckle  of  a  Ham,  a  good  Cerveks,  half  a 
Whdte  Cabbage,  being  well  bknched,  dfaified,  and  tied  tfp 
with  Packtiuead ;  feaibn  the  Whole  with  Onions,  and-  pat 
in  a  Mignonette,  and  then  cover  it  with  Slices  of  Beef; 
take  two  Pounds  of  Veal,  cut  them  in  Slices^  and  fet  them 
ifi  fwesit  gently  over  the  Stove,  'till  they  ftick  to  the  Stew-- 
pan;  but  don't  let  them  burn :  Put  fome  gdod  Broth  ink> 
It,  and  put  it?  in  your  Olio.  You  HduA  p»t  to-  ftttep  d?er 
Night  fome  Gravance^  that  is,  Spanijh  P^lq^  tti  lukewarm 
Water,  in  j(he  Morning  pick  them  clean  one  after  another^ 
then  wafh  them  in  hat  Water^  and  boil  them  in  a  Saute-- 
pan  with  good  Broth.  YourOKo^  being  done,  give  it  the 
beft  Tafte  yoii  can }  then  take  out  all  your  Meat  and  Rbot!^ 
aoi  pot  them  in  a  large  DiAi ;  nmgt  handibmdy  in  the 
Ds0i  or  0)io«Pot  you  fcnreop  ifv  yourGiifttes  <}fBee£ 
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Veal,  and  Mutton,  and  Roots,  which  muft  be  wdl  cleans- 
ed :  Wh^  every  thing  is  in  good  Order  in  your  Difh,  thca 
pat  in  your  Hog's  Feet  and  Ears,  Cabbage,  Sellery  and 
Leeks,  in  the  &me  Form  ;  add,  kftly,  your  Gravance  with 
a  little  Olio  Broth,  and  ferve  it  hot.  You  muft  ferve  it  ia 
covered  China  Cups,  with  Slices  of  toafted  Bxiead,  as  big  ai 
your  two  Fingers  -,  fill  each  Cup  with  Broth,  and  put  a 
Toaft  at  their  Sides.  Take  Care  your  Broth  be  well  reliih* 
ed ;  and  ierve  it  a$  hot  as  you  can. 

ji  Pottage  of  Wood-Pigeons,  iy  Way  of  an  Olio. 

AFTER  your  Wood  Pigeons  are  trui&d ;  blanch 
them  in  Water,  and  put  them  in  the  Pot  with  fome 
food  Gravy,  a  Bnndi  of  Roots,  fuch  as  Carrots,  Turnips, 
^arihips,  &c.  fome  young  Onions,  a  Faggot  of  SeUery^ 
And  a  Bunch  of  Sweet  Herbs ;  wben.all  are  4>oiled,  pre* 
pare  the  Crafts  of  Rolls  as  ufual,  in  the  fame  Broth  your 
Wood-Pigeons  are  done  in,  then  put  the  Bread  in  your 
Soop-Difh,  and  over  it  your  Wood-Pigeons.  Garnifli  the 
Rim  of  your  Difh  with  the  Roots,  pouring  in  good  Veal 
Gravy  ofer  all}  then  ierve  it  hot:  The.  C^rniture ihould 
only  juft  covor  the  Rim  of  the  Difli,  in  order  to'  have 
Room  for  the  Soop. 

You  may  make  Ufe  of  Quails,  or  any  other  Fowl,  and 
Wood-Pigeons  may  (erve  for  CaU)age  Soop,  as  you  think 
fit. 

A  Pottage  rf  Teals  or  other  Birds  with  Mufhrooms 

G£  T  iome  Teals,  or  ^ch  like  Birds,,  draw  and  tniis 
them ;  lard  them  with  large  Lardoons  of.  Bacon  well 
feafoned,  tben  half  rmft  th^un^  and  feake  tbem^off^and  kt 
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thcflft  a jdolng  in  a  Pot  with  fotpe.  good  .Brot;|i,,  Pepper  aiid 
Salt,  ^n4  a  Bunch  of  Swcet-H€;rbss.  when  thqjr  are  haif 
4one,  have  ibme  picked  Mushrooms  in  Readinef$/  cut 
them  in  fmaiil  .Dice^  and  to&  thjeoi  in  melted  Bacon,  put* 
ting  two  good  Pinches  of  Flour  to  theija;  your  Muihroqms 
being  enough,  put  them  into  the  Pot  where  your  Teals  are 
boiling,  let ,  them  all  boil  well  together ;  wl^n  the  Broth 
is  enough  .  order  the  Crufls  of  French  R0II9  asufu^l,  and 
put  them  in  your  Soop-Difb^  atnd  put  your  Teal^  09  the 
Cruftsi  and  before  you  ferve  up,  put  fome  good  Gravy  to 
them,  with  the  Juice  of  a  Lemon.  Garnifh  the  Rim  of 
your  Difh  with  Muihrooms  prepared  in  the  following  Man;- 
ner :  Take  as  many  fmall  Mufhrooms  as  will  ferve  to  gar- 
nifh your  Di£h,  pick  and  waHi  them,  and  put  them  in  a 
Stew-pan,  with  the  Juice  of  a  Lemon^  a  little  Salt,  and 
fome  Broth .;  when  they  are  done,  garnifli  the  Rim  of  ypur 
Diih  with  them,  but  let  them  be  very  white;  anoUicr 
time  you  may  force  them  for  the  i^me  Garniture. 

A  Pottage  of  Spanifli  Cardoons, 

TA  K  £  a  French  Roll  or  two,  and  having  cut  off  the 
Crails>  put  them  into  a  StQW-pan,  with  ibptie  gpod 
Broth,  let  it  take  a  Boil  or  two;  when  your  Crufts: arc 
tender,  put  them  in  your  Soop*Diih»  and  garnifl^  your 
Dilh  with  Cardoow  3  then  lay  qn  your.  fCruAs  t woPartridges^ 
or  two  Pigeons,  which  you  muft  have  ready,  or  elie  a  lit-^ 
tie  Loaf  of  (Projitrolle)  and  fome  Hearts  of  Cardoons  in 
thin  Slices  over  it :  Pour  over  it  fome  gpod  Veal  Gravy 
half  thickened,,  let  it  bp  well  t^ed,^  and  ferve  it  hot* 
When  the  Veal  .^ravy  i^.tbu^  W^Pff^f^*  ^h^^  ^?  ^  Pound 
and  a:.h^if  ;of.  a.FiUet  pjT  Veat  and  a.  little  Piece  of  Ham, 
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cut  both  in  Slices,  and  garni(h  the  Bottom  of  a  large  Seew- 
pan  with  it,  and  an  Onion,  a  Carrot,  and  a  Parfnip  j  cover 
It,  and  let  it  (lew  gently  on  a  Stove :  When  the  Liquor 
flicks  to  the  Pan,  and  has  taken  a  fine  Colour,  put  in  a 
Piece  of  Butter,  and  drudge  it  lightly  over  with  Flour, 
then  tofs  it  round  about  feven  or  eight  times  over  the  StOve?^ 
and  put  to  it  half  good  Broth  and  half  Gravy  ;  feafon  it 
with  a  white  Chibbol,  a  little  Parfley,  a  little  Sweet  Bafil, 
a  few  Mufhrooms,  and  Truffles,  if  you  have  any,  and 
with  two  or  three  Cloves ;  let  it  all  boil  gently,  then  take 
out  the  Slices  of  Veal,  and  ftrain  the  reft  through  a  Strain- 
er ;  let  it  be  of  a  good  Colour,  and  ufe  it  to  throw  on  your 
Pottage. 

A  Terrine  a  la  Bavoroifc. 

TAKE  half  a  Dozen  Quails  all  ready  truflcd,  four 
middling  Pigeons,  two  young  Rabbits  j  cut  off  the 
hind  Legs,  and  lard  them  with  Bacon,  and  the  Backs  with 
fmall  Bacon ;  cut  oft'  the  Heads  and  Flanks,  and  lard  them 
likewife.  Take  an  Eel  cut  in  Pieces  the  Length  of  your 
Rabbits;  put  in  your  Stew-pan  fome  Slices  of  Veal  and 
Hatft,  then  put  in  youi*  Quails  and  Legs  of  Rabbits,  toge- 
gether  with  Champignons  and  Truffles ;  feafon  it  with 
Pepper,  Sak,  Sweet  Bafil,  Oniotis,  fome  Slices  of  Lemons, 
and  a  Couple  of  Glaflcd  of  White  Wine ;  cover  them  Top 
and  Bottom  alike,  cover  the  Stew-pan,  fet  it  a  ftewing 
with  Fire  under  and '  over  ;  it  being  half  done,  put  in  it 
your  Pigeons,  with  Veal  Sweatbreads,  and  let  it  ftew  ""till 
done :  Your  Eels  and  Rabbits  being  larded,  put  a  Stew- 
pan  oyer  the  Fire,  with  halfi  a  Bottle  of  Whitfe  Wine,  fea- 
loned  with  Salt,  Cloves,  Sweet  Bafiji  and  Onions  cut  into 
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Slices ;  as  foon  as  your  Wine  boils,  put  in  your  Eels,  let 
them  boil  a  little ;  after  that  take  them  out,  and  put  in  your 
Rabbits  in  a  Stew-pan,  with  fome  Slices  of  Ham  and  Veal  j 
moiften  them  with  Broth,  adding  to  it  a  Couple  of  Onions 
and  fo  let  them  ftew :  When  they  are  ftewcd,  take  them 
out,  ftrain  the  Broth  through  a  Silk  Strainer,  and  put  them 
again  into  your  Stew-pan  ;  then  put  them  over  the  Fire, 
and  let  them  ftew,  'till  they  turn  to  Caramel.  This  done, 
put  in  your  Rabbits  and  your  Eels  \  cover  your  Stew-pan, 
and  put  it  upon  hot  Aflies,  that  they  may  glaze,  and  your 
Eels  may  be  quite  done :  Take  out  your  Qiiails,  Pigeons, 
and  Rabbits  Legs,  place  them  neatly  in  a  Stew-pan ;  put 
the  Stew-pan  wherein  they  have  been  doing  over  the  Fire 
and  moiften  it  with  a  Ladle  full  of  Gravy,  and  as  much 
Cullis;  skim  it  well,  then  ftrain  off  this  CuLis;  let  it  have 
a  good  Tafte  \  place  your  Quails  and  Pigeons,  &r,  in  your 
Tcrrinc,  and  pour  your  Cullis  over  them  with  the  Juice  of 
a  Lemon,  and  then  your  Rabbits  and  Eels  glazed,  crois- 
ways^  kid  upon  them,  and  ferve  them  up  hot. 

A  Hodge  Podge, 

GE  T  of  the  Sticking-Picce  of  Beef,  or  Brifcuit,  about 
fix  Pounds,  a  Knuckle  of  Veal,  a  Cow-Heel,  and  a 
Pig's  Ear  \  let  them  be  a  little  more  than  covered  with 
Water,  put  them  on  the  Fire,  keep  skimming  them,  and 
let  them  boil  about  an  Hour ;  then  ieaibn  them  with  Pep^ 
per  and  Salt ;  put  in  Carrots  and  Turnips,  cut  in  hand* 
fome  Pieces,  not  diced,  ibme  Onions,  Beet  Leaves,  SeU 
lery.  Thyme,  and  Winter  Savory  in  a  Faggot,  to  be  taken 
out  again,  then  let  them  all  ftew  over  a  moderate  Fire 
above  two  Hours  oiore.  .    > 

Another 
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Anther  way  to  make  a  Hodge  Podge. 

GE  T  fome  of  the  lower  End  of  a  Brifcuit  of  Beef, 
cut  it  into  Pieces  two  Inches  long  and  broad,    put 
them  into  cold  Water,  then  blanch  them  ;  when  blanch'd, 
put  into  a  Pot  Slices  of  Beef,  and  the  Brifcuit  Piece,  with    » 
a  great  many  Carrots  and  Parfnips ;    then  feafon  it  with 
Pepper,    Salt,    a  Bunch   of  Sweet  Herbs,    half  a  Dozea 
Onionsy  a  piece  of  Ham,  and  if  you  think  proper,  apiece 
of  Ccrveks ;.  then  cover  it  with  Slices  of  Beef,  moiften  it 
with  Brotb,  cover  the  Pot,  and  put  Fire  under  and  over  it^ 
when  done,   take  out  the  Meat  and  the  Carrots;  then  put 
the  Brifcuit  Piece,  with  other  Meat,  into  ia  Stew-pan,  and 
drefs  your  Carrots  as  neatly  as  you  can,   put  them  to  your 
Meat,  then  ftrain  off  the  Broth  the  Brifcuit  Pieces  were 
boiled  in,  with  the  reft  of  the  Meat,  skim  it  well,  and  let 
it  be  well  fcafoned ;  if  there  is  too  much  Liquor  boil  it  to  a 
fmalkr  Qy^ntity  j  put  fome  Butter  in  a  §tew-pan,  with  a 
Handful  of  Flour,    ftir  it  with  a  Wooden  Ladle  *tni  it  is 
pretty  brown,  then  moiften  it  with  the  Broth  of  the  Hodge 
Podge  i  skim  it  wdl,  let  it  be  well  tafted^  put  to  it  Parfley 
cUt  irnall,  and  put  over  3^our  Griftle&of  Beef  and  Carrots^ 
keep  it  hot :  Being  ready  to  ferve  up,  place  it  in  a  TerrineJ 
and  ferve  it  for   Entry.     You  may  ferve  it  up  in  a  Difli 
as  well  as  a  Terrine  \  ygu  may  aWb  add  to  it  Mutton  Gri- 
ftles. 


r     • 


Plumb-Pottage  for  Chriftmas^ 

TO  ten  Gallons  of  Water,   fake  a  Leg  and  SShin  of 
Beef,   boil  it  very  temkr,  and  when  the  Broth  is 
jflarwig  enough,  ftrain  it  out,   wipe  your  Pot,  and  put  the 

Broth 
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Broth  in  again  ;  flice  fix  French  Rolls,  the  Crumb  only, 
and  mittony  it,'  that  is,  foak  it  in  fome  of  the  Fat  of  the 
Broth  over  a  Stove  a  Quarter  of  an  Hour,  then  put  in  five 
Pounds  of  Currants  well  wraflicd,  five  Pounds  of  Raifins, 
and  two  Pounds  of  Prunes  ;  let  theoi  boil  'till  they  fwell ; 
.  then  put  in  three  Quarters  of  an  Ounce  of  Mace,  half  an 
Ounce  of  Clo  es,  two  Nutmegs,  all  of  them  heat  fine, 
and  mix  it  with  a  little  Liquor  cold,  and  put  them  in  a 
very  little  while.  Take  off  the  Pot,  and  put  in  three 
Pounds  of  Sugar,  a  little  Salt,  a  Quart  of  Sack,  and  a 
Quart  of  Claret,  the  Juice  of  two  or  three  Lemons.  You 
may  put  in  a  little  Sagoe  if  you  like  it.  Pour  this  into 
earthen  Pans  to  keep  it  for  Ufe. 

Another  Plumb-Pottage. 

GE  T  two  Gallons  of  ftrong  Broth ;  put  to  it  two 
Pounds  of  Currants,  two  Pounds  of  Raifins  of  the 
Sun,  half  an  Ounce  of  Sweet  Spice,  a  Pound  of  Sugar,  a 
Quart  of  Claret,  a  Pint  of  Sack,  the  Juice  of  three  O- 
ranges  and  three  Lemons  ;  thicken  it  with  grated  Biskets^ 
or  Rice  Flour,  with  a  Pound  of  Pmnes. 

A  White  Soop. 

BO  I L  a  Pound  of  Rice  tender  in  Water  and  Milk, 
then  put  it  in  2  Quarts  of  ftrong  Broth,  Herbs,  Balls, 
a  French  Roll  cut  in  Dice  and  all  firyed^  feafon  it,  and  put 
a  forced  Chicken  in  the  Middle. 

to 
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7i  make  a  Veal  Glue,  or  Cake  Soop,  to  be  carried  in  the 

Pocket. 

TAKE  a  Leg  of  Veal,  ftrip  it  of  the  Skin  and  the 
Fat^  then  take  all  the  mufcular  or  flefliy  Parts  from 
the  Bones;  boil  this  Fleih  gently  in  fuch  a  Quantity  of 
Water,  and  fo  long  a  Time,  *till  the  Liquor  will  make  a 
ftrong  Jelly  when  it  is  cold :  This  you  may  try  by  taking 
out  a  imall  Spoonfiil  now  and  then,  and  letting  it  cool. 
Here  it  is  to  be  fuppofed,  that  tho*  it  will  jelly  prefently  in 
fmall  Quantities,  yet  all  the  Juice  of  the  Meat  may  not  be 
extracted ;  however,  when  you  find  it  very  ftrong,  ftrain 
the  Liquor  through  a  Sieve,  and  let  it  fettle ;  then  providQ 
a  large  Stew-pan,  with  Water,  and  ibme  China  Cups,  or 
glazed  Earthen  Ware  \  fill  theie  Cups  with  Jelly  taken 
clear  from  the  Settling,  and  fet  them  in  a  Stew-pan  of  Wa- 
ter, and  let  the  Water  boil  gently  'till  the  Jelly  becomes 
thick  as  Glue :  After  which,  let  them  ftand  to  cool,  and 
then  turn  out  the  Glue  upon  a  Piece  of  new  Flannel,  which 
will  draw  out  the  Moiilure  3  turn  them  once  in  fix  or  eight 
Hours,  and  put  them  upon  a  fre(h  Flannel,  and  fo  con- 
tinue to  do  'till  they  are  quite  dry,  and  keep  it  in  a  dry 
warm  Place :  This  will  harden  fo  much,  that  it  will  be 
ftiff  and  hard  as  Glue  in  a  little  Time,  and  may  be  carried 
in  the  Pocket  without  Inconvenience.  You  are  to  ufe  this 
by  boiling  about  a  Pint  of  Water,  and  pouring  it  upon  a 
Piece  of  the  Glue  or  Cake,  of  the  Bignels  of  a  fmall  Wal- 
nut, and  flirring  it  with  a  Spoon  'till  the  Cake  diflblves^ 
which  will  make  very  flrong  good  Broth.  As  for  the  fea- 
ibning  Fart,  every  one  may  add  Pepper  and  Salt  as  they 
pleafe,  for  there  mufl  be  nothing  of  that  Kind  put  among 
N  <^  10  E  c  the 
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the  Veal  when  you  make  the  Glue,  for  any  Thing  of  that 
Sort  will  make  it  mouldy.  As  we  have  obferved  above,  that 
there  is  nothing  of  Sealbniftg  in  this  Soop,  fo  there  may  be 
always  added  what  you  defire,  either  of  Spices  <x  Herbs,  to 
make  it  favoury  to  the  Palate ;  but  it  muft  be  noted,  that  all 
the  Herbs  that  are  ufed  on  this  Oocafion,  muft  be  boifed 
tender  in  plain  Wat^r,  and  that  Water  muft  be  ufed  to 
pour '  upon  the  Cake  Gravy  i)iftead  of  fimp^e  Water :  So 
may  a  bifli  of  good  Soop  be  made  without  Trouble,  only 
allowing  the  Proportion  of  Cake  Gravy  anfwering  to  thea*-* 
bovefaid  Dire<3:ion.  Or  if  Gravy  be  wanted  for  Sawce, 
double  the  Quantity  may  be  ufcd  that  is  prcfcribcd  for  Broth 
bv  Soop.  There  has  oeen  made  a  Cake  Gravy  <S  Beef^ 
which  for  high  Sauces  and  ftrong  Stomachs,  is  kIH  dTgood 

Ufe  J  and,  therefore,  we  fliall  here  give  the  Method  6f  it. 

• 

fo  make  Cake  Soop  rf  Beef>  (Sc. 

GE  T  a  Leg,  or  what  they  caH,  in  fome  Places^ 
a  Shin  of  Berf,  prepare  it  as  prefcrifeed  -abotie  for 
the  Leg  of  Veal,  and  ufe  the  mufcular  Parts  only,  as  di- 
rected in  the  foregoing  Receipt ;  doing  every  thing  as  above- 
mentioned,  and  you  will  have  a  Betf  Gkrc,  which,  for 
Sauces,  may  be  more  ddirable  in  a  CountiT  Hbtifej  -as  Beef 
is  of  the  ftr&ngeft  Nature  of  any  Flelh  :  Some  prefcribe  to 
add  to  the  Fldfib  of  the  Leg  of  Beef,  the  Flefh  of  two  old 
Hares,  and  of  old  Cocks  to  ftrengrtien  it  the  more;  this 
may  be  done  at  Plcafure,  but  the  Stock  of  aH  thefe  Cakes 
Gravies  or  Glues  is  the  Firft.  Thefe,  indeed,  ate  good  for 
Soops  and  Sauces^  and  may  be  enriched  by  Sellcry,  Cher- 
vil, Beat,  Ghards,  Lteks,  or  other  Soop  Hirbs.  A  little 
ef  this  is  alfe  good  to  put  iato  Sautes;  wher  of  FlcAi,  Fifii 

or 


or  Fowl^  and  wilt  make  a  fine  Mioctitf  e  with  tbe  travelling 
f»  Sauce. 

\ 

,  C  H  A  p.    XVI. 

Of  ¥  IBH. 

Ithe  ^imei  nffben  Fiftf  are  in  Seafon. 

C£  FBRN  SalmoA>  m  Seafbn  &om  jilboUandtide  'till 

Tibames  Salmon^  in  Seafon  from  Aprils  and  allowed  to 
be  caught  to  Holy-^Rood^  the  I'^tb  of  September. 

Sturgeon,  catch'd  in  the  Eaftcm  Parts,  in  Aprils  May^ 
and  yuMj  (excellent  Fiih  roafled  frefh)  but  chiefly  eaten 
pickled,  moA  caught  at  Ramborougb^  and  at  a  Place  be- 
kMigine^totheKingof  Truffia^  csXXeAy  Pillow  i  Sometimes 
catcb'd  in  the  River  Severn^  and  now  and  theik  in  the 
Thames. 

Ttaibut^  in  Scaibn  all  the  Year,  but  icarce  in  the  Months  ^ 
rf  IkcembeTy  January ^  and  February. 

Carp  Spawn  m  May^  in  Seafon  all  the  Year,  at  fomc 
Pkkre  or  otho? :  Barnes  Carp  reckoned  the  beft. 

^ffhkmg$  and  Cod,  in  S»ibn  here  chiefly  in  November^ 
but  in  the  Northern  Countries  longer. 

Lacnpreys,  in  Sedbn  from  Cbrijknas  to  June^  to  be  pot- 
ted J  tatch'd  in  the  River  Severn. 

E  e  2  ^  Mackarels 
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Mackarels,  in  Seaibn  the  latter  End  of  jipril,  and  con* 
tinue  May  and  June. 

Lobflers  and  Crabs,  come  in  in  Auguft^  and  hold  'till 
Chrijimas^  which  is  called  the  firft  Seafons  and  from  Cbrifl^ 
mas  to  yune^  is  called  the  iecond  Seafon, 

Oyfters,  in  Seafon  from  the  Beginning  of  September  to 
jipriL 

Herrings,  in  Seafon  in  yune^  but  the  biggeft  Seafon 
when  in  full  Roe  is  in  September ,  OSiober^  and  Novem-- 
ber. 

Trouts,  in  Seafon  in  Aprils  May^  and  the  Beginning  of 
yu7ie :  Hampfhire  the  chief  Country  for  them. 

Soles,  Thornback^  Crawfifh,  and  Eels,  always  in  Sea^- 
Ion. 

SALMONS. 

J 

TJ?  drefs  Salmon  au  Court-bouillon. 

AFTER  having  drawn  and  cleaned  your  Salmon^ 
fcore  the  Sides  pretty  deep,  that  it  may  take  the  Re- 
li(h  of  your  Court-bouillon  the  better:  Lay  it  on  a  Napkin^ 
and  feafon  it  with  Salt,  Pepper,  Cloves>  Nutmeg,  Onions, 
Cives,  Parfley,  fliced  Lemon,  Bay-Leaf  and  Bafil.  Wofli 
up  the  Quantity  of  about  a  Pound  of  Butter  with  a  little 
Flour,  and  put  it  into  the  Belly  of  the  Salmon  5  then  wrap 
the  Salmon  m  the  Napkin,  bind  it  about  with  a  Packthread 
and  lay  it  in  a  Fifh-Kettle,  of  a  Size  proportionable  to  the 
Largenefs  of  your  Fifti ;  put  lo  it  a  Quantity  fufiicient  to 
boil  it  in,  of  Wine,  Water  and  Vinegar,  arid  fet  it  over  a 

quick  Fire :  When  it  is  done  enough  take  it  off,  and  keep 

• 
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it  fimniering  over  a  Stove,  'rill  you  are  ready  to  ierve ;  then 
take  up  the  Salmon,  unfold  the  Napkin  it  is  in,  and  lay 
another  in  the  Di(h  in  which  you  intend  to  ierve  it,  place 
the  Salmon  upon  it.  Garnidi  with  green  Parfley,  and 
fcrve  it  for  the  firft  Courfe. 

^  drefs  a  ivbole  Salmon,  or  Pieces  of  it  a  la  Brai&» 

LA  R  D  it  with  large  Lardoons,  well  feafoned,  and 
bind  it  about  with  Packthread :  Take  two  or  three 
Pounds  of  a  Fillet  of  Veal,  cut  it  in  Slices,  and  lay  it  with 
fbme  Bards  of  Bacon,  on  the  Bottom  of  a  Stew-pan ;. 
cover  the  Pan,  and  fet  it  over  a  flack  Fire ;  when  the  Meat 
begins  to  ftick  powder  it  with  a  Handful  of  Flour,  and 
give  it  feven  or  eight  Turns  over  the  Stove,  keeping  it  al- 
ways moving  ;  then  moiften  it  with  good  Broth  and  a  few 
Spoonfuls  of  Gravy.  Lay  the  Salmon  in  an  oval  Stew- 
pan  j  pour  the  Liquor  of  your  Braife  upon  it,  and  lay  it 
over  your  Slices  of  Veal ;  put  in  a  Bottle  of  Champaign  or 
Whife  Wine.  See  that  there  be  Liquor  enough  j  ftrew  in 
a  iSeafoning  of  Pepper,  Salt,  Spices,  and  iavoury  Herbs, 
Gives,  Parfley,  and  fome  Slices  of  Onion  and  Lemon,  add 
a  Lump  of  Butter,  aod  lay  fome  Slices  of  fat  Bacon  over 
all  of  it  5  fp  fet  it  to  (lew  over  a  gentle  Fire  -,  when  it  is 
enough  done  take  it  off  the  Fire,  and  let  it  ftand  a  Couple 
of  Hours,  in  the  Liquor,  to  give  it  a  Relifli ;  but  let  the 
Pan  be  always  covered  to  keep  it  warm.  When  you  are 
ready  to  ferve,  take  it  up,  drain  it,  untie  the  Packthread, 
lay  it  in  the  Difli  you  intend  to  ferve  it  in,  pour  upon  it  a 
Ragoo  of  Crawfifh  made  with  Gravy,  or  elfe  a  Ragoo  of 
VeaJ  Sweetbreads,  Cocks-Combs,  &c.  and  ferve  it  hot. 

The 


t 

22^  TTse v>hok  T>  V  T Y  of  aVfoMAvt. 

^fbe' fame  drefed  Maigrc  f(n'  Fifh  Days.\ 

LA  IL D  it  wkh  Ancbc»ries  and  the  Flefh  of  Eds, 
bind  it  about  with  Packthread,  and  put  it  iaan  oral 
Stew-pan,  or  Fifli-Kettlc,  of  the  Size  of  your  Fifh :  Put 
a  Lump  of  Butter  as<  bi^  as  your  Fifi^  ixsto  a.  Savce-^pan  ^ 
fet  it  over  a  Stove,  and  when  it  is  melted,,  throw  in  a  Hand- 
fiil  of  Flour  and  brown  it,  keeping  it  always  moving  5 
then  put  to  it  fbme  Fifti  Broth,  and  pour  the  whole  iata 
the  Stew-pan  to  3rour  Sahnon  5  to  wnich  put  likewife  a 
Bottle  of  Champaign  Wine,  or  White  Wine ;  fo  that  there 
iiiay  be  Liquor  enoudx  to  ftew  it  in.  Seafon  it  with  Salt, 
Pepper,  favoury  Herbs  and  Spices',  Onions,  Gives,  Parfley^ 
and  Slices  of  Lemon  ;  fo  get  it  ready  over  a  ftack  Fire. 
When  it  is  enough  done,  let  it  ftand  a  Couple  of  Hours 
in  its  Liquor,  that  it  may  have  the  RelKh  of  it ;  then  take 
it  up,  unoind  and  drain  it,  fey  it  in  the  Ehfh  you  intend  to 
fcrve  in^  and  pour  upon  it  either  a  Ragoo  of  Mchs,  Mulh- 
rooms,  and  Truffles,  or  one  of  Grawfiflb  Tail^,  and  its 
Gamifhings  y  fo  fcrve  iL 

Salmon  in  Cafes. 

GE  T  a,  piece  of  Salmon  y  take  off  the  Skin,  cut  it 
in  thin  Slices  >  mince  fome  Pariky,  green  Onions 
and  Mu^ooms,  put  your  Farfley  and  green  Onions,  into  a. 
Stew-paO)  with  fome  Butter,  feafcned  with  Pepper  and 
&lt^  th^a  put  in  your  Salmon  without  putting  it  over  the* 
Fire  s^ain^  and  tofs  it  upto g^veit  a  Tafle  >  place. your 
Slices  of  Salmon  in  a  Paper  Cafcy  put  your  Seafoning^upon 
it,  and  flrew  Crumbs  01  Bread  over  all,    let  it  bake  to  a 

fine 
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fine  Colour:   Your  Salmon  being  done,  ferve  it  up  with 
Lemon  Juice  for  a  fmall  Entry  or  Hors  SOeuvre. 

1'^  dte^  a  yUt  df  Salmon  the  Dutch  fV^y. 

GE  T  a  Jole  of  Salmon,  fcale  and  wafla  it  very  clean^ 
and  put  ibnae  Water  upon  the  Fire ;  take  your  Sal- 
moUp  and  put  it  upon  a  Fim-plate,  which  you  muA  put 
into  your  Kettle  :  Put  a  Stew-pan  with  a  little  Vinegar 
over  the  Fire^  ieafon  your  Salmon  with  Salt^  fbme  Qnions 
fliccd.  Thyme,  Sweet  Bafil,  and  Parlley  itt  Branches  5  then 
put  your  Vinegar  hot  over  it,  moiften  it  with  boiling  Wa- 
ter, and  let  the  Liqaor  be  of  a  good  Tafte ;  when  done, 
make  a  Sauce  with  a  piece  of  good  Butter^  a  little  Flour 
and  Water,  a  Dafh  of  Vinegar,  a  few  Anchovies,  a  little 
Nutmeg,  and  fome  Shrimps  picked,  and  thicken  it ;  when 
ready  to  ferve,  difli  up  your  Saltnon.  Let  your  Sauce  be 
well  tailed,  put  it  upon  your  Salmon  and  ferve  it  up  hot 
for  your  Entry. 

Broiled  Salmon. 

BROIL  fome  pieces  of  Salmon,  feaibned  with  Pep-^ 
per,  Salt,  and  nibbed  with  Butter.  Make  a  Sauce 
m  tiiis  Msuincr ;  take  fome  Butter,  put  it  iAto  a  Stew-pan, 
with  a  Ddiii:  df  Flour,  a  green  Onion,  &nd  an  Anchovy^ 
Seaiba  the  iane  with  Salt,  Pepper^  afid  Nutmegs  moideii 
it  v\ridi  Water,  and  a  little  Vinegar,  and  tofe  it  over  the 
Stove  I  put  half  a  Ladleful  of  Craw£i(h  Cullis  into  it,  put 
it  again  over  tbs  Stove  to  heat :  Let  your  Sauce  be  relifhing^ 
di(h  ic  up,  port  your  pieces  of  Sabxton  Over  it^  and  fbrve  it 
up  hot  for  Entry. 

Another 
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Another  way. 

HAVING  cut  your  Salmon  into  pieces,  melt  fome 
good  Butter  in  a  Stew-pan,  feafon  it  with  Salt,  Pep- 
per, and  Bay-Leaves,  then  put  in  your  pieces  of  Salmon, 
to  take  a  Tafte ;  then  broil  them  gently.  Make  a  white 
Sauce  in  this  Manner.  Put  good  frelh  Butter  into  a  Stew- 
pan,  with  a  Duft  of  Flour,  a  Couple  of  Anchovies  mince- 
cd,  take  out  their  great  Bones  and  wa(h  them,  add  fome 
Capers,  Salt,  Pepper,  Nutmeg,  whole  green  Onions,  with 
a  little  Water  and  Vinegar  :  Your  Salmon  being  broiled, 
tois  it  up,  and  let  it  be  well  tafted,  then  take  out  your  Oni- 
ons, put  your  Sauce  over  your  pieces  of  Salmon,  and  ferve 
it  up  not  for  Entry. 

t    U    R    B    U    t    S. 

A  Turbut  au  Court-bouillon.. 

HAVING  gutted,  waihed  and  dryed  your  Turbut, 
fold  it  up  in  a  Napkin,  and  lay  it  in  a  large  round 
Sauce-pan;  put  as  much  Salt  and  Wata:  into  another 
Sauce-pan  as  will  be  iiifficient  to  boil  it,  ftir  it  about  from 
Time  to  Time,  'till  the  Salt  is  melted ;  then  let  it  {band 
awhile,  and  ftrain  it  through  a  Linnen  Cloth  into  the 
Sauce-pan  to  the  Turbut.  When  it  is  enough  take  a  Sauce- 
pan, and  fet  over  live  Embers  j  put  in  two  Quarts  of 
Milk,  and  let  it  ftand  till  you  are  ready  to  ferve ;  then  take 
up  tlie  Turbut,  lay  it  on  a  Napkin  folded,  in  a  Difh.  Let 
your  Garnifhing  be  green  Parfley,  fo  ierve  it  for  the 
firft  Courie. 

A  Turbut 
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A  Turbut  with  Veal  Gravy. 

HAVING  prepared  your  Turbut,  lay  it  in  a  large 
round  Sauce-pan^  with  a  Seafoning  of  Salt,  Pepper; 
two  Bunches  of  Sweet  Herbs,  two  Onions  iluck  with 
Cloves,  and  one  Bay-Leaf:  Lay  into  another  Sauce-pair, 
two  or  three  Pounds  of  a  Fillet  of  Veal  cut  in  Slices,  and 
fome  Bards  of  Bacon  ;  coyer  the  Sauce-pan,  and  fet  it  over 
a  Stove  with  a  flack  Fire  :  When  the  Meat  begins  to  flick, 
put  in  a  piece  of  Butter,  and  a  iinall  Handful  of  Floury 
ilir  it  about  over  the  Stove  with  a  wooden  Spoon,  and  when 
it  is  brown,  moiiiten  it  with  good  Broth,  and  icrape  off 
with  the  Spoon  all  that  flicks  to  the  Sauce-pan ;  cover  the 
Turbut  witn  Sliqes  of  Bacon ;  make  a  Bottle  of  Champaign 
or  White  Wine  boiling  hot,  pQur  it  on  the  Turbut  with  the 
Veal  Gravy,  apd  lay  the  Slices  upon  it ;  fb  iet  it  a  flewing, 
and  when  it  is  enough  <lone,  let  it  fland  in  the  Liquor  a 
Couple  of  Hours  over  live  Embers,  that  it  may  have  the 
Relifh  of  it :  Then  ferve  it  for  the  firfl  Courfe,  with  a 
a  Ragoo  of  Sweetbreads,  Cocks-combs,  Traffles  and  Mufhr 
rooms,  or  with  a  Ragoo  of  Crawfi(h. 

We  Hkewife  dreis  a  Turbut  for  Fifh  Days  in  the  fam$ 
Manner,  only  that  inflead  of  the  above  Ingredients  of 
Flefh,  we  ufe  Butter  and  Fifh  Broth,  and  ferve  it  with  a 
Ragoo  of  the  Melts  of  Carps,  or  with  any  other  meagre 
Ragoo. 

^abake  a  Turbut 

LA  Y  fome  Butter  in  a  filvcr  Difh,  .of  the  Size  of 
your  Turbut,  and  fpread  it  all  over  it ;  let  your  Sea- 
ibning  be  Salt,   pepper^   a  little  fcraped  Nutmeg,   fome 

F  f  minced 
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minced  Parfley,  fome  whole  Gives,  near  a  Pint  of  Cham-- 
paign  or  White  Wine :  Cut  off  the  Head  and  Tail  of  the 
Turbut,  and  haying  laid  it  in  die  Dtifa^  ibaibn  it  above  as 
under,  rub  it  dver  with  melted  Butter,  drudge  it  well  \yith 
£read  cmtnbed  vefy  fmall^  and  bake  it  in  an  Oveil)  take 
care  it  be  very  brown,  and  ferve  it  with  a  CraWfifli  CuUis^ 
or  with  a  Sauce  of  Anchovies  \  we  fotnetimes  isltst,  it  dry^ 

Turbuts  ihe  Italian  Wa'j. 

TA  K'  E  a  middling  Turbut,  giil^  waflb,  and  drain  it^. 
take  a  baking  P^h,  and  pQk  in  it  fdme  Slkes  of  Ba^ 
con,  Swett  Bafil,  and  Lemon  cut  in  Slices ;  now  put  in 
your  Torbut,  feafon  it  with  Salt>  Pepper,  fine  Spice, 
doves^  Lemot)  Juice,  a^d  Lemons  cut  ia  Slices ;  cove!'  ic 
with  foinc  Slices  6f'  Bacohj  and  put  it  to  bake  ita  the  Ovtn  r 
Mince  a  Dozen  Sh«Lk>t&,  pAt  them  into  ^  Sift w^p^ii  with  a. 
Glafs  of  Champaign^  put  in  fome  Beef  Ofayy^  a  littld 
Gravy  of  Ham  5  put  it  over  the  Fire,  and  put  in  it  two 
Spoonfuls  of  good  Oil,  the  Juice  of  two  Lemons,  fome 
Salt  and  poui^ed  Pepper;  your  TnrbM beteg  donfc, . dWt 
it  up,  put  your  Sauce  over  itj  fctve  it  tf p  hdt  fet  a  firft 
Courfe  ch:  Rttoovt. 

con. 

To  crimp  Cod  the  Dutch  JFay. 

TA  K  E  a  Gallon  of  Pump  Water,  put  in  one  Pound 
of  Salt,  and  boil  it  half  an  How ;  skitn  4t  well ; 
you  niay  put  in  ^  Stick  of  Horfe-Radifli,  a  t^aggotof  SWedt 
!feH)s^  and'^MTe  ODidn,,  b«c  W^ter  afNl  Salt  wft  Mk^  pM 

ia 
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in  jour  Slices  of  Cod  when  it  boils,  and  three  Minutes  will 
bou  them :  Take  them  oat  and  lay  them  on  a  Sieve  or 
Pyc*plate,  and  fend  away  with  raw  Parfley  about  it,  and 
oUy  BotM-  in  a  Cup. 

7d  roajl  a  Cod's  Head. 

TAKE  the  Head,  wafti  and  fcour  it  very  clean,  then 
fcotch  it  with  a  Knife,  aqd  ftrew  a  little  Salt  on  it, 
and  lay  it  on  a  Stew-pan  before  the  Fire  with  fomething  be- 
hind it  5  throw  away  the  Water  that  runs  from  it  the  |irft 
half  Hour ;  then  ftrew  on  it  fome  Nutmeg,  Cloves,  Mace 
and  Salt,  and  bafte  it  often  with  Butter,  turning  it  'till 
it  is  enough,  f  f  it  be  a  large  Head  it  will  take  four  or 
five  Hours  roafting ;  then  take  all  the  Gravy  of  the  Fifti, 
as  mtrch  White  Wine,  and  more  Meat  Gravy,  fomeHorfe- 
Radiih,  one  or  two  Shalots,  a  little  diced  Ginger,  fome 
whole  Pepper,  Cloves,  Mace,  and  Nutmeg,  a  Bay-Leaf 
or  two ;  beat  this  Liquor  up  with  Butter,  and  the  Liver 
of  the  Fifti  boiled,  and  broke,  and  ftraincd  in  it,  and  the 
Yolk«  of  two  or  three  Eggs,  fome  Oyfters  and  Shrimps, 
with  Balk  made  of  Fi(h,  and  fried  Fi(h  round  it.  Garnifh 
with  X/emon  and  Horfe-Radifti. 

T^o  boll  a  Cod's  Head. 

SET  a  Kettle  on  the  Fire  with  Water,  Vinegar  and 
Salt,  a  Faggot  of  Sweet  Herbs  or  an  Onion  or  two : 
When  the  Liquor  boils  put  in  the  Head  on  a  Fiih  Bottom^ 
and  in  the  boiling  put  in  cold  Water  or  Vinegar ;  when  it 
is  boiled,  take  it  up,  or  put  it  in  a  Difti  that  fits  your  Fifh 
Bottom ;  For  the  Sauce,  take  Gravy  or  Claret  boiled  up 
with  a  Faggot  of  Sweet  Herbs,  or  an  Onidn,  two  or  three 

F  f  2  Anchovies 
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Anchovies  drawn  up  with  two  Pounds  of  Butter,  a  Pint 
of  Shrimps,  Oyfters,  the  Meat  of  a  Lobftcr.  (hrcd  fine, 
then  put  the  Sauce  in  Silver  or  China  Bafons,  ftick  fmall 
Toafts  on  the  Head,  lay  on,  and  about  it,  the  Spawn,  Melt, 
or  Liver.  Garnifh  it  with  fried  Parfley,  diced  Lemon^ 
Barberries,  or  Horfe-Radifti,  and  fried  Fifli. 

*        •  * 

A  Jiewed  Coi . 

TAKE  your  Cod  and  lay  it  in  thin  Slices  in  the  Bot- 
tom of  a  Difti,  with  a  Pint  of  Gravy,  and  half  a 
Pint  of  White  Wine,  fome  Oyfters  and  their  Liquor, 
fome  Salt,  and  Pepper,  a  little  Nutmeg,  and  let  it  ftew  *till 
it  isalmoft  enough,  then  thicken  it  with -a  Piece  of  But- 
ter rolled  in  Flour,  let  it  ftew  a  little  longer  ^  ferye:  it  hot, 
Garnifli  with  Lemon  diced. 

Fricafey  of  Cod. 

GE  T  the  Sounds,  Roes,  &c.  of  feveral  Cods,  fplit 
them  and  fcrape  them  well  3.  then  blanch  them : 
Being  blanched,  put  tnem  in  frefh  Water,  wafli  them  very 
clean,  and  cut  them  into  fquare  Pieces,  the  Bignefs  of  the 
End  of  a  Thumb.  Then  put  a  Lump  of  Butter  in  a  Stew- 
pan,  tofs  it  up  with  an  Onion  cut  fmall  j  after  that  put^in 
jour  Pieces,  and  give  them^  two  or  three  Tofles  p  this  done, 
piit  a  little  Flour  over  them,  moiften  them  with  a  little 
•Fifh  Broth,  feafoned  with  Salt,  Pepper,  Sweet  Herbs,  fine 
Spice,  and  let  them  ftew  gently :  Being  done,  thicken  it 
with  Yolks  of  Eggs,  Parfley  cut  fmall,  with  a  Dafh  ojf 
Vinegar  or  Verjuice,  and  ferve  them  hot  for  Entry. 

Fricafey 
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Fricafey  of  Cod  the  Italian  fTay. 

GE  T  the  Sounds  of  Cods  according  to  the  Bignefs  of 
the  Difti  you  will  make ;  cut  them  into  Fillets,  and 
tofs  them  up  in  Oil  with  an  Onion  cut  fmall,  moiften  them 
with  a  Glals  of  White  Wine,  and  a  little  Filh  Broth,  fea- 
foned  with  Salt,  Pepper,  and  beaten  Spice,  and  let  them 
ftew  fbftly ;  let  them  be  of  a  good  Tafte  -,  thicken  them 
with  Yolks  of  Eggs,  much  Lemon  Juice,  and  Parfley  cut 
fmall.  You  may  add  Champignons  and  Truffles.;  being 
thickened,  difh  them  up,  and  ferve  them  hot  for  Entry. — 
You  may  alfo  make  them  in  Hotch-Potch,  called.  Menu 
du  Rot,  or  like  Beef  Palates,  and  Hog's  Ears :  And  you 
may  likewiie  fill  up  thefe  Sounds  with  Forced-Meat  made 
with  the  Flefh  of  Cabillau,  or  other  Flefli  cut  into  Slices 
mixed  with  Force-Meat  done  in  a  Seafoning ;  ferve  them  up 
with  a  White  Sauce,  or  an  Italian  Sauce.  You  garnifh 
your  Diih  with  foft  Roes  of  Cods  fried. 

CARPS,  '  '     ' 

• » 

7i  Jlew  Carps  white. 

FIRST  fcale  them,  gut  them  and  cleanfe  themij 
favc  the  Roes  and  Mehs,  then  ftove  them  in  fonie 
good  white  Broth,  and  feafon  them  with  Cloves  and  Mace, 
Salt,  and  a  Faggot  of  Herbs ;  put  in  a  little  White  Wiftc, 
and  when  ftev^ed  enough,  thicken  your  Sauce  with  the 
Yolks,  of  five  Eggs,  and  pafs  off  the  Roes,  and  dip  them 
in  the  Yolks  of  Eggs,  and  Flour,  and  fry  them  with  fbme 
Sippets  of  French  Bread  y  then  fry  fome  Parfley,  and  when 

yojj 
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you  diili  them,  garnifh   with  the  Roes,  Parfley  and  Sip- 
pets. 

To  Jlew  Carps  brown. 

SCALE  and  cleanfe  them,  then  pafs  them  off  in  brown 
Butter  on  both  Sides,  or  lay  them  in  your  Pan  raw  j 
drew  all  over  fome  grated  Bread,  Pepper  and  Salt,  Thyme 
and  Parfley  minced ;  put  into  them  one  Quart  of  Claret, 
and  one  Pint  of  Gravy,  .according  to  the  Largenefs  of  your 
Fifh ;  they  muft  not  be  quite  covered  j  put  in  alfo  four  An- 
chovies, fome  grated  Horfe-Radifh,  one  Shalot  chopped 
ifinall,  two  Slices  of  Lemon  and  a  Piece  of  Butter,  Gold 
Colour,  with  a  Spoonful  of  Flour,  and  put  to  your  Carp, 
which  will  thicken  it  as  Cream ;  fry  fome  Sippets  with  the 
Roc  and  Mdt,  and  fome  Parfley  to  ferve  up  hot. 

To  fry  Carp. 

AFTER  having  fcaled  and  drawn  them,  flit  them 
in  two,  ftrew  them  over  with  Salt;  drudge  them 
well  with  Flour,  and  fry  them  in  clarified  Butter.  When 
they  arc  fried,  you  may  cither  ferve  them  dry,  and  eat 
them  only  with  Juice  of  Orange,  or  elfe  you  may  prepare 
ft  Ragoo  of  Muflirooins,  the  Melts  of  Carps  and  other 
Fi(h»  and  Artichoke  Bottoms:  Fry  fome  tnin  Slices  of 
Bread,  and  put  them  into  the  Sauce,  together  with  fome 
fliced  Onion  and  fome  Capers,  let  them  boil  in  it.  Diih 
up  your  Carp,  throw  your  Ragoo  upon  it,  and  let  your 
Garniture  be  fried  Cruibs  of  Brnd  and  fliced  LemoB. 

7i 


To  drefi  Carp  a  la  daube. 

G£  T  a  Couple  of  Seals  and  a  Pike,  and  bone  them :: 
Of  the  Flefla  of  them  make  a  Fance,  haihing  it  very 
finall,  together  with  a  few  Cives,  fome  Spice,  Salt,  Pepper, 
Nutmeg,  freOi  Butter,  and  fome  Cmmb  of  Bread  foak'd  in 
Cream :  I'hicken  your  Farce  with  Yolks  of  Eggs.  Then 
take  a  large  Carp,  fill  tlie  Body  of  it  with  this  Farce,  and 
put  it  a  ftewing.in  an  oval  Stew-pan,  over  a  little  Fire, 
in  White  Wine,  feaibned  with  Salt,  Pepper,  Cloves, 
fome  Slices  of  Lemon,  a  Bunch  of  Sweet  Herbs,  and  good 
frcih  Butter :  While  it  is  a  flewing  get  ready  a  Ragoo  of 
MuHirooms,  Truffles,  Morels,  Artichoke  Bottoms,  Melts 
of  Carp,  and  Tails  of  Crawfifti :  Lay  your  Carp  on  an' 
oval  Diifa,  pour  your  Ragoo  upon  it>  and  ferve  it  up  very 
warm. 

Another  Way  to  Jiew  Carpsv 

CU  T  them  in  Pieces  according  to  their  Size,  fet  them 
a  ftewing  in  a  Kettle  or  Sauce-pan,  with  White  Witie 
or  Claret,  and  feafon  them  well  with  Salt,  Pepper,  Onion 
fhred  finall.  Capers  and  fome  Cmfts  of  Bread :  Let  all  this 
ftew  together,  and  when  k  is  enough,  and  the  Sauce -grown 
thiak,  ferve  it  up. 

^.Carp  i  la .Chambor. . 

YO  U  inttA  take  a  large  Carp,  fcale  and  wafh  it,  lard 
it  with  thick  Bacon  itnd  Ham ;  bring  larded,  take 
half  a  Dozen  of  Pigeons  with  fat  Livers,  Sweetbreads, 
Muflirooms  and  Truffles,  if  you  have  any ;  put  altogether 
for  a  Moment,  in  a  Stew-pan,  feafon  it  with  Pepper,  Salt, 

Sweet 
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Sweet  Herbs,  a  little  Cullis,  and  Lemon  Juice ;  then  put 
this  into  your  Carp,  and  few  it  up.  Lay  a  Napkin  over 
your  Drefler,  take  fome  Slices  of  Bacon,  fpread  them  over 
your  Napkin  the  Length  of  your  Carp,  put  more  Slices 
i  over  it ;  then  fold  it  up  in  the  fame  Napkin,  and  tie  it  oa 

both  Ends ;  then  take  a  Leg  of  Veal,  cut  it  into  thin  Slices; 
put  them,  in  a  Stew-pan  with  fmall  Slices  of  Ham,  Onions 
and  Carrots  cut  alfo  into  Slices :  Put  tlie  Stew*pan  over  the 
Fire,  let  them  fweat  hke  Gravy  of  Veal  j  and  when  they 
begin  to  flick,  moiflen  them  with  Broth  ;  then  put  them 
in  an  oval  Stew-pan,  together  with  the  Meat  and  Gravy : 
Now  put  in  your  Carps  feafon'd  with  Pepper,  Salt,  Sweet 
Herbs,  Cloves,  Mace,  three  Bottles  of  White  Wine,  and 
a  Lcrnon  cut  into  Slices :  Cover  your  Carp  with  the  Liquor, 
let  it  boil  very  gently.  Make  a  Ragout  with  Sweetbreads 
of  Veal,  Muftirooms,  Tmffles,  Cocks-Combs,  fat  Livers 
and  foft  Roes  of  Carps.  Take  half  a  Dozen  of  young 
Pigeons,  which  you  drefs  au  Sokily  or  with  Sweet  Bafil,  or 
inllead  of  Pigeons,  a  Couple  of  Chickens  cut  in  four  and 
marinated,  or  elfe  larded  with  thin  Bacon,  and  glazed  like 
Fricandos.  Take  half  a  Dozen  of  Sweetbreads  of  Veal, 
larded  with  fine  Bacon ;  let  them  ftew  and  glaze  like  Fri- 
candos.  Take  alfo  a  Dozen  of  large  fine  Crawfi(h ;  boil, 
them,  then  pick  their  Tails,  cut  off  the  finall  Claws ;  i£ 
you  have  Crawfiih  enough  to  make  a  Cullis,  you  may  ufe 
it  inftead  of  other  Cullis.  Your  Carp  being  done  and  rea- 
dy to  be  ierved  up,  take  it  out,  let  it  drain,  keep  in  Readi- 
nefs  your  Ragoiit  of  Pigeons^  Sweetbreads  of  Veal  and 
Crawfiih;  unfold  the  Napkin  take  off  the  Fat ;  then  difh 
up  your  Carp  with  the  Ragout  over  it.    Garniih  your  Difh 

with 
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with  one  Crawfidi,  one  Pigeon^  and  one  Swrcatbread,  placed 
by  turns  'till  it  is  full ;  icrve  it  up  hot. 

Thcfe  Sorts  of  Entries  generally  ferve  to  remove  Soops. 

Entry  of  Carps  a  V  Eftoufade. 

SCALE  and  wafh  your  Carps,  gat  and  wafh  the  In-* 
fide  with  Wine ;  take  an  oval  Stew-pan,  the  Bignefs  of 
the  Carp,  put  in  fome  Onions  cut  in  Slices,  and  then  your 
Carp  5  ftafon  it  with  Pepper,  Salt,  Cloves,  a  Da(h  of 
Vinegar  and  a  Bottle  of  Wine,  moiften  it  with  hot  Water, 
put  it  over  a  Stove,  let  it  ftew ;  when  ftewed,  take  it  off, 
put  Wine  with  which  you  have  wafhed  your  Caro  into  a 
Stew-pan,  with  fome  Anchovies  cut  fmall ;  let  it  have  a 
boil  or  two,  thfcn  ftrain  it  oflF;  put  it  again  into  the  Stew- 
pan  with  a  good  Lump  of  Butter,  and  a  Duft  of  Flour  to 
thicken  the  Sauce,  add  Lemon  Juice :  Put  your  Stew-pan 
over  Ae  Fire,  thicken  your  Sauce,  kt  it  be  rclilhing ;  being 
well  done,  put  in  fome  good  Buttter  rowled  in  Flour, 
take  out  the  Bunch :  Being  ready  to  ferve  difh  it,  and  ferve 
it  up  hot 

Other  ^Entry  tf  Carps  jkrmed^ 

TA  K  E  a  Carp,  fcale,  wafh  and  gut  it,  fplit  it  in  two» 
cut  each  half  in  three  Pieces,  put  them  in  a  Stew-pan, 
with  a  Dozen  of  fmall  Onions  blanched,  feafon  them  with 
Pepper  and  Salt,  a  Bunch  made  with  Parfley  and  Sweet 
Herbs ;  moiften  them  with  half  a  Bottle  of  good  Wine, 
put  them  a  ftewing,  take  fome  Butter,  put  it  in  a  Stew- 
n  with  fome  Flour ;  put  it  over  the  Fire,  ftir  it  'till  it 
ins  to  have  a  Colour  \  moiflen  it  with  a  little  Fifh  Gra«» 
vyl  or  with  Water  \  this  being  w<n  mixed  and  ftirred  to* 
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gcthcr,  put  it  into  the  Stew-pan  with  your  Carp :  Let  ii  be 
relifhing,  difh  it,  and  ferve  it  up  hot. 

Entry  of  a  broiled  Carp. 

SCALE  and  gut  your  Carp,  flice  it  upon  the  Back, 
rub  it  with  melted  Butter,  peppef  and  fait  it,  then  broil 
it  5  put  to  it  a  Ragout  made  with  Muflirooms,  foft  Rocs^ 
Artichoke  Bottoms,  with  Onions  and  Capers:  Being  ready 
to  ferve,  difh  it,  with  this  Ragoi^t  oyer  it  j  ferve  it  up  hot* 

A  forted  Carp, 
E  T  a  Couple  of  Soals  with  a  Pike,  bone  them,  mince 
^^^  the  Flefli  with  a  few  Onions,  fine  Spice,  Pepper, 
Salt,  Nijtmcg,  freih  Butter,  and  fome  Crumbs  of  Bread 
boiled  in  Cream  or  Milk  s  thicken  your  minced  Fle(h  with 
Yolks  of  Eggs,  with  the  Whites  whipped  up  to.  Snow! 
Take  a  large  Carp,  fill  it  with  this  .minced.  Flcfti,  ftcw  it 
with  Wliite  Wine  in  an  oval  Stew-pan,  over  a  flow  Fire, 
feafoned  with  Pepper,  Salt,  Cloves,  a  Bunch  of  Sweet 
Herbs  and  fi'efh  Butter.  Keep  in  Readinefs  a  large  Ra- 
gout made  with  Morels,  Truffles,  Muflirooms,  Bottoms  of 
Artichokes,  foft  Rocs  of  Carps,  and  Crawfifli  Tails  j  let  it 
be  palatable :  Make  your  Ragout  pretty  thin ;  put  to-it  a 
good  CulHs  of  Crawfift),  or  any  other  CuUis,  then  difli 
your  Carp  with  the  Ragout  over  it  >  ferve  it  up  hot* 

0 
LAMPRBrS, 

The  beft  of  this  Sort  of  Fifh  are  taken  in  the  River 
Severn^  and  when  they  are  in  Seafbn,  the- Fishmongers 
and  othens  in  Londorij-  have  them  generally  potted 'from 

-  '■     '  Gloucefteri 
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Gloucefter ;  but  if  you  arc  where  they  may  be  had  frefe, 
they  are  to  be  drefs'd  difi^rent  Ways. 

To  fry  Lampreys. 

BLEED  them  and  keep  the  Blood ;  then  wafh  them 
in  hot  Water  to  take  off  their  Slime,  and  cut  them  in 
Pieces.  Fry  them  in  clarified  Butter  with  a  little  fried 
Flour,  White  Wine,  Salt,  Pepper,  Nutmeg,  a  Bunch  of 
fine  Herbs  and  a  Bay-Leaf;  fry  all  this  together  very  well, 
then  put  in  the  Blood,  with  a  ^w  Capers,  and  ierve  it  hot. 

To  drefi  Lampreys  v)itb  Jweet  Sauce. 

HAving  diced  and  cut  them  in  Pieces,  take  out  the 
String  that  rans  along  their  Backs :  Tois  them 
up  in  Butter  and  a  little  fried  Flour,  'till  they  are  brown  ; 
&en  add  fome  Red  Wine,  a  little  Sugar,  Cinamon,  Salt, 
Pepper,  and  two  or  three  Slices  of  Lemon ;  when  they  ara 
enough  done,  put  in  the  Blood,  give  them  a  Turn  or  two 
more ;  fo  dKh  up  your  Ragoo  and  ferve  it  hot. 

T'o  make  a  Lamprey-Pye. 

CLEANSE  them  well  from  the  Slime,  fetby  the 
Blood,  and  let  your  Seafbning  be  Salt,  Pepper,  Cur-*^ 
rants.  Dates,  beaten  Cinamon,  candid  Lemon*Peel  and 
Sugar ;  then  put  them  into  a  Pye ;  when  it  is  baked,  pour 
in  the  Blood  and  a  little  White  Wine,  and  when  you  terve 
it  iqueeze  in  the  Juice  of  a  fxnall  Lemon. 

G  g  2  ^ 
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7a  iroil  Lampreys. 

HAving  taken  off  the  Slime,  cut  them  in  Pieces,  as 
you  do  Eels,  that  you  intend  to  broil  j  melt  a  Lump 
of  Butter,  and  put  to  it  fome  fhred  Gives,  Parflcy,  and 
fevoury  Herbs,  with  Pepper  and  Salt  -,  put  your  Pieces  of 
Lamprey  into  the  Sauce-pan,  and  ftir  it  all  well  together ; 
then  take  them  out,  and  drudge  them  with  very  fine 
C^rumbs  of  Bread,  and  broil  them  over  a  gentle  Fire,  Serve 
tjhiem  with  a  brown  Sauce  made  as  follows :  Take  a  little 
Lump  of  Butter,  put  it  into  the  Sauce-pan,  with  a  Pinch 
of  Flour,  and  brown  it;  add  fome  Gives,  Parfley  and 
Muftirooms,  all  {hred  very  fmall,  a  few  Capers  and  an  An- 
chovy, and  feafon  the  Whole  with-  Pepper  and  Salt  i  moift* 
en  it  with  a  little  Fifli  Brotli,  and  thicken  it  with  a  Craw* 
fifh  or  other  Cullia.  Pour  this  Sauce  into  the  Bottom  of 
your  Difli,  lay  your  Lampreys  all  round  it^  wd  ferve  thetn 
hot. 

Wc  fcrvc  it  Hkcwife  with^  a  fweet  Sgucp  «nade.  with  Wine 
or  Vinegar,  a  Lump  of  Sugar,  a  fmall  Stick  rOfCin^inon,^ 
and  a  Bay-Leaf,  all  boiled  together.  Then  we  take  out 
the  Cinamon  and  Bay^I^i^ai^  pour  the  Sauce  into  a  Difh, 
and  lay  the  broird  Lamprey  round  it ;  io  ierve  it  warm. 

'  Sopietimes  we^ferve  a  broilTd  Lampwy  with'Oily  ihtKii 
Manner :  We  takcfome  Oil  and  Vinegar,.  Pcpjtar^  Sak,  « 
tittle  Muftard,  one  Anchovy,  a  £!vr  Capers,-  and  a  )ittle 
Parfley,  ihred  very  fmall  3  we  beat  all  this  together  in  a 
Porringet,  then  pour  it  into  a  Saucer:,  which  iwe  plaoe  la 
the  Middle  of  the  Di&^  and  gacnsOi  iff  all  round  with 
Lampreys  j  fo  fcrve  it. 

^        >     .  At 
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At  other  Times  we  fcrvc  our  broil'd  Lamprey  dry,  in 
Plates  or  little  Diflies. 

EELS. 

The  Eels  that  are  taken  in  Rivers  or  Running  Waters 
are  better  than  Pond  Eels  -,  and  of  them  too  the  Silver  ones 
are  moll  efleemed. 

Several  ff^ays  to  drefs 'EcXs^  according  to  Mr.  Lamb. 

To  farce  Eels. 

YO  U  -may  farce  thcto  on  the  Bone  in  the  Nature  of 
a  \f  hite  Pudding,  you  make  ybur  Farce  of  the  Flifti 
of  your  Eels^  which  you  rouft  pound  in  a  Mortar,,  and  to 
it  put  ibme  Cream,  fodie  Crumos  of  Bread,  with  Parfley, 
CiveB^  Trufflts  and  Muflirooms,  feafoned  as  ufoalf  Lay 
this  Farce  vei;y  handfomely  on  the  Bones  of  your  Eels, 
drudge  them  well  with  very  fmall  Crambs  of  Bread,  and 
bake  them  in  an  Oven  in  a  Tart*pan,  'till  they  are  of  a 
fine  brcwd  ColoUr» 

To  drefs  fiels  with  white  Sauce. . 

SKIN  Ibcm,  aiidcutthcmin  Pieces,  artd  blanch  them 
in  boiling  Water  j  then  dry  them  with  a  Napkin,  tofs 
them  up  in  Butler,  with  Salt,  Pepper^  Cloves^  and  Lemon 
Peel,  together  with  a  Glafs  of  White  Wine.  Tofe  up 
likewife  fdme- Artichoke  Bottoms,  Mu&rcKoms  and  Afpara- 
gus  T6|«y.  with  Butter,  and  fevowry  Her bs  j  then  make 
a  white  Sauce  with  the  Yolks  of  Eggs  $nd  Vetjqice  >  fo 
fcfcVe  them.  ^^ 
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7*0  drefs  Eels  with  brown  Sauce. 

WHEN  you  have  cut  them  in  Pieces,  tofs  them 
up  in  clarified  Butter,  a  little  Flour,  a  little  Fifli 
Broth,  or  thin  Puree,  Muflirooms,  Gives  and  Parfley  (hred 
very  finall,  and  a  Faggot  of  Herbs  5  to  which  add  Salt, 
Pepper,  Cloves,  and  Capers  j  make  all  this  boil  together, 
and  when  your  Ragoo  is  almoft  ready,  put  to  it  a  little  Ver- 
juice and  White  Wine,  and  let  it  boil  a  little  longer  ;  then 
thicken  it  with  an  Egg  to  take  off  the  Fat,  and  ferve  it 
warm. 

^0  fry  Eels. 

STRIP  them,  take  out  the  Bones,  cut  .them  in 
'  Pieces,  and  lay  them  to  marinate  for  two  Hours  in 
Vinegar,  Salt,  Pepper,  Bay-Leaves,  diced  Onion  and  Juice 
of  Lemon ;  then  drudge  them  well  with  Flour,  and  fry 
them  m  clarifyed  Butter ;  ferve  them  dry  with  fried  Parf- 
ley. 

7i  broil  Eels. 

AFTER  having  ftripped  and  cut  them  in  Pieces^ 
make  Gaihes  in  them,  and  lay  them  awhile  in 
melted  Butter,  a  few  lavoury  Herbs,  Parfley,  Onion, 
Pepper,  and  Salt,  then  warm  this  a  little,  and  (hake  it  all 
well  together ;  this  done,  take  out  the  Eels  Bit  by  Bit, 
dradge  them  with  the  Crambs  of  Bread,  and  broil  them 
over  a  gentle  Fire  'till  they  are  of  a  fine  brown  Colour ; 
when  they  are  broiled  make  a  brown  Sauce  with  Cives, 
Parfley  and  Capers,  then  put  your  Sauce  in  the  Difh,  and 
lay  the  Eels  round  it. 

Wc 
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Wc  likewiie  fervc  broiled  Eels  with  green  Sauce,  which 
we  make  as  follows.  Pound  fome  Son:el  and  fqueeze  out 
the  Juice  :  Then  cut  an  Onion  very  fmall,  and  tois  it  up^ 
with  Butter  and  minced  Capers :  Mix  with  it  your  Juice 
of  Sorrel,  (queeze  in  an  Orange,  and  add  fbme  Pepper  and 
Salt  5  fo  fervc  it  for  the  firfl  Courfe.  We  alfo  fometimes 
ferve  it  with  Sauce  Robart. 

lo  drefs  Eels  a  la  daube« 

MI  N  C  E  the  FleOi  of  Eel^  and  Tench,  feafon  it 
with  Salt,  Pepper,  Cloves,  and  Nutmeg ;  cut  the 
Flefli  of  another  Eel  into  Lardoons,  of  which  lay  one 
Layer  on  the  Skins,  and  then  another  of  the  minced  Flefli, 
continuing  to  do  fo,  'till  you  have  made  it  into  the  Shape 
of  a  Brick  of  Bread ;  wrap  it  up  in  a  Linnen  Cloth,  and 
ftew  it  in  half  Water,  half  Red  Wine,  feafoned  with 
Cloves,  Bay-Leaf  and  Pepper,  Let  it  cool  in  its  own 
Liquor,  cut  it  in  Slices,  and  ferve  it  in  Plates  or  little 
Di(hes. 

T^o  drefs  Eels  the  Englifti  Way. 

RU  B  an  Eel  with  Salt,  then  with  a  Towel,  to  take  off 
the  Slime,  skin  it  and  cut  it  in  three  or  four  Pieces, 
according  to  its  Length ;  lay  them  in  a  Di{b,  and  pour  on 
them  fome  good  White  Wine ;  when  they  have  lain  a  little 
while  in  it,  take  them  out,  and  cut  Notches  from  Space  to 
Space  on  the  Back  and  Sides,  fill  up  thefe  Incilions  with 
a  fort  of  Farce,  which  make  as  follows:  Take  the 
Cramb  of  White  Bread,  and  crumb  it  very  fmall  j  take 
likewife.  all  Sorts  of  iavoury  Herbs,  Parflcy  and  Cives  and 
ihred  them  very  fnuiU  3  ^ome  Pepper,  Cloves,  Nutmeg  and 

Salt  i 


I 


240  'The  nvbole  Du  T  Y  of  a  Woman. 

Salt ;  add  to  this  the  Yolks  of  fome  hard  Eggs,  a  conveni-  ' 
cnt  Quantity  of  frefli  Butter,  and  having  mixed  all  this  to- 
gether, fill  up  with  this  Farce  the  Incifions  you  made  in 
the  Eel ;  which  you  then  flip  again  into  its  Skin,  and  tie  it 
at  both  Ends,  prick  it  in  feveral  Places  with  a  Fork,  and 
then  either  roaft  it  on  the  Spit,  or  broil  it  on  the  Gridiron ; 
when  it  is  done  enough,  take  off  the  Skin,  and  ferve  it  dry 
with  Juice  of  Lemons,  or  elfe  make  a  White  Sauce  of  good 
Butter,  Vinegar,  Salt  and  White  Pepper,  together  with 
Anchovies  and  Capers.  * 

Note^   That  only  the  large  Eels  are  dreffed  in  this  Man- 
ner. 

7i  Jf>it€bc(ick  an  Eel. 

YO  U  muft  fplit  a  large  Eel  down  the  Back,  and  joint 
the  Bones,  but  do  not  ftrip  off  the  Skin ;  cut  the 
Fi(h  in  three  or  four  Pieces,  and  while  they  are  boilinj 
over  a  gentle  Fire,  bafte  them  with  Butter,  Vinegar  ani 
Salt.    Uie  no  other  Sauce  but  Butter  and  Juice  of  Lemon. 

For  CoUar'd  Eel,  fee  among  the  Receipts  for  Collaring. 

t    E    N    C    H. 

To  few  Tench. 

CU  T  them  in  Pieces,  and  fry  them  in  browned  But- 
ter ^  then  fet  them  to  ftew  in  the  fame  Butter  wdth 
White  Wine,  Verjuice,  Salt,  Pfeppcr,  Nutmeg,  a  Bunch  of 
Sweet  Herbs,  a  Bay-Leaf  or  two,  and  a  little  Flour.  When 
the  Fifh  is  fte  wed  enough^  put  in  ibme  Capers^  and  Oyikisn^ 

with 
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with  the  Juice  of  Muftirooms,  and  Lemon.     Garnifh  the 
Difh  with  fried  Bread. 

ui  Fricafey  of  Tench  with  a  White  Sauce. 

HAving  taking  oflF  the  Slime,  gut  them,  and  cut  off 
their  Heads  \  flit  them  in  two,  and  cut  each  Half  in 
three  Pieces.  Melt  fome  Butter  in  a  Sauce-pan,  and  put  in 
your  Tench,  together  with  a  few  Mu(hrooms.  Let  your 
Seafoning  be  Salt,  Pepper,  a  Bunch  of  Sweet  Herbs,  and 
an  Onion  ftuck  with  Cloves :  Tofs  up  all  this  together,  and 
then  add  to  it  a  little  boiling  Water,  and  a  Pinch  of  Flour  i 
make  a  Pint  of  White  Wine  boiling  hot,  and  put  it  into 
the  Fricafey  j  when  it  is  wafted  away  as  it  ought  to  be,  pre- 
pare a  Thickening  with  the  Yolks  of  three  or  four  Eggs, 
beat  up  in  a  little  Verjuice  or  boiled  White  Wine,  and  bind 
your  Fricafey  with  it,  as  you  do  one  of  Pullets  \  put  in  a 
little  minced  Parfley,  and  a  little  fcraped  Nutmeg  ^  fo  ferve 
it. 

A  Fricafey  of  Tench  with  a  Brown  Sauce. 

HAving  prepared  your  Tenches,  as  in  the  laft  Receipt, 
put  fome  Flour  and  Butter  into  a  Sauce-pan,  and 
brown  it;  then  put  in  your  Tench  with  Mufhrooms,  and 
the  Seafoning  laft  above-mentioned  ;  when  you  have  tofled 
them  up,  moiften  them  with  a  little  Fifh  Broth,  or  Juice 
of  Onion,  and  having  boiled  a  Pint  of  White  Wine,  put 
it  into  your  Fricafey  ;  when  it  is  enough,  bind  it  with  a 
"bjoWn  Cullis,  and  ferve  it.  When  A^ragus  and  Arti- 
choke Bottoms  are  in  Seafon  we  ufe  them  in  this  Fricafey, 
having  firft4)lajiched  them. 

NOir.  H  h  •    to 
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To  farce  Tench. 

YO  U  muft  take  off  the  Slime,  and  flit  the  Skin  along 
the  Back  of  your  Tenches,  and  with  the  Point  of 
your  Knife  raife  it  up  from  the  Bone  ;  then  cut  the  Skin 
crofs-ways  at  the  Tail  and  Head,  and  ftrip  it  off;  then  take 
out  the  Bone.  This  done,  bone  a  Tench  or  a  Carp ;  put 
to  the  Flefli  of  it,  fomc  Mufhrooms,  a  little  Parfley  and 
fome  Gives  j  feafon  it  with  Salt,  Pepper,  fweet  Spices,  and 
a  very  little  Sweet  Herbs ;  then  having  minced  it  all  well 
togetner,  pound  it  in  a  Mortar,  put  to  it  a  Piece  of  Butter, 
the  Yolks  of  three  or  four  raw  Eggs,  the  Bignefs  of  a 
couple  of  Eggs  of  the  Crumb  of  Bread  ibaked  in  Cream, 
and  pound  it  all  well  together ;  then  farce  your  Tenches 
with  it,  and  few  them  up.  Set  a  Pan  over  the  Stove  with 
fome  clarified  Butter,  and  when  it  is  hot  fry  the  Tenches  in 
it,  one  by  one,  'till  they  are  brown,  and  then  take  them 
up.  Melt  the  Bignefs  of  two  Eggs  of  Butter  in  a  Sauce* 
pan,  then  put  to  it  a  little  Flour,  and  keep  moving  it  'tillit 
is  brown,  moiften  it  with  a  little  Fi(h  Broth^  and  a  little 
White  Wine  boiling  hot ;  lay  your  Tenches  into  this  brown, 
adding  a  Seafbning  of  Salt,  Pepper,  a  Bunch  of  Sweet 
Herbs,  an  Onion  ftuck  with  Cloves:  So  keep  them  fim- 
mcring  in  it  over  a  gentle  Fire  \  when  they  are  enough, 
lay  them  in  a  Diih,  pour  on  theai  a  Ragoo  of  Melts,  and 
ferve  them. 

At  other  Times  they  may  be  ierved  with  a  Ragoo  of 
Crawfifh  or  Oyftcrs. 

You  may  likewife  broil  theie  farced  Tenches,  rubbing 
them  firA  over  with  melted  Batter  or  SaU;  and  whea  they 

ane 
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are  broiled  of  a  fine  brown  Colour,  ierve  them  widi  a  Ra- 
goo  of  Truffles  or  Muihrooms. 

Boiled  Tench. 

TAKE  Tench,  frefh  from  the  Pond,  gut  them, 
and  clear  them  from  their  Scales ;  then  put  them 
into  a  Stew*pan,  with  as  much  Water  as  will  cover 
them,  fome  Salt,  fome  whole  Pepper,  fome  Lemon - 
Feel,  a  Stick  of  Horfe*Radi(h,  a  Bunch  of  Sweet  Herbs, 
and  a  few  Cloves ;  then  boil  them  'till  they  are  tender,  and 
when  they  are  enough,  take  ibme  of  the  Liquor,  and  put 
to  it  a  Glafe  of  White  Wine,  and  a  little  Lemon  Juice, 
or  Verjuice,  and  an  Anchovy  ftircd :  Then  boil  it  a  few 
Minutes,  and  thicken  it  with  Butter  rubbed  in  Flour,  tois- 
ing  up  a  Pint  of  Shrimps  with  the  Sauce,  and  pour  it  over 
the  Fiih.  Serve  it  with  Garoifh  of  fried  Bread,  cut  the 
Length  of  one*s  Finger,  fome  Slices  of  Lemon  and  Horfe- 
Radifh  icraped,  with  fome  pickled  Muihrooms,  if  you 
will,  or  you  may  tois  fome  of  them  in  the  Sauce. 

To  bake  Tench. 

TAKE  your  Tench  frefti  from  the  Pond,  gut  them 
and  clean  them  from  the  Scales,  then  kill  them,  by 
giving  them  a  hard  Stroke  on  the  Back  of  the  Head,  or 
elfe  they  will  live  many  Hours,  and  even  jump  out  of  the 
Pan  in  the  Oven,  when  they  are  half  enough.  Then  lay 
them  in  a  Pan,  with  fome  Muftirooms,  Katchup,  fome 
ftrong  Gravy,  half  a  Pint  of  pickled  Mufhrooms,  as  much 
White  Wine  as  Gravy,  three  or  four  large  Shalots,  an  An- 
chovy or  two,  two  or  three  Slices  of  fat  Bacon,  fome  Pep- 
per, Cloves,  and  Nutmeg,  at  Pleafure,  a  little  Salt,  fome 

'  H  h  2    .  Lemon 
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Lemon  Peel,  and  a  Bunch  of  Sweet  Herbs ;  then  break 
fome  Bits  of  Butter,  and  lay  them  on  your  Fifh,  then  co- 
ver all  as  clo&  as  you  can,  and  give  them  an  Hour's  bake- 

ing. 

.  When  they  are  enough,  lay  theni  in  a  hot  Difli,  and 
pour  off  the  Liquor,  and  ftrain  it,  only  preferving  the 
Mufhrooms ;  then  add  to  it  a  Spoonful  of  Lemon  Juice, 
and  thicken  your  Sauce  with  the  Yolks  of  four  Eggs,  beat- 
en with  Cream,  and  mixed  by  degrees  with  the  Sauce^ 
Pour  this  over  your  Fifh,  and  ferve  it  hot  with  a  Garni(h 
of  Beat  Roots  fliced,  fome  Slices  of  Lemon  Peel,  and 
fome  Horfe-Radifli  fcraped. 

Another  nvay  to  bake  Tenches. 

PRepare  and  farce  your  Tenches  as  above  ;  rub  a  filver 
Difti  or  a  Pafty-pan  with  Butter ;  over  which  lay  a 
Seafoning  of  Salt,  Pepper,  Sweet  Herbs  and  Spices,  an 
Onion  cut  in  Slices,  fomie  whole  Cives^  and  a  little  minced. 
Parfley ;  then  lay  in  your  Tenches :  Lay  fome  of  the  fame 
Seafoning  over  them,  fprinkle  them  with  melted  Butter, 
drudge  them  with  very  fine  Cmmbs  of  Bread,  and  bake 
them  in  an  Oven  j  we  ferve  them  with  Ragoos  of  all  Sorts, 
Legumes^  which  mufl  be  laid  under  them ;  or  with  a  Qil- 
lis  of  Crawfifh,  or  with  Anchovy  Sauce,  and  fometimes 
dry. 
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BARBELS. 

1*0  Jiew  Barbels. 

HAVING  icaledand  drawn  your  Barbels,  put  them 
into  a  Stew-pan,  with  Wine,  frefh  Butter,  Salt, 
Pepper,  and  a  Bunch  t)f  Sweet  Herbs  ^  when  they  are 
ready,  knead  a  Bit  of  Butter  with  a  little  Flour,  and  put 
it  in  to  thicken  the  Sauce ;  fb  ferve  them. 

Others  drefs  them  as  above,  excepting  the  Butter,  of 
which  they  ufe  none :  But  when  the  Barbels  are  ftewcd, 
then  ferve  them  up  with  a  Ragoo  made  of  Mufhrooms, 
Truffles,  Morels,  Artichoke  Bottoms,  Salt,  Pepper,,  frefli 
Butter,  Broth  made  of  Fifti,  or  Juice  of  Onions. 

To  drefi  Barbels  au  Court-Bouillon. 

IT  is  generally  the  largeft  Fifh  that  is  dreflcd  in  this 
Manner :  Take,  therefore,  a  large  Barbel,  and  draw 
it,  but  do  not  fcale  it.  Lay  it  on  a  Difh,  and  throw  on 
it  Vinegar  and  Salt  fcalding  hot :  Then  fet  your  Fifli  over 
the  Fire  with  White  Wine,  Verjuice,  Salt,  Pepper,  Cloves, 
Nutmeg,  Bay  Leaves,  Onions,  Lemon,  or  Orange  Peel; 
when  it  boils  very  fail  put  in  your  Barbel  j  and  when  it  \% 
boiled,  take  it  up  ana  ferve  it  dry  upon  a  clean  Napkin, 
inftead  of  a  Difli  o£  Roaft  Mea,t..  Let  your  Garniture  be. 
Parfley  or  Garden  Crefles. 

7J?  broil  Barbels. 

HAviDg  fcaled  and  drawn  them,  cut  fmall  Notches  ia 
their  Sides;  then  mb  them  over  with  qielted  Butter, 
and  ftrcw  pounded  Salt  upon  them,  fo  broil  them  on  a- 
r   ^  .\  \  Gridiron 
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Gridiron.  Let  the  Sauce,  be  frefli  Butter,  with  Salt,  Pep- 
per, Nutmeg,  Capers,  Anchovies,  and  Gives  fhred  fmall  5 
ufe  a  little  Flour  to  thicken  it,  and  put  in  a  little  Water 
with  two  or  three  Drops  of  Vinegar,  and  keep  it  continu- 
ally {haking  'till  it  is  come  to  a  due  Thicknefs,  then  pour 
it  on  the  Fifli.  Let  your  Garniture  be  fried  Muftirooms, 
with  Roes  of  Carps  and  Slices  of  Lemon. 

Tq  hajh  Barbels. 

BONE  them,  and  hifti  the  Flefli ;  put  it  into  a  Sauce- 
pan, and  dry  it  over  the  Fire  'till  it  is  grown  white ; 
then  mix  it  with  Mufhrooms,  Truffles,  Gives,  and  Par- 
fley  cut  very  fmall :  Brown  fome  frcfti  Butter  in  a  Sauce- 
pan with '  a  little  Flour,  and  put  in  the  Hafh ;  let  it  have 
two  or  three  Turns,  feafon  it  with  Salt,  Pepper,  and  a  Slice 
or  two  of  Lemon ;  moiften  it  with  fome  Fifti  Broth,  and 
three  or  four  Spoonfuls  of  Crawfifti  CuUis,  or  of  other  Fifli 
to  thicken  it,  and  ferve  it  hot  for  a  firft  Courfe. 

ft^  b0il  Barbek 

AFTER  they  arc  fcaled  and  drawn,  make  fmall  In- 
cifions  in  the  Sides  of  them ;  then  rub  them  with 
melted  Butter,  and  ftrew  them  over  with  pounded  Salt: 
This  done,  lay  them  on  the  Gridiron,  and  when  they  are 
broiled,  make  your  Sauce  with  frefti  Butter,  Salt,  Pfepper, 
Nutmeg,  Anchovies,  Capers,  Gives  fhred  fmall,  with  it 
little  Flour  to  thkken  it,  put  to  it  likewiie  a  Drop  of  Wa- 
ter, and  as  much  Vinegar,  (baking  it  continually  *till  it. 
be  thickened,  and  then  pour  it  on  your  Fifli :  Otherwiie 
you  may  ufe  the  fame  Sauce  as  for  a  roaAed  Pike. 

MULLETS. 
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M    U    L    L    E    r    S. 

There  are  two  Sorts  of  Mullets,    the  Sea-Mullet  and 
River-Mullet,  both  equally  good. 

To  boil  Mullets. 

BO  I  L  the  Fifti,  but  lay  by  the  Roes  and  Livers,  when 
the  Fifli  is  boiled,  pour  away  moft  Part  of  the  Wa- 
ter, and  put  into  the  reft  a.  Pint  of  Claret,  fome  Salt  and 
Vinegar,  and  two  fliced  Onions,  with  a  Bundle  of  Winter 
Savoury,  Marjoram  and  Thyme,  fliced  Nutmeg,  broken 
Mace  and  the  Juice  of  a  Lemon.  Boil  all  thefe  well  to- 
gether, then  put  in  the  Fifh,  and  when  you  judge  that  it 
taftes  ftrong  of  the  Ingredients,  put  in  three  or  four  An- 
chovies, and  ferve  it  up  with  ftewed  Oyflers. 

Tc?  broil  Mullets. 

AFTER  having  fcalcd  and  gutted  them,  we  cut 
Gaflies  in  the  Sides  of  them ;  dip  them  in  melted 
Butter,  and  then  broil  them.  We  make  a  Sauce  with  cla- 
rifiied  Butter,  fried  Flour,  Capers,  Slices  of  Lemons,  Fag- 
got of  Herbs,  Pepper,  Salt,  Nutmegs  and  Verjuice,  or 
Jaiceof  Orange. 

To  fry  Mullets^ 

HAving  prepared  th^n  as  above,  fry  them  in.  clarified 
Butter :  Let  your  Sauce  be  fome  of  the  fame  Butter 
in  which  they  were  fried,  with  Anchovies,  Capers,  Juice 
of  Orange,  and  Nutmeg.  Rub  the  Di(h  with  a  Shalot,  or 
a  Clove  of  Garlick.. 

You  may  likewife  put  tbem  in  a  Fie,  as  you  do  feveral 
other  Fifli.  To 
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To  marinate  a  Mullet. 

YO  U  muft,  to  a  Quart  of  Water,  take  a  Gallon  of 
Vinegar,  a  good  Handful  of  Bay-Leaves,  as  much 
Rofemary,  a  Quarter  of  a  Pound  of  Pepper  beaten  j  put  all 
thefe  together,  and  let  them  feeth  foftly,  and  feafon  it  with 
a  little  Salt,  then  fry  your  Fifti  with  frying  Oil,  'till  it  is 
enough,  and  afterwards  put  it  into  an  earthen  Veflel,  and 
lay  the  Bay  Leaves  and  Rofemary  between  and  about  the 
Fifh,  and  pour  the  Broth  upon  it,  and  when  it  is  cold,  cover 
it  up  to  keep  'till  you  want  it. 

PIKE. 

To  roafi  a  Pike. 

GE  T  a  large  Pike^  gut  it,  and  clean  it,  and  lard  it 
with  Eel  and  Bacon,  as  you  lard  a  Fowl ;  then  take 
Thyme  and  Savoury,  Sak,  Mace  and  Nutmeg,  fome 
Cmmbs  of  Bread,  Beef  Sewet  and  Parfley  ;  (hred  all  very 
fine,  and  mix  it  up  with  raw  Eggs ;  make  it  in  a  long  Pud- 
ding,  and  put  it  in  the  Belly  of  your  Pike,  ikewer  up  the 
Belly,  and  diflblve  Anchovies  in  Butter,  and  bade  wim  it ; 
put  two  Splints  on  each  Side  the  Pike,  and  tie  it  to  the  Spit ; 
melt  Butter  thick  for  the  Sauce,  or,  if  you  pleafe,  Oyfter 
Sauce,  and  bmife  the  Pudding  in  it.    Garnifh  with  Lemon. 

Pike  au  Swimmier. 

« 

SCALE  and  gut  it,  then  wafh  and  dry  it ;  make  a 
good  deal  of  Force-Fifti  with  Eel,  Whiting,  Ancho- 
vy, Sewet,  Pepper^  Salt,  and  crumbed  Bread,  alfo  Yolks 

of 
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of  Eggs,  Thyme,  and  Parfley,  and  a  Bit  of  Shalot ;  then 
fill  the  Belly  full  of  this  Forcing,  and  draw  with  a  Pack* 
Needle  ibme  Packthread  through  the  Eyes,  the  Middle  and 
Tail,  in  the  Shape  of  an  S  ;  then  wafli  it  over  with  Butter 
and  Egg,  and  crumb  it  over  with  Bread :  You  may  bake 
it,  or  roaft  it  with  a  Caul  over  it,  and  £iuce  it  with  Capers 
and  Butter  the  French  way. 

Another  nvay  to  drefs  a  Pike. 

YO  U  may  roaft  it  with  a  good  Forcing  in  the  Belly, 
with  Oyfters,  Liver,  Sewct,  Crumbs  of  Bread, 
Thyme,  Parfley,  and  Eggs,  Anchovies,  and  a  Shalot; 
fill  the  Belly,  and  either  ^ke  or  roaft  it ;  iauce  it  with 
Oyfter  Sauce ;  the  French  way  is  with  Caper  Sauce,  and 
you  may  boil  it  with  Anchovy  Sauce,  or  fry  it  in  Slices ; 
and  ferve  it  with  plain  Butter  or  fried  Parfley. 

I'o  Jbuce  a  Pike. 

PU  T  your  Pike  into  as  much  Water  as  will  cover  it,  with 
a  Handful  of  Bay-Leaves,  fome  Cloves  and  Mace : 
Let  it  boil  'till  it  is  fo  tender  that  a  Straw  may  be  run 
thro'  it ;  then  take  it  up,  and  put  in  Liquor,  White  Wine 
and  Vinegar,  with  an  Anchovy :  When  your  Pike  is  cold, 
flip  it  into  the  Pickle,  which  will  turn  to  a  Jelly,  and  keep 
for  a  conflderable  time. 

7(?  drefs  a  Pike  with  Oyfiers. 

FIRST  icale  and  gut  it,  and  wafli  it  clean,  cut  it  in 
Pieces,  and  put  them  into  a  Stew*pan,  with  White 
Wine,  Parfley,  Cives,  Mufhrooms,  and  Truffles ;  all  of 
them  hafhed  together,  with  Salt,  Pepper^  and  Butter,  and 

I  i  iet 
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fet  it  over  a  Stove  to  ftew  j  blanch  fome  Oyfters  in  Water, 
«nd  a  little  Verjuice ;  then  throw  thetn,  with  their  own 
Liquor^  into  the  Stew-pan,  but  not  'till  the  Pike  is  near 
enough  ;  when  done,  ferve  it,  gamifhing  your  D'dh  with 
fliced  Lemon. 

S  C  AT  E   and   rHORNBACK. 

To  crimp  Scate. 

IT  muft  be  cut  into  long  Slips  crofs-ways,  the  Flefti  into 
ten  Pieces,  Inch  broad^  and  ten  long,  moreor  lefs,  accord- 
ing to  the  Breadth  of  your  Fi(h ;  then  boil  it  dS  quick  in 
Water  and  Salt,  and  fend  it  dry  on  a  Di(h  turned  upfide 
down  in  another,  and  ferve  Butter  and  Muftard  in  Wit 
Cup,  and  Butter  and  Anchovy  in  another. 

Scate  or  Thornback,  the  Dutch  or  Englifti  way. 

HAVING  fkinned  them  on  both  Sides,  cut  the  two 
Sides  from  the  Body,  and  each  Side  Aowt\  through. 
the  Middle  5  then  lay  each  Half  cmfs-ways-,  and  -^t  it  in 
Slices  crof^ways,  half  an  Inch  thick.  Wb^ft  you  ccnftie 
up  toward  the  thick  Part,  -ait  it  thintter  ^  throw  it  in  odAA 
Wa«er  with  the  Liver,  an  Hour  ^or  two  before  you  boil  it. 
If  your  Fifti  isfrefh,  it  will  make  it  curdle  'wA  tiimcfrimp* 
Then  boil  it  in  a  brafs  Di(h,  with  frefh  Water,  Salt,  and 
Vinegar;  fkim  it  well  in  the  boiling;  put  your  Liver  a 
boiling  twt>  or  three  Minutes  before  ymi  put  m  y^\k  cot 
Fiih,  whkrh  wild  be  boiled  in  a  tjuarter  of  <an  Hour ;  take 
lip  y^ur  Slices  canefully^  that  ym  break  tbera  not  5  for  they 
will  be  vuriiei  ^tduAd  tike  a  Hoop,*   aad  V9tf  temtor  5  dcain 

'  -  them 
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dtem  well,  and  flip  them  into  yoqr  Diih,  with  fome  Sip* 
pets  under  them.  Let  your  Sauce  be  a  Pound  of  Butter, 
a  Spoonful  of  Vinegar,  two  Spoonfuls  of  W^ter,  a  little 
Duft  of  Flour,  t;he  Yolks  of  two  Eggs,  fome  fi:raped  Nut« 
meg,  a  little  beaten  Pepper,  and  minced  Anchovy ;  draw 
this  up  together  to  the  Tnicknefs  of  a  Cream ;  then  put  in 
a  good  Spoonful  of  Muftard,  and  half  a  Lemon  ;  pour  ic 
hot  over  your  Fifti,  and  lay  the  Liver  upon  it  Let  your 
Garnifhing  be  a  little  picked  Parfley,  clean  waflied  j  fo 
ferve  it  up. 

This  Sauce  is  proper  for  boiled  Smelts  or  Sparlings,   or 
for  boiled  firefh  Herrings. 

Scate  or  Thgrnback,  au  Court-bouillon. 

GU  T  it  and  wafti  it  well  with  Water,  then  boil  it  in 
Water  with  Vinegar,  Salt,  Pepper,  Cloves  and  fa- 
voury  Herbs ;  when  it  is  almofl  boiled  throw  in.  the  Liver 
to  boil  in  a  Moment,  then  take  the  Fi{h  off  the  Fire,  and 
let  it  fland  io  its  own  Liquor.  When  it  is  almoft  cold  take 
it  up,  skin  it,  and  pick  out  the  Thorns  ;  having  cleaned  it 
welt,  lay  it  in  a  Di{h,  and  ferve  it  with  a  brown  Sauce, 
made  of  oiled  Butter  and  Parfley  tofled  up  in  it,  with,  a 
Drop  of  Vinegar. 

Scate,  with  Anchovy  Sauce. 

TH  E  Scate  being  boiled,  as  in  the  foregoing  Receipt, 
let  it  ftand  to  cool,  then  skin  it  and  take  out  the 
Thorns  in  like  Manner ;  lay  it  handfomely  in  the  Di{h 
you  intend  to  ferve  it  in,  and  fet  it  over  a  Chafing-Difh 
of  Coals  J  mean  while  prepare  the  following  Sauce :  Put 
into  a  Sauce-'paa  fome  frefh  Butter  and  a  Pinch  of  Flour ; 

I  i  2  feafon 
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feafon  it  with  Salt,  P5pper,  and  Nutmeg,  moiflen  it  with 
a  little  Vinegar  and  Water ;  wafli  a  couple  of  Anchovies^ 
mince  them,  and  put  them  into  the  Sauce,  and  turn  it  over 
the  Stove ;  when  the  Sauce  is  thickened,  pour  it  on  your 
Scate,  and  ierve  it  hot  for  the  firft  Courfe. 

At  another  time  you  may  ferve  it  with  Qipers  in  a  White 
Sauce,  or  with  a  CrawfiOi  Cullis  in  White  Sauce  likewife^ 
and  pour  it  on  your  Fi(h. 

To  fry  Scate  with  a  Brown  Sauce. 

GU  T  your  Scate,  cut  it  in  two  in  the  Middle,  and 
blanch  it  in  fcalding  Water,  take  off  the  Skin  and 
the  Thorns,  and  fet  it  a  cooling ;  then  drudge  it  with  Flour, 
and  fry  it  in  clarified  Butter ;  when  it  is  fried,  take  it  up, 
drain  It,  and  put  it  into  a  Sauce-pan.  Make  a  brown  Saiice 
as  follows :  Mince  fome  Gives  and  Parfley ;  fet  a  Sauce- 
pan over  a  Stove  with  a  Lump  of  frefh  Butter,  and  melt 
it ;  then  put  in  a  little  Flour  and  brown  it ;  when  it  is 
browned  put  in  the  Gives  and  Parfley,  togethw"  with  Fifti- 
broth,  or  Juice  of  Onions ;  feafon  it  with  Salt  and  Pepper; 
le(  it  iimmer  a  while,  then  put  it  into  the  Sauce-pan  to 
your  Scfttg,,  with  fome  minced  Capers,  and  let  it  all  fim- 
mer  together ;  take  up  your  Scate,  and  having  laid  it  in  a 
Difti,  bind  your  Sauce  with  a  Crawfifla  or  other  good  Cul- 
lis, pour  it  on  your  Scate  and  ferve  it. 

At  another  Time  the  Scate  being  fried,  and  having  fim- 
mered  in  the  brown  Sauce,  as  above,  it  may  be  ferved  with 
pouring  on  a  Ragoo  of  Crawfifli,  or  of  Melts,  or  Mufclcs, 

.FLO  U:N- 
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FLOUNDERS  znd  PLAICE. 

Flounders  with  Sorrel. 

GU  T  them  and  clean fe  them  well,  then  flafh  them 
crofs-ways  three  Cuts  only  on  one  Side,  and  lay  them 
in  your  Sauce-pan  ;  put  in  as  much  Water  as  will  juu  cover 
them,  with  a  little  Vinegar,  Salt,  and  one  Onion,  boil 
them  quick,  then  boil  fourHandfuls  of  Sorrel,  pick  off  the 
Stalks  and  chop  it  very  fmall,  and  put  about  half  a  Pound 
of  melted  Butter,  or  more,  according  to  the  Quantity  of 
your  Fifh,  fo  put  it  over  your  Flounders,  and  fcrve  away 
quick. 

TJ?  drefs  Flounders  or  Plaice  mtb  Garlick  and  Mujlard. 

GE  T  Flounders  very  new,  and  cut  all  the  Fins  and 
Tails,  then  take  out  the  Guts  and  wipe  them  very 
clean,  they  muft  not  be  at  all  waihed ;  then  with  your 
Knife  fcotch  them  on  both  Sides  very  grofly ;  then  take 
the  Tops  of  Thyme,  and  cut  them  very  fmall,  and  take 
a  little  Salt,  Mace,  and  Nutmeg  ;  and  mingle  the  Thyme 
and  them  together,  and  feafon  the  Flounders,  lay  them  on 
the  Gridiron  and  bafte  them  with  Oil  or  Butter,  let  not  the 
Fire  be  too  hot ;  when  that  Side  next  the  Fire  is  brown, 
turn  it,  bafte  it  on  both  Sides  'till  you  have  broiled  them 
brown,  when  they  arc  enough,  make  your  Sauce  with 
Muftard,  two  or  three  Spoonfuls  according  to  Difcretion, 
fix  Anchovies  diifolved  very  well,  about  half  a  Pound  of 
Butter  drawn  up  with  Garlick,  Vinegar,  or  braifed  Gar- 
lick  in  other  Vinegar,  rub  the  Bottom  of  your  Diflb  with 

Garlick, 
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Garlick,  fo  put  your  Sauce  to  them  and  ferve  them  :  You 
may  fry  them  if  you  pleafe. 

A  Fricafey  of  great  Plaice  or  Flounders. 

RU  N  your  Knife  all  along  upon  the  Bone,  on  the 
Back-Sides  from  Head  to  the  Tail,  and  take  the 
Bone  clear  out ;  then  cut  your  Plaice  in  fix  Collops,  dry 
them  very  well  from  the  Water,  fprinkle  them  with  Salt, 
and  flour  them  well,  and  fry  them  in  a  very  hot  Pan  of 
Beef-Dripping,  fo  that  they  may  be  crifp ;  take,  them  out 
of  the  Pan  and  keep  them  very  warm  before  the  Fire ; 
then  make  clean  the  ran,  and  put  into  it  Oyflers  and  their 
Liquor,  fome  White  Wine,  the  Meat  out  of  the  Shell  of 
a  Crab  or  two :  Mince  half  the  Oyfters,  fome  grated  Nut- 
meg, three  Anchovies ;  let  all  thefe  flew  up  together,  then 
put  in  half  a  Pound  of  Butter,  and  put  in  your  Plaice  or 
Flounders,  and  tois  them  well  together,  and  diih  them  on 
Sippets,  and  pour  the  Sauce  over  them.  Garnifh  the  Difh 
witn  Yolks  of  hard  Eggs,  minced  and  fliced  Lemon.  Af- 
ter this  Manner  do  Salmon,  or  any  firm  Fifh. 

« 

Another  Way  to  drefs  Flounders. 

FL  E  A  off  the  black  Skin,  and  fcore  the  Fiih  over  on 
that  Side  with  a  Knife,  lay  them  on  a  Difb,  and  pour 
on  them  fome  Vinegar,  and  flrew  good  Store  of  Salt,  let 
them  lie  for  half  an  Hour ;  in  the  mean  Time  fet  on  the 
Fire  fome  Water  and  a  little  White  Wine,  Garlick  and 
Sweet  Herbs,  as  you  pleafe,  putting  into  it  the  Vin^ar  and 
Salt  wherein  they  lay,  when  it  boils  put  in  the  biggefl  Fifh, 
then  the  next  'till  all  be  in ;  when  they  are  boiled  take  them 
out,  and  drain  them  very  well,  then  draw  £>me  fweet  But- 
ter 


1 


ter  thicky  and  mix  with  it  fotne  Anchovies  (hred  fmall, 
mrhich  being  diflblved  in  the  Butter,  pour  it  on  the  Fi(h, 
ftrewing  a  little  fllced  Nutmeg,  and  minced  Oranges  and 
Barbemes. 

^0  flew  Flounders. 

GE  T  finail  Flounders,  and  put  them  in  a  Stew-pan; 
with  as  much  Water  as  will  cover  them  ;  put  into 
the  Liquor  a  Blade  <£  Mace,  £>me  Salt,  a  Bit  <^  LemoH 
Peel,  and  a  Spoonful  of  Lemon  Juice ;  when  juft  done, 
pour  off  the  Liquor  into  a  Sauce-pan,  .and  melt  your  Butter 
with  it ;  put  in  a  Piece  of  Anchovy,  a  Bit  of  Shalot, 
Mafbrooms,  and  Katchop,  draw  it  thick:  Di{h  your  Fiih 
wxth  Sippets  of  Bread,  and  pour  your  Sauce  over  it. 

S    0  A    L  .  S.      . 

Soals  wiib  a  Ragoo  of  Cr^iwfijh. 

YOU  muft  tafee  fome  ^oals,  and  having  gotted, 
fcra|)ed,  walhtd  and  <iryed  them,  cut  off  the  Heads 
and  the  Taite ;  l&it  them  aiong  the  Back,  and  takcf  out  the 
Bones*  Tabe  a  fmall'Soal  a^id  borie  it,  fey  the  Flefh  <!)n  a 
Table,  with  a  little  Parfley  and  Gives,  fome  Mufhrboms, 
the  Yolks  of  three  or  four  raw  Eggs,  the  Bignefs  of  an  Egg 
of  Bread  foaked  in  Cream,  and  freih  Butter  in  Proportion; 
foiron  tftris  tvith  Salt,  Pepper,  Sweet  Herbs^  aiid  a  little 
Spce,  iminoe  it  all  well  togerher,  and  pound  it  in  a  Mor- 
tar, then  &nx  yotir  Seals  with  k.  Rttb  the  Bottom  ^of  a 
Difl),  ^r  Pitfty-pan,  over  wkh  Butler  j  feafon  it  with  iSait, 
Pf^per^  'a<  wiy  Uv^^  Ss9V^t  fie9b6^  md  noiiiced  Parfloy,  tc^e- 

ther 
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thcr  with  a  couple  of  whole  Leeks ;  then  turn  in  the  Soals, 
the  farced  Side  downmofl,  and  feafon  the  uppermpft  Side 
with  Salt,  Pepper,  and  Nutmeg ;  forinkle  them  over  with 
melted  Butter,  drudge  them  (lightly  with  Bread  -crumbed 
very  fine,  and  fct  them  to  bake  in  the  Oven,  or  under  a 
baking  Cover ;  when  they  are  done  enough,  and  of  a  fine 
Colour,  lay  them  in  a  DijQi,  and  pour  a  Ragoo  of  Crawfifh 
upon  them.  We  like  wife  ferve  them  with  a  Ragoo  of 
Oyfters,  or  of  Mufhrooms  or  Truffles. 

To  drefs  Soals  in  Champaign  Wine. 

G£  T  fome  middle-fiz'd  Soals,  and  having  gutted  and 
icaled  them,  cut  off  the  Head  and  Tail»  and  the 
Fins  all  round  them  ;  lay  them  in  a  Stew-pan,  ieafon  them 
with  Salt,  Pepper,  an  Onion  ftuck  with  Cloves,  a  Bunch 
of  Sweet  Herbs,  fome  whole  Cives,  minced  Parfley,  and 
Slices  of  Lemon :  Pour  on  them  a  Pint  of  Champaign 
Wine,  and  a  little  Fi(h  Broth ;  to  which  add  a  .Lump  of 
Butter,  and  fome  Crambs  of  Bread  grated  very  fine ;  fet 
all  this  over  a  Stove  with  a  quick  Fire.  When  the  Soals 
are  enough  ftewed,  and  the  Liquor  is  wafted  away  as  it 
ought,  thicken  it  with  a  brown  Cullis,  or  with  one  of 
Crawfifli :  Lay  the  Soals  handibmely  on  a  DiOi,  pour  the 
Sauce  upon  them,  and  ferve  them  warm  for  firft  Coorfe. 

To  marinate  Soals. 

L£  T  large  Soals  be  well  washed,  ikinn'd  and  dry'd ; 
I  that  done,  beat  them  with  a  Rolling-Pin,  and  dip 
them  on  both  Sides  in  the  Yolks  of  Eggs  temp»*d  with 
Flour :  Then  putting  your  Fifh  into  a  Frying-pan,  with 
as  much  Florence  Oil  as  will  cover  them^  fi'y  them  'till  they. 

are 
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trc  Mown,  and  come  to  a  bright  yellow  Colour.  At  that 
Inftant,  take  diem  up,  drain  them  on  a  Plate^  and  fet  them. 
by  to  cool.  For  the  Pkkie,  take  White  Wine  Vinegar 
well  boiled  with  Salt,  Pepper,  Nutmeg,  Cloves  and  Mace : 
It  is  reqoifite  to  turn  the  Liquor  into  a  broad  earthen  Pan, 
that  the  Fifh  may  lye  at  full  Length,  and  the  Di/h  is  to  be 
garniihed  with  Flowers,  Feonel  and  Lemon  Peel, 

ji  Surtout  of  Soals. 

MA  K  E  a  Farce  of  the  Flcfh  of  a  Carp  and  an  Eel 
as  follows :  Mince  it  on  a  Table  with  fbme  Mu(hr 
rooms,  Parfley  and  Cives  i  ieafon  the  whole  with  Salt,  Pep^ 
per,  a  little  Sweet  Herbs  and  Spice  -,  and  put  it  into  a  Mor- . 
tar ;  take  the  Bignefs  of  two  Eggs  of  the  Crpmb  of  Bi^ad^ 
pot  it  into  a  Sauce-pan,  with  &me  Cream  or  Milk,  and 
ix)il  it  over  a  Stove ;  when  it  comes  to  be  half  thickened, 
put  in  the  Yolks  of  two  Eggs,  ftir  them  well  about  in  it» 
and  when  it  is  boiled  very  thick,  take  it  off  and  let  it  a 
cooling :  Mean  while,  the  Farce  being  well  pounded,  add 
to  it  as  much  Butter  as  your  Diicretion  thinks  fit,  three  or 
four  Yolks  of  raw  Eggs,  and  the  Bread  Cream ;  pound  the 
whole  again  together,  then  take  it  out  of  the  Mortar: 
Fry  two  or  three  Soak,  and  when  they  are  fried^  raife  up 
the  ¥\dh  in  long  Flakes  or  Slices ;  &t  a  Saucc*pan  over  a 
Stove  with  a  Lump  of  Butter,  a  Handful  of  fmall  Muih** 
rooms,  and  £>me  Truffles  cut  in  Slices ;  tofs  thc;m  up,  t^oift-^ 
en  them  with  a  little  Brodi,  feafon  the  whole  with  SaH^ 
Pepper,  and  a  Bunch  of  Sweet  Herbs,  and  boil  it ;  when 
it  is  enough  boiled,  take  the  Fat  clean  off;  and  having 
bound  the  Sauce  with  a  brown  CuUis,  or  one  of  Crawfi(h» 
put  in  the  Slices  or  Flakes  of  your  Soals,  and  let  them  fim- 
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mer  over  a  gentle  Fire,  then  take  them  off  and  fet  them  a 
cooling :  Take  a  Silver  Difli,  fpread  the  Bottom  of  it  with 
fome  of  the  Farce  round  it ;  when  your  Ragoo  of  Soak  is  cold, 
pour  it  into  the  Difli,  and  cover  it  with  fome  of  the  fame 
Farce ;  dip  a  broad  Knife  in  beaten  Eggs,  and  rub  it  gently 
over  the  Farce  to  make  it  lie  fmooth ;  lay  all  round  it  fome 
thin  Slices  of  thin  Bread,  fprinkle  it  over  with  melted  But- 
ter, drudge  it  with  verv  fine  Crumbs  of  Bread,  and  fet  it 
to  bake  in  an  Oven  j  wnen  it  is  baked  and  of  a  fine  Colour, 
take  it  dut  of  the  Oven,  clear  it  well  of  the  Fat,  wipe  the 
Brims  of  the  Difh  very  clean,  and  ferve  it  hot  for  the  irfk 
Courfe. 

Note,  We  make  all  Sorts  of  Surtouts  of  Fi(h,  in  the 
fame  Manner,  that  is  to  fay,  always  with  the  fame  Farce ; 
it  is  only  the  Ragoo  you  put  in,  that  makes  the 
and  gives  the  Name  to  it. 


LOBSTERS. 

To  roajl  Lobfters. 

RU  N  a  fmall  Bird-Spit  thro'  the  Lobfters  Belly,  then 
tie  them  faft  to  the  Spit  with  Packthread,  and  when 
they  are  enough  they  will  crackle ;  lay  a  whole  one,  the 
largeft  of  all,  in  the  Middle  of  the  Di(h  \  butter  the  reft 
in  Shells,  as  in  the  following  Receipt,  with  Pepper,  Le- 
mon and  an  Anchovy  diflblved  in  White  Wine ;  mix  the 
whole  together,  and  ferve  them  up  with  Lemon  and  Oyn 
iters. 

To 
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To  roafi  Lobfters  alive. 

HAving  tied  them  faft  on  the  Spit,  bafte  them  with 
Salt  and  Water  *till  they  look  red,  and  then  with 
Butter  and  Salt ;  let  the  Sauce  be  Anchovies  diflblved  in 
White  Wine,  a  little  Pepper  and  the  Juice  of  a  Lemon. 

To  Butter  Lobfters. 

TA  K  E  out  the  Meat,  pick  it  fmall,  and  fct  it  to  ftew 
gently  in  a  Sauce-pan  over  a  Stove,  with  White 
Wine,  Salt,  and  a  Blade  of  Mace ;  when  it  is  very  hot» 
,  put  to  it  fome  Butter,  and  Crumbs  of  Bread ;  warm  the 
Shells  before  the  Fire,  fill  them  with  Meat,  and  fo  ierve 
them  up. 

To  broil  Lobfters. 

FIRST  boil  them,  then  lay  them  on  the  Gridiron  ;  bafte 
them  either  with  Butter  alone  or  mixed  with  Vinegar ; 
let  them  broil  leifurely,  and  when  you  think  they  are 
enough,  ierve  them  up  with  Butter  and  Vinegar  beat  thick, 
to  which  put  fome  grated  Nutmeg  and  fliced  Lemon. 

To  pot  Lobfters. 

TA K  E  a  Dozen  of  large  Lobfters,  take  out  all  the 
Meat  of  their  Tails  and  Claws  after  they  are  boiled ; 
then  feafon  them  with  beaten  Pepper,  Salt,  Cloves,  Mace, 
and  Nutmeg,  all  finely  beaten  and  ntiixed  together,  then 
take  a  Pot,  put  therein  a  Layer  of  frefti  Butter,  upon  which 
put  a  Layer  of  Lobfter,  and  then  ftrew  over  fome  Seaibn* 
mg,  and  repeat  the  fame  'till  your  Pot  is  fiiU,  and  your 
Lobfter  all  in,  bake  it  about  an  Hour  and  half^  then  fet  it 
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by  two  or  three  Days,  and  it  will  be  fit  to  cat :  It  will  keep 
a  Month  or  more,  if  yoa  pour  from  it  the  Liquor  when  it 
cbmes  out  of  the  Oven,  and  fill  it  up  with  clarified  Butter : 
Eat  it  with  Vinegar. 

To  drefs  Crabs, 

HAVING  taken  out  the  Meat  and  cleanfed  the 
Skins,  put  it  into  a  Stew-pan,  with  a  Quarter  of  a 
Pint  of  White  Wine,  or  Canary,  fome  Ctumbs  of  White 
Bread,  an  Anchovy  and  a  little  Nutmeg :  Then  fetting 
them  over  a  gentle  Fire,  flip  in  the  Yolk  of  an  Egg  with 
a  little  beaten  Pepper,  and  ftir  all  well  together,  in  order 
to  be  ferved  up  for  a  fide  Difh. 

To  butter  Prawns,  Shrimps,  or  Crawfifli. 

TAKE  out  all  the  Tails,  and  leave  the  Body  Shells^ 
clean  them,  make  a  Stuffing  with  fomfe  of  the  In- 
fides.  Eggs,  Crumbs  of  Bread,  Anchovies,  Pepper,  Salt, 
Nutmeg,  and  a  Piece  of  Butter,  or  Scwet,  chopped  very 
fine.  Mix  all  this  well;  put  in  a  little  Thjrmeand  Pariley 
minced,  and  fill  the  Body  Shells  therewith ;  the  other  Part 
you  muft  bufter  as  you  do  Lobfters,  which  lay  round  your 
Body  Shells,  and  bake  them  in  a  gentle  Oven :  You  may 
put  fome  Oyfters  and  Marrow  in  your  forced  TiQAy  if  yoa 
plea^  5  ig>  ierv«  away  hot. 

To  make  an  artificial  Crab  or  Lobflen 

IT  is  to  be  foppofed  that  yoa  have  by  you  the  large  Sheik 
of  Se^  Crabs  cleanM  $  then  take  Part  of  a  Calf's  Liver^ 
il  it  aiKiminde  it  very  finall,    and  a  little  AiK:bQyy  La-- 
^oTj   ai)dibut  ^r^  iittfe,  to  gire  it  the  Fifli  Tafte.    Mix 

it 
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it  well  with  a  little  Lemon  Juice,  fome  Pepper,  and  ibme 
Salt,  wkh  a  little  Oil>  if  you  like  ir»  and  fill  the  Shells 
with  it ;  and  then  the  Outfide  Part  of  the  Liver,  being  a 
little  hard,  will  feel  to  the  Mouth  like  the  Claws  of  the 
Crab  broken  and  picked,  and  the  inner  Parts  will  be  foft 
and  tender,  like  the  Body  of  a  Crab.  One  may  ferve  this 
cold,  and  it  will  deceive  a  good  Judge,  if  you  do  not  put 
too  much  of  the  Anchovy  Liquor  in  it.  It  is  very  good 
cold ;  but  if  yon  would  have  it  hot,  tal^e  the  following 
Receipt. 

To  make  artificial  hot  buttered  Sea-Crabs. 

MAKE  the  great  Sheik  of  Crabs  clean,  and  pre^ 
pare  fome  Liver,  as  before ;  or  if  you  cannot  get 
Calf's  Liver,  get  a  Lamb's  Liver,  era  young  Sheep's  Liver 
will  do  tolerably  well.  Boil  theie,  .andr  Aired  them  as  di* 
red:ed  before,  and  put  a  little  Anchovy  Liquor  to  them  ; 
then  add  a  little  White  Wii^c,  fome  Pepper  and  Salt  at 
pleafure,  and  fome  other  Spice  at  Difcretion,  with  Butter 
neceflary  to  make  it  mellqw,  over  a  gentle  Fire,  or  a  little 
Sallet  Oil,  if  yOu  like  Oil.  Then  add  a  little  Lemon  Juice 
in  the  Shells,  ftirriiag  the  Mixture  together  \  tlien  fervc  them 
up  hot  with  Lemoa  ilaced» 

T^o  make  artificial  Cxd^ys. 

TAKE  fome  of  the  White  of  a  roafted  or  boiled 
Chicken's  Breaft,  and  fhred  it  v»ery  fmaU ;  then  add 
foone  Roots  of  Potatoes  boiled  and  beat  into  Pulp»  naix 
thefe  together,  and  grate  a  little  Lemon  Pe^l  upon  it,  and 
add  a  little, Ancliovy  Liquor  to  it  with  fome  Oil  ^  and  put 
«  li;tlc  Lenxm  Juice  to  it,,  or  Vincgiar^  with  fQine  Pepper 

and 
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and  Salt,  ferve  it  upon  Sippets,  garnifhed  with  fliced  Le- 
mon. Thefe  may  be  butter'd  in  Shells  as  the  former^  but 
the  firfl  is  rather  the  bed. 

To  make  artificial 'Loh^tts. 

PRaftice  the  fame  Method  with  either  of  the  former; 
and  to  imitate  the  Tail  of  the  Lobfter,  put  in  the 
Tails  of  Shrimps,  Buntings,  Prawns,  or  Crawfi(h ;  the 
laft  cut  in  Pieces,  and  ferve  them  either  upon  Sippets  in  a 
PJate,  or  in  the  large  Shell  of  the  Lobfter. 

This  is  a  fort  of  Salmy,  or  Salmy-Gundy,  as  they  call 
it  in  England  j  but  is  very  much  like  the  thing  we  want : 
and  we  think  if  the  Shrimps,  or  others,  were  put  into  the 
firft,  it  would  make  it  better  than  putting  in  the  Anchovy 
Liquor ;  but  if  they  are  to  imitate  a  Crab^  they  mufl  chop 
the  Shrimps  or  Prawns  very  fmall. 

PERCHES. 

Perches  with  Anchovy  Sauce. 

GU  T  your  Perches,  and  ftew  them  in  a  Courf^bouil- 
Ion,  as  follows :  Lay  them  into  a  Stew-fan  with 
fbme  fliced  Onion  and  Lemon,  fome  Parfley,  Gives,  Bay 
Leaves,  Bafil,  Cloves,  Pepper  and  Salt,  two  GlaiTes  of 
White  Wine,  a  little  Vinegar,  and  as  much  Water  as  will 
cover  them ;  fo  ftew  them  over  a  Stove ;  then  take  them 
ofF,  and  fet  them  to  cool  a  little  in  the  Court-houillon  : 
When  they  have  ftood  a  while  take  them  out,  skin  them 
without  breaking  the  Flefti,  lay  them  in  a  Difh,  and  cover 
them  that  they  may  not  grow  cold.    Put  fome  ftefti  Bi}tr 

ter 
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ter  into  a  Sauce-pan,  with  a  little  Flour,  a  couple  of  minced 
Anchovies,  fome  Capers,  and  a  whole  Leek,  a  Slice  or  two 
of  Lemon,  the  whole  being  feafoned  with  Salt,  Pepper, 
and  a  little  Nutmeg,  add  to  it  a  little  Water  and  Vinegar. 
Keep  turning  the  Sauce  over  a  Stove  with  a  Spoon,  and 
when  the  Butter  is  melted  and  thickened,  take  out  the 
Leek  and  iliced  Lemon,  pour  it  on  the  Perches,  and  ferve 
them  for  the  firft  Courfe. 

Perches  with  a  Cullis  of  Crawfip^. 

YOUR  Perches  being  ftewed  in  a  Court-bouillon^ 
skin  them  and  lay  them  in  a  Di{h,  as  in  the  foregoing 
Receipt,  make  a  Sauce  as  follows:  Put  the  Quantity  of  two 
Eggs  of  fre(h  Butter  into  a  Sauce-pan  with  one  minced  An* 
chovy,  fome  Pepper,  Salt,  a  little  grated  Nutmeg,  a  Pinch 
of  Flour,  a  Drop  ot  two  of  Water,^  and  as  much  Vinegar, 
turn  it  over  a  Stove  with  a  Spoon  ;  when  the  Butter  is  melt- 
ed and  a  little  thickened,  put  in  fome  CrawRHi  Cullis ;  pour 
this  Sauce  on. your  Perches,  and  ferve  them  for  the  firft 
Courfe.  They  may  be  ferved  likewife  with  all  Sorts  of 
CuUifes  as  well  as  this. 

Perch  dreffed  in  Fillets. 

LE  T  Muflirooms  be  well  cleanfed  and  boiled  in  a  lit- 
\  tie  Cream :  Then  your  Fillets  or  Slices  of  Perch  being 
ready  cut,  mix  them  together,  and  let  all  boil,  with  a 
thickening  Sauce  made  of  three  Yolks  of  Eggs,  Parfley 
flired,  grated  Nutmeg,  and  the  Juice  of  a  Lemon ;  ftir 
them  very  gently,  for  fear  of  breaking  your  Fillets ;  and 
when  they  are  enough,  drefs  them.  Garnifti  with  Lemon 
Slices^  £sfc. 
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.  To  fry  Tixuits. 

FIRST  with  a  Knife,  gently  fcrape  off  all  the  Sh'me 
from  your  Fi{h,  wafh  them  in  Salt  and  Water,  gut 
them  and  wipe  them  very  clean  with  a  Linnen-Cloth ;  that 
done,  ftrew  Wheat-Flour  over  them,  and  fry  them  in 
fweet  Butter,  'till  they  are  brown  and  crifp :  Then  take 
them  out  of  the  Frying-Pan,  and  lay  them  on  a  Pewter- 
Difli  well  heated  before  the  Fire ;  pour  off  the  Butter  they 
were  fried  in,  into  the  Greafe  Pot,  and  not  over  the 
Trouts :  Afterwards,  good  Store  of  Parfley  and  young  Sage 
being  fry'd  cri^  in  other  fweet  Butter,  take  out  the  Herbs 
and  lay  them  on  your  Fifh.  In  the  mean  while,  fome 
Butter  being  beaten  up  with  three  or  four  Spoonfiils  of 
fcalding-hot  Spring- Water,  in  which  an  Anchovy  has  been 
diflblved,  pour  it  on  the  Trouts,  and  let  them  be  ierv*d 
up.  Garnifti  with  the  Leaves  of  Strawberries,  Parfley,  &c. 
After  this  Manner  Grailings,  Perches,  fmall  Pikes  or 
Jacks,  Roaches  and  Gudgeons  may  be  fry'd ;  their  Scales 
being  firft  fcrap'd  off:  And  you  may  thus  fry  fmall  Eels, 
when  they  are  flead,  gutted,  wiped  clean,  and  cut  into 
Pieces  of  four  or  five  Inches  long ;  ieveral  Pieces  of  Sal- 
mon, or  a  Chine  of  it,  may  likewife  be  dre&'d  in  the  fame 
Manner. 

^e  beft  way  of  boiling  Trouts, 

LE  T  the  Trouts  be  wafti'd,  and  dry'd  with  a  dean 
Napkin;  then  open  them,  andliaving  tajcingoutthe 
Guts^  with  all  the  Slood,  wipe  them  very  clean  x>n  the  lo^ 

£ide^ 
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fide,  without  wafliing,  and  give  each  three  Scotches  with 
a  Knife  to  the  Bone,  only  on  one  Side :  After  that,  pour  in- 
to a  Kettle  or  Stew-pan  as  much  hard  ftale  Beer,  with 
Vinegar,  and  a  little  White  Wine  and  Water,  as  will  cover 
the  Fifti:  Then  throw  into  the  Liquor  a  good  Quantity  of 
Salt,  a  Handful  of  diced  Horfe-Radifh-Root,  wuH  a  fmall 
Faggot  of  Parfley,  Rofemary,  Thyme  and  Winter  Savou- 
ry :  That  done,  fet  the  Pan  over  a  quick  Wood-Fire,  and 
let  the  Liquor  boil  up  to  the  Height  before  you  put  in  your 
Fifh  ;  then  flip  them  in  one  by  one,  that  they  may  not  fb 
cool  the  Liquor,  as  to  make  it  fall.  While  the  Fifti  are 
boiling,  beat  up  Butter  for  the  Sauce  with  a  little  of  the  Li- 
quor, and  as  foon  as  it  is  enough,  drain  off  the  Liqour,  lay 
your  Trouts  in  a  Difti,  and  pour  melted  Butter  upon  them, 
ftrewing  them  plentifully  over,  with  fhav'd  Horfe-Radifh, 
and  a  little  powder'd  Ginger.  Garnifh  the  Sides  of  the 
Di£h  with  fliced  Lemon,  and  fend  it  to  the  Table.  ^ 

In  the  fame  Manner  you  may  drefs  Grayling,  Carp, 
Bream,  Roach  and  Salmon  j  only  they  are  to  be  fcal'd, 
which  muft  be  done  very  lightly  and  carefully  with  a  Kinfe. 
A  Pike  may  alio  be  thus  drefs'd,  the  Slime  being  firft  well 
fcour'd  off  with  Water  and  Salt :  And  a  Perch  may  be  or- 
dered after  the  £ime  Manner,  but  the  Skin  muft  be  taken 
oSy  before  you  pour  on  the  Sauce. 

To  pot  Trouts. 

SCALE  and  clean  your  Trouts  very  well,  wafh  them 
in  Vinegar,  and  flit  them  down  the  Back,  after  which 
put  Pepper  and  Salt  into  the  Incifion,  and  on  their  Out-» 
fides,  and  let  them  lie  upon  a  Difli  three  Hours  s  then  lay 
them  in  an  earthen  gjbz'd  Pan,  with  Pieces  of  Butter  upon 
N  ^  12.  LI,  them. 
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them,  and  put  them  in  an  Oven  two  Hours,  if  they  are 
Fi(h  of  fourteen  Inches  long,  or  Icfs  in  Proportion,  taking 
Care  to  tie  fome  Paper  clofe  over  the  Pan.  When  this  is 
done,  take  away  from  them  all  the  Liquor,  and  put  them 
in  a  Pot,  and  as  foon  as  they  are  quite  cold,  pour  fome 
clarify'd  Butter  upon  them,  fo  cover  them;  and  they 
will  cat  as  well  as  potted  Charrs. 

To  Jbuce  Trouts. 

TA  K  E  a  Quart  of  Water,  a  Pint  of  White  Wine, 
and  two  Quarts  of  White  Wine  Vinegar,  with  Pep- 
per, Salt,  Nutmeg,  Cinamon  and  Mace,  an  Onion  ihick 
with  Cloves,  a  little  Lemon  Peel,  and  a  Faggot  of  Sweet 
Herbs  ^  let  thefe  boil  together  a  little  while,  and  put  in 
your  Trouts,  and  boil  them  according  to  their  Bignefs  5 
then  take  them  out  of  the  Liquor  to  be  cold,  and  put  your 
Souce  Liquor  into  a  Stone  Jar  to  cool :  If  'tis  not  (harp  add 
more  Vinegar,  and  a  little  Salt,  and  keep  your  Fifh  therein ; 
if  you  would  have  them  hot,  you  may  take  them, out  of 
the  above  Souce,  v/hefi  enough  $  and  take  for  Sauce,  a  lit- 
tle of  the  Lkjuor,  French  White  Wine,  an  Anchovy  wafh- 
led  clean,  and  fome  Mace,  with  Oyflers  and  Shrimps,  ^nd 
Butter  kneaded  in  Flour.  Garnifh  with  fried  Smelts,  and 
iliced  Lemon,  and  ferve  it. 

You  may  do  Salmon,  Pike,  Mullet,  and  moft  other 
Fifh  the  fame  Way  j  only  if  you  drefs  them  to  eat  hot  im- 
mediately, yoQ  may  alter  the  Sauce  if  yDu  pleafe. 

To  make  Virginia-Trouis. 

TAKE  pickled  Herrings,  cot  off  their  Heads,  and 
lay  the  Bodies  two  Days  and  Nights  in  Water ;  then 
V^afliing  them  well,  feafon  them  Vfith  Pepper,  Cinamon, 

Cloves^ 
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Cloves,  Mace,  and  a  little  red  Saunders :  Afterwards  lay 
themclofe  in  a  Pot  with  a  little  chopp'd  Onion,  ftrew'd 
over  them,  and  caft  between  every  Layer.  When  you 
have  done  thus,  put  in  a  Pint  of  Claret,  cover  them  with 
a  double  Paper  ty'd  on  the  Pot,  and  fet  them  in  the  Oven 
with  Houfliold  Bread.     They  are  to  be  eaten  cold. 

To  drefs  Haddocks  the  Dutch  Way. 

BEING  fcaled  and  gutted,  ga(h  them,  with  a  fharp 
Knife,  into  the  Back-Bone  on  both  Sides,  and  throw 
them  into  cold  Water  for  an  Hour;  then  boil  them  in  Sak, 
Water,  and  Vinegar.  They  will  boil  in  left  than  half  aa 
Hour,  but  that  muft  be  according  to  the  Bignefs;  only 
boil  them  'till  they  will  come  from  the  Bone :  Then  for  your 
Sauce,  take  Turnips,  cut  them  as  fmall  as  Yolks  of  Esg$> 
and  boil  them  tender  in  Water  and  Salt :  In  Holland  they 
boil  them  with  the  Fifli,  and  fhey  take  very  little  more 
boiling  than  they,  becaufe  they  are  better  than  ours ;  but  if 
you  boil  Englijh  Turnips,  you  muft  boil  them  a  little  before 
you  put  in  your  Fifh  j  but  you  muft  not  boil  your  Turnipg 
w  tender  as  if  they  were  to  eat  with  Beef  and  Muttcm ; 
then  drain  them  from  the  Liquor,  and  put  two  or  three 
Dozen  of  Turnips,  according  to  the  Bigne&  of  your  Difli^ 
into  a  Pound  of  drawn  Butter,  and  a  little  fine  minced 
Parfley,  fo  put  your  Haddocks  into  the  Diih,/^d  Sbpets 
under  them  5  and  pour  your  Turnips  and  Sau^wdir  tnem^ 
throw  a  litde  minced  Parfley  about  your  Difli  j  fo  Icrvc  it. 
You  may  do  Whitings  or  Soals  the  £tme  Way. 

* 

L  1  2  CHUBS, 
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CHUBS. 

7*0  roaji  a  Chub. 

SCALE  your  Chub,  wa(h  it  well,  and  take  out  the 
Guts ;  to  that  End,  make  a  little  Hole  as  near  the 
Gills  as  you  can,  and  cleanfe  the  Throat  j  afterwards,  ha- 
ving put  fome  Sweet  Herbs  into  the  Belly,  tie  the  whole 
Fifh  with  two  or  three  Splinfters  to  the  Spit,  and  roaft  it, 
bailing  the  fame  often,  with  Vinegar,  or  Verjuice  and  But- 
ter, mix'd  with  good  Store  of  Salt :  By  this  Means,  the 
watery  Humour,  with  which  all  Chubs  abound,  is  efFedtu- 
ally  dryed  up.  A  Tench  may  be  dreffed  after  the  fame 
Manner. 

To  broil  a  Chub. 

WHEN  you  have  fcaled  the  Chub,  cut  off  its  Tail 
and  Fins,  wafh  it  clean,  and  flit  it  thro'  the  Mid- 
dle ;  then  give  it  three  or  four  Cuts  or  Scotches  on  the  Back, 
with  a  Knife,  and  broil  it  on  Wood-Coals ;  all  the  Time 
it  is  broiling,  bafte  it  with  Sweet  Butter,  mingled  with  a 
good  deal  of  Salt,  and  a  little  Thyme  flircd  very  fmall. 

T'o  boil  a  Chub. 

SE  T  a  Kettle  over  the  Fire,  with  Beer- Vinegar  and 
Watcri  fo  much  as  will  cover  the  Fifh,  and  put  Fen- 
nel therein,  with  good  Store  of  Salt:  As  fooo  as  the  Water 
boils,  flip  in  your  Chub,  being  firft  fcalded,  gutted  and 
cleanfed,  about  the  Throat :  When  'tis  enough,  take  it  out, 
lay  it  to  a  Board  to  drain,  and  after  an  Hour's  lying  thus, 

pick 
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pick  all  the  Fiih  from  the  Bones:  Then  turn  it  into  a 
Pcwter-Difh  fet  over  a  Chafing  Difh  of  Coals,  with  melt- 
ed Butter,  and  fend  it  very  hot  to  the  Table. 

SrURGEON. 

Of  a  Sturgeon,  bow  it  ought  to  be  cured^  for  cold  Meat^  or 

drejfed  hot  for  the  T!able. 

The  Sturgeon  is  a  Fi(h  commonly  found  in  the  Nor- 
thern'Seas,  but  now  and  then  we  find  them  in  our  great 
Rivers,  the  T^ames^  the  Severn^  and  the  Tyne  \  this  Filh 
is  of  a  very  large  Size ;  even  fometimes  to  meafure  eighteen 
Feet  in  Length :  They  are  in  great  Efteem  when  they  are 
frefli  taken,  to  be  cut  in  Pieces,  of  eight  or  ten  Pounds, 
and  roafted  or  baked  \  befides,  to  be  pickled  and  preferved 
for  cold  Tre'ats:  And  moreover,  the  Cavier,  which  is 
efteemed  a  Dainty,  is  the  Spawn  of  this  Fifh. 

TJ?  cure^  or  pickle  Sturgeons  from  Hamborough, 

TA  K  E  a  Sturgeon,  gut  it  and  clean  it  very  well 
within  SidCi  with  Salt  and  Water ;  and  in  the  fame 
Manner  clean  the  Outfide,  wiping  both  very  dry  with 
coarfe  Cloaths,  without  taking  any  of  the  great  Scales  from 
it :  Then  take  off  the  Head,  the  Fins  and  Tail,  and  if 
there  is  any  Spawn  in  it,  iave  it  to  be  cured  for  Cavier : 
When  this  is  done,  cut  your  piih  intO'fmall  Pieces,  of  a- 
bout  four  Pounds  each,  and  take  out  the  Bones,  as  clean 
as  poflible,  and  lay  them  in  Salt  and  Water  for  twenty  four 
Hours  5  then  dry  them  well  with  coarfe  Cloaths  j  and  fuch 

•  Pieces 
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Pieces  as  vJ'ant  to  be  rolled  up,  tie  them  clofe  with  Baft 
Strings,  that  is,  the  Strings  of  Bark  which  compofe  the 
Bafs  Mats,  fuch  as  the  Gardeners  ufe  j  for  that  being  flat, 
like  Tape,  will  keep  the  Fifh  clofe  in  the  boiling,  which 
would  otherwife  break,  if  it  was  tied  with  Packthread ; 
ftrew  fome  Salt  over  the  Pieces,  and  let  them  lie  three  Days, 
then  provide  a  Piece  of  Wicker,  made  flat,  and  wide  as 
the  Copper  or  Cauldron  you  will  boil  your  Fifli  in,  with 
two  or  three  Strings,  faftened  to  the  Edges,  the  Ends  of 
which  (hould  |?ang  over  the  Edges  of  the  Copper,  The 
Pans  we  generally  boil  our  Fifti  in,  are  (hallow  and  very 
broad  j  then  make  the  following  Pickle,  viz.  One  Gallon 
of  Vinegar  to  four  Gallons  of  Water,  and  to  that  Quantity 
put  four  Pounds  of  Salt.  When  this  boils,  put  in  your 
Fiih  i  and  when  it  is  boiled  enough,  take  it  out,  and  lay  it 
in  Angle  Pieces,  upon  Hurdles,  to  drain,  or  upon  fuch 
Boards  as  will  not  give  any  extraordinary  Taile  to  the  Fiih. 
Some  will  boil  in  this  Pickle  a  Quarter  of  a  Pound  of 
whole  Black  Pepper. 

When  your  Fifli  is  quite  cold,  lay  it  in  clean  Tubs, 
which  are  called  Kits,  and  cover  it  with  the  Liquor  it  was 
boiled  in,  and  clofe  it  up,  to  be  kept  for  Ufe. 

If  at  any  Time  you  perceive  the  Liquor  to  grow  mouldy 
or  begin  to  mother,  pa&  it  thro'  a  Sieve ;  add  (bme  frdn 
Vinegar  to  it,  and  boil  it;  and  when  it  is  quite  cold,  wa(h 
your  Fifli  in  fome  of  it,  and  lay  your  Pieces  a  freih  in  the 
Tub,  covering  them  with  Liquor  as  before,  and  it  will 
keep  good  feveral  Months.  This  is  generally  eaten  with 
Oil  and  Vinegar. 

To 
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To  prepare  the  Cavicr  or  Spawn  of  the  Sturgeon. 

WA  S  H  it  well  in  Vinegar  and  Water,  and  then  lay 
it  in  Salt  and  Water  two  or  three  Days ;  then  boil 
it  in  frefti  Water  and  Salt  3  and  when  it  is  cold,  put  it  up 
for  Ufe.  This  is  eaten  upon  Toafts  of  White  Bread  with  a 
little  Oil. 

7(?  roafl  a  Piece  of  frejh  Sturgeon. 

GE  T  a  Piece  of  frefti  Sturgeon,  of  about  eight  or  ten 
Pounds ;  let  it  lie  in  Water  and  Salt,  fix  or  eight 
Hours,  with  its  Scales  on  ;  then  faften  it  on  the  Spit,  and 
baftc  it  well  with  Butter  for  a  Quarter  of  an  Hour ;  and 
after  that,  drudge  it  with  grated  Bread,  Flour,  fome  Nut- 
meg, a  little  Mace  powdered,  Pepper  and  Salt,  and  fome 
Sweet  Herbs  drycd  and  powdered,  continuing  bafting  and 
drudging  of  it  'till  it  is  enough ;  then  fervc  it  up  with  the 
following  Sauce,  ^oiz.  One  Pint  of  thin  Gravy  and  Oyfter 
Liquor,  with  fome  Horfe-Radilh,  Lemon  Peel,  a  Bunch 
of  Sweet  Herbs,  fome  whole  Pepper,  and  a  few  Blades  of 
Mace,  with  a  whole  Onion,  an  Anchovy,  a  Spoonful  or 
two  of  Liquid  Katchup,  or  fome  Liquor  of  pickled  Wal- 
nuts, with  half  a  Pint  of  White  Wine ;  ftrain  it  off,  and 
Sut  in  as  much  Butter  as  will  thicken  it.  To  this  put  Oy- 
ers  parboiled,  Shrimps  or  Prawns  pick'd,  or  the  Infide  of 
a  Crab,  which  will  make  the  fame  Sauce  very  rich  ;  then 
garnifli  with  fried  Oyfters,  Lemon  diced,  buttered  Crabs 
and  fried  Bread,  cut  in  handfome  Figures,  and  pickled 
Muflirooms.  N.  B.  If  you  have  no  Katchup,  you  may 
ufe  Mufliroom  Gravy,  or  fome  of  the  travelling  Sauc6 
mentioned  in  this  Book,  or  clfe  a  fmall  Tea  Spoonful  of  the 
dry  Pocket- Sauce. 

To 
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To  roaji  a  Collar^  or  Fillet  of  Sturgeon. 

C"^  E  T  a  Piece  of  frefli  Sturgeon ;  take  out  the  Bones, 
J  and  cut  the  fleflhy  Part  into  Lengths,  about  feven  or 
eight  Inches  j  then  provide  fome  Shrimps,  chopp'd  fmall 
with  Oyfters ;  fome  Crumbs  of  Bread,  and  fuch  Seafoning 
of  Spice  as  you  like,  with  a  little  Lemon  Peel  grated ; 
When  this  is  done,  butter  one  Side  of  your  Fifh,  and  ftrew 
fome  of  your  Mixture  upon  it ;  then  begin  to  roll  it  up,  as 
clofe  as  poflible,  and  when  the  firft  Piece  is  rolled  up, 
then  roll  upon  that  another,  prepared  as  before,  and  bind  it' 
round  with  a  narrow  Fillet,  leaving  as  much  of  the  Fifli 
apparent  as  may  be,  but  you  muft  remark,  that  the  Roll 
(hould  not  be  above  four  Inches  and  a  half  thick  j  for,  elfe 
one  Part  would  be  done  enough  before  the  Infide  was  hard- 
ly warmed ;  therefore,  we  have  fomctimes  parboiled  the 
infide  Roll  before  we  begin  to  roll  it. 

When  it  is  at  the  Fire  bafte  it  well  with  Butter,  and 
dmdge  it  with  fifted  Rafpings  of  Bread.  Serve  it  with  the 
fame  Sauce  as  diredled  for  the  Former. 

A  Piece  of  frejh  Sturgeon  boiled. 

WHEN  your  Sturgeon  is  clean,  prepare  as  much 
Liquor  to  boil  it  in,  as  will  cover  it ;  that  is,  take  a 
Pint  of  Vinegar  to  about  two  Quarts  of  Water,  a  Stick  of 
Horfe-Radifli,  two  or  three  Bits  of  Lemon  Peel,  fome 
whole  Pepper,  a  Bay  Leaf  or  two,  and  a  fmall  Handiiil  of 
Salt,  boil  your  Fifh  in  this,  'till  it  is  enough,  and  ferve  it 
with  the  following  Sauce  i 

Melt  a  Pound  of  Butter,  then  add  fome  Anchovy  Li- 
quor, Oyfler  Liquor,    fome  White  Wine,  fome  Katchup 

boiled 
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boiled  together  with  whole  Pepper  and  Mace  flrained ;  put 
to  this  the  Body  of  a  Crab,  and  ferve  it  with  a  little  Lemon 
Juice.  You  may  likewife  put  in  fomc  Shrimps,  the  Talk 
of  Lobfters,  cut  to  Pieces,  flewcd  Ovftcrs,  or  Crawfifli 
cut  into  fmall  Bits.  Garnifb  with  pickled  Mufhrooms  and 
roafted  or  fried  Oyfters,  Lemon  diced,  and  Horfe-^Radifh 
icraped. 

A^  Ragoo  of  Sturgeon. 

YOUR  Sturgeon  being  cut  into  Pieces  and  thoft 
Pieces  larded,  flour  them  a  little,  in  order  to  fry 
them  brown  with  Lard :  As  foon  as  they  are  come  to  a 
Colour,  flip  them  into  a  Stew-pan,  with  good  Gravy,  Sweet 
Herbe,  kymt  Slices  of  Lemon,  Tmffles^  Muflirooms^ 
Yea!  Sweetbreads  and  a  good  Cullis :  Afterwards^  the  whole 
Me&  being  well  cleared  from  the  Fat,  put  in  a  Drop  of 
Veijoice,  and  ferve  it  hot. 

ROACHES. 

Roaches  ragodd. 

BROIL  the  Roaches  on  a  Gridiron  after  they  hav^ 
been  foak'd  in  Butter :  Fry  the  Livers  in  a  Pan  with  a 
little  Butter,  in  order  to  be  beaten  in  a  Mortar,  and  pafs'd 
thro'  the  Strainer :  Then  put  this  Cullis  to  your  Fifh,  fea- 
£)ned  with  Salt,  White  Pepper,  and  Orange  or  Lemoa 
Juice ;  belbre  they  are  dre&'d^  rub  the  Di{h  with  a  Shalot  ot 
a  Clove  <^  Garlick. 

Mm  7f 
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To  marinate  Roaches. 

SE  T  them  to  ftecp  in  Oil,  with  Wine,  Lemon  Juice, 
and  other  ufual  Seafonings;  then  bread  them  well,- 
and  bake  them  in  a  gentle  Oven,  fo  as  thev  may  take  a  fine 
Colour :  Afterwards  they  are  to  be  neatly  drefled  in  a  Diih, 
and  garniflbed  with  fried  Bread,  and  green  Parfley. 

SHADS. 

r 

To  broil  Shads. 

THESE  Fifti  are  to  be  well  fcalcd  and  cut:  After- 
wards, having  rubbed  them  with  Butter  and  Salt,, 
broil  them  on  a  Gridiron,  'till  they  come  to  a  ftne  Colour  r 
They  are  to  be  di(hed  with  Sorrel  and  Cream,  adding  Par- 
fley, Chervil,  Chibbol,  Salt,  Pepper,  Nutmeg,  and  Sweet 
Butter :  They  may  alfo  be  ferved  up  with  a  Ragoo  of 
Mufhrooms,  or  a  brown  Sauce  with  Capers. 


'To  hoil  Shads.    ' 

HAving  fcaled  and  cut  your  Shads,  let  them  boil  in 
White  Wine,  With  Vinegar,  Salt,  Pepper,  Cloves,  a 
Bay  Leaf,  Onions  and  green  Lemon,  and  fend  them  to  the* 
Table  on.  a  Napkin. 

\   ;  .    To,drefi4z  Shad  au  Court^bpuillon.         r        '" 

SCALE  and  icore  your  Shad,  theft  ^il  it  m- White 
Wine  with  a  little  Vinegar,  Salt,  Pepper,  Bay  Leaf, 
Onions  ftuck  with  Cloves,  Slices  of  Lenjori,  and  a  Lumppf 
Butter  \  when  it  is  boiled,  ferve  it  dry  on  a  Napkin  for  a 
Di{h  of  the  firft  Courfe..    .  :   I  . 

SMELTS., 
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S    M    E    L    t    S. 
7J?  fry  Smelts. 

LA  Y  them  to  marinate  in  Vinegar,  Salt,  Pepper,  Bay 
Leaves  and  Gives,  then  dry  them  well  with  a  Linnen- 
Cloth,  drudge  them  well  with  Flour,  and  dry  them  s  fo 
fervc  them  up  hot  with  fried  Parfley. 

^  Vn^,  Smelts  in  Ragm. 

PUT  them  into  a  Sauce-pan  with  a  little  White  Wine, 
fcraped  Nutmeg,  diced  Lemon,  and  fried  Flour; 
when  they  are  almoft  enough,  add  forac  minced  Capers  and 
fervc  ihcm. 

7J?  drefs  Smelts  aii  Court-bouillon, 

PUT  thcm.hitoa  Stew-pan  with  White  Wine,  diced 
Lemon,  Pepper,  Salt  and  Bay  Leaf;  when  they  are 
enough,  ferve  than  on  a  Napkin  with  green  Pariley,  or 
eUe  with  a  Ramolade.  . 

DABS. 

To  marinate  a  Dab  or  Sandling. 

GU  T  your  Fifh  along  the  Back,  to  the  End  that  the 
Pickle  may  penetrate  the  fame :  When  it  is  marinated 
bread  it  well  with  Chippings  feafoned,  and  bake  it  in  an 
Oven.    Garnifli  your  Difli  with  Petty  Patties, 

Dab  in  a  Sallet. 

LE  T  the  Dab  be  boiled  in  a  Pickle  after  the  ufual 
Manner,  and  when  cold,  cut  it  into  Fillets,   with 
which  you  are  to  garnifh  a  Plate,   and  a  imall  Sallet  ^ 

M  m  2  feafoning 


ieafoning  the  whole  with  Salt,    P^pei*>   Vinegar,    and 
Oil. 

O    r   S    t   E    R    S. 

^0  Jlenv  Oyfters. 

TA  K  E  a  Pint  of  Oyfters,  fct  them  orer  the  Fire  hk 
their  Liquor,  with  half  a  Pint  of  White  Wine,  a 
Lump  of  fweet  Batter,  fome  Salt^  a  little  White  Pepper, 
and  three  Blades  of  Mace ;  \tt  them  ftew  jfibftly  about  aaif 
an  Hour ;  then  put  in  another  Piece  of  Butter,  and  tofs  al*- 
together :  As  foon  as  it  is  melted,  turn  your  Oyft^^,  Qc^ 
upon  Sippets  made  ready  and  laid  in  Order  in  a  DiOau. 

f^  TMft-  Oytters; 

XT' O  U  tmift  take  i!hc  largeft  Oyfbersjba eaici  gfet,  ind 
X  as  they  are  opened,  throw  them  xAto  jl  D^  with: 
their  own  Liquor;  then  tako  them  ocat^  put  them  into 
another  Difli,  and  pour  the  Liquor  .over  TOcai^  but:  tftbo^ 
Care  that  no  Gravel  get  in  ^  that  doae,  let  them  covered  on 
the  Fire,  and  fcald  them  a  little  in  their  Liquor :  As  foon  as 
they  are  cold,  draw  feveral  Lards  through  every  Oyfter,. 
the  LardooM  being  fiiSt  &afooed  wiiih  Pepper^  Clofves,  and 
NutHMg,  beaten  very  fine.  A&erwavds^  haViixg  ilpitted 
yo4ir  Oyt^eps  en  two  wooden  Lark^Sphs,  dc  them  to.naittKt 
ther  Spit  and  poaft  them :  In  the  i^^eao  whale,  haAe  .than 
with  Anchovy  Sauce,  made  with  feme  of  the  Oyftcr  Li- 
quor,,  and  let  them  drip  into  the  lame  Difti,  wherein  the 
Sauce  is^  when  they  ate  enough,  bread  them  with  the 
Cruft  of  a  ViXA\  grated  -,  and  vrtien  they  are  ^brown,  dcam 
tjhem  cfE    At  Ian  blow  off  tlie  Fat  fi:6te  the  Sauce  wkli 

whicb 
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which  the  Oyftcrs  were  bafted,  and  put  the  feme  thereto ; 
iqueeze  in  the  Juice  of  a  Lemon,  and  fo  let  all  be  ferved 
up. 

Oyftcrs  grilled  in  Shells. 

L£  T  them  be  firft  bearded,  and  lightly  ieafoned  with 
Salt,  Pepper  and  (hred  Parfley :  Afterwards,  the  fcol-: 
lop  Shells  being  well  buttered,  lay  your  Oyfters  in  neatly, 
adding  their  Liquor  and  grated  Bread :  Let  them  ftew  tha$ 
half  an  Hour,  and  then  brown  them  with  a  red  hot  Fire* 
Oiovel  or  a  broad  Irotn  heated  for  that  Purpoie.  Shrimps^ 
may  be  gulled  after  th^  fame  Manner,  and  they  will  proy^ 
very  good. 

Another  particular  Way  ^  drejjing  OyfterSi 

HAving  opcAMd  your  Oyfters,  iave  the  Liquor,  and  put 
thereto  (bmc  White  Wine,  with  which  you  are  to 
waih  tbe  Oyder^one  by  one,,  and  lay  thera  in  another  Diih:^ 
Then  ftminto  them  that  mingkd  Liquor  and  Wine  where* 
SQ  they  were  wafh*d,  adding  a  little  more  Wine,  with  an 
Onion,  chopp'd^  ^me  Salt  and  Pepper :  Cover  the  Dxih,. 
and  ftoff  'diem  ^ill  they  are  mcwe  than  half  enough  ^  that 
done,  turn  thcm^  wkh  the  Liquor^  into  a  Frying-pau^ 
sad  fry  cfaera  a  pretty  whiles  then  ilip  in  a  good  Piece  of 
Butter,,  and  let  then  fry.fb  much  longer*  In  the  mean; 
Time,  having  prepared  Yolks  of  Eggs,  (four  or  iive  to  a 
QiMtrt  of  Oyfters)  beaten  up  with  Vinegar,  fhred  Parfley 
and  grated  Nutmeg,  mix  them  with  the  Oyfters  in  .  the 
Pan;  which  tnttft  ftill  be  kept  ftirring,  left  the  Liqaor 
make  the  ^gs  curdle :  Laftly,  letaU  hauc  a  thorough  Walm 
the  fire^  aad  iend  tl^m  to  the  X^^» 
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To  pickle  Oyfters, 

GE  T  the  largeft  Oyfters,  wafh  them  clean,  and  let 
them  fettle  in  their  own  Liquor  :  Then  ftrain  it,  and 
add  a  little  White  Wine  Vinegar,  with  Salt,  whole  long 
Pepper,  a  Race  of  Ginger,  three  Bay  Leaves  and  an  Oni- 
on. Thcfe  being  well  boiled  together,  flip  in  your  Oyfters, 
and  let  them  boil  leifurely  'till  they  arc  tender  j  be  fure  to 
clear  them  from  the  Scum  as  it  rifes :  When  they  are  enough 
take  them  out,  and  fet  them  by  'till  the  Pickle  is  cold : 
Afterwards,  they  may  be  put  into  a  long  Pot,  or  into  a 
Caper-Barrel,  and  they'll  keep  vcry^iwell  fix  Weeks, 

To  make  Oyfter-Loaves, 

HAving  prepared  what  Number  of  French  Rolls  you 
think  fit,  cut  a  Hole  on  the  Top  of  every  one,  a- 
bout  the  Compafs  of  half  a  Crown,  and  icoop  out  the 
Cramb,  fo  as  not  to  break  the  Cruft :  Then  let  fome  Oy- 
fters ftew  in  their  own  Liquor,  with  a  little  White  Wine, 
Salt,  whole  Pepper,  Nutmeg,  and  a  Blade  of  Mace ;  take 
off  the  Scum  carefully,  and  thicken  the  Liquor  with  a  Piece 
of  Butter  roU'd  up  in  Flour.  Afterwards  fill  up  your  Rolls 
with  the  Oyfters  and  Sauce,  and  lay  on  the  Piece  again 
that  was  cut  off.  At  laft,  having  put  the  Rolls  into  a  Difh, 
pour  melted  Butter  over  them,  and  fet  them  in  an  Oven  to 
to  be  made  crifp. 

Oyfters  au  Parmefan. 

RU  B  over  the  Bottom  of  a  Silver  Difh  with  good  Bat- 
ter, and  having  opened  your  Oyfters,  lay  them  in  it, 
and  ftrew  over  them  a  little  Pepper  and  minced  Pariley« 

Then 
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Then  put  to  them  half  a  Glais  of  Champaign  Wine  5  cover 
them  with  Slices  of  frefti  Butter  cut  very  tnin,  ftrew  over 
them  fome  fine  grated  Cheefe;  lay  a  Tart-pan  over  the 
Difh,  and  fet  them  a  ftewing  with  Fire  over  and  under 
them  'till  they  are  of  a  fine  brown  Colour  5  then  take  off 
all  the  Fat,  clean  the  Brims  of  your  Di(h,  and  ferve  them 
very  hot. 

N.  J5-  Inftead  of  grated  Cheefe,  you  may  put  only 
Crumbs  of  Bread,  and  then  they  are  called  flewed  Oy- 
Hers. 

Oji^ers  a  la  Daube. 

OPEN  your  Oyfters  and  feafon  them  with  Parfley,. 
Balil  and  Gives,  fhred  very  fmall,  putting  a  little  of  it 
to  each  Oyfter  with  Pepper  and  a  little  White  Wine :  Then 
cover  theili  with  the  upper  Shell,  and  broil  them  on  a 
Gridiron  ;  lay  from  Time  to  Time,  a  red  hot  Shovel  over 
them.  When  they  are  enough,  take  off  the  upper  Shell, 
and  ferve  them  in  tne  under  one. 

Peity  Patties  of  Oyfters. 

GE  T  a9  many  Oyfters  in.  the  Shells  as  you  would 
make  Patties,  then  mince  the  Melts  and  Flefh  o£ 
Carp9,  Tenchjes,  Pikes,  and  the  Flefti  of  Eels. 5, feafon  all 
this  with -Pepper,:  Salt,  pounded  Cloves  and  White  Wine ; 
wrap  up  *y6ur  Oyfters  in. it,  of  which  only  one  is.  to 
be  put  in  each  Patty,  with  a  little  frefli  Butter.  Bake, 
them,  'aftd  fewe  tbem  .hot,  eitlicr.  as  Hors  d'Oeuvres^  or 
for  Garnifhing. 

..  '    :  I'o 
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To  make  an  Oyfter  Pye. 

FO  R  a  Plrfte  or  little  EHfti,  blanch  off  a  Quart  of  Oy-. 
ftcrs  or  more;  take  them  from  the  Tails  and  Shells, 
and  drain  them  from  the  Liquor  j  then  take  a  Quarter  of  a 
Pound  of  Butter,  a  minced  Anchovy,  two  Spoonfuls  of 
grated  Bread,  a  Spoonful  of  minced  Parfley,  a  little  beaten 
P^>pcr,  a  fcraped  Nutmeg,  a  little  or  no  Salt,  becaufe  your 
Oyfters  and  tne  Anchovy  have  a  Seafoning  in  themfelves ; 
Then  make  a  Paftc  as  follows :  Take  about  a  Quarter  of  a 
Pound  of  Butter,  work  it  with  a  gRKl  Handful  of  Flour ; 
put  to  it  a  Spoonful  or  two  of  cold  Water,  then  part  it  in 
two,  and  roll  out  each  half,  as  if  it  were  for  a  Tart :  It  is 
proper  you  (hould  bake  your  Oyfter  Pye  on  the  Mazarine 
you  ferve  it  in,  or  a  little  Patty  Pan  \  then  place  on  the  Bot- 
tom Pafte  half  of  your  mixed  Butter,  Anchovy  and  Par- 
fley aforciaid.  Lay  on  your  Oyfters,  two  or  three  thick  at 
moft }  put  the  reft  of  your  Butter  and  Parfley  on  the  Top, 
and  a  Slice  of  Lemon ;  then  wet  it  about  with  ibme  of 
your  Oyfters  Liquor,  ftrewing  a  little  beaten  Pepper  and 
Nutmeg  over  your  Oyfters,  and  two  Spoonfuls  of  your  Li- 
quor :  Then  cover  it  up  as  you  do  a  Tart,  only  turn  and 
cut  it  handfbmely  round,  and  mrn  the  Edge  of  your  Pstfte, 
all  round,  an  Inch  high.  Bake  it  three  Qgartcrs  of  an 
Hour  before  you  have  Occafion  for  it ;  then  cut  up  i($ 
Cover,  and  fqueeze  in  a  Lemon.  Shake  it  gently  together, 
and  cut  your  Cover  in  Bits,  and  lay  handfbmely  round  it: 
So  ferve  it  for  the  firft  Coorfe.  Nott^  yott  may  bake  it 
without  a  Cover. 

Scollop* 
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ScoUop^Sbells  of  Oyftcrs. 

SE  T  and  beard  them,  feaibn  them  lightly  with  Pepper, 
Salt  and  minced  Parfley :  Butter  the  Scollop-Shells  very 
well ;  then,  when  your  Fifh  or  Oyfters  are  neatly  laid  in, 
pour  their  Liquor,  thickened  with  grated  Bread,  over  them, 
let  them  grill  half  an  Hour  and  brown  them  with  a  red  hot 
Salamander,  or  Fire-fhovel :  You  may  garnifh  a  Difli  of 
Fiih  with  them,  or  ferve  them  by  thcmfelves  for  the  iecond 
Courfe. 

A  fJfatelottc  of  Fifli. 

GE  T  a  Carp,  an  Eel,  fome  Tench,  Pike,  Barbel,  tn 
{hort,  what  Fifh  you  can  get,  and  judge  proper  for 
your  Purpoie;  after  having  gutted  and  fcaled  them,  cut 
them  in  rieces,  and  lay  them  in  a  Stew-pan,  with  fome 
Truffles  and  Mufhrooms,  an  Onion  ftuck  with  Cloves, 
fome  Civcs  and  Parfley,  Bay  Leaves,  and  a  little  Bafil : 
Seafon  this  with  Salt  and  Pepper,  put  to  it  fome  White 
Wine,  a  little  Fifh  Broth,  or  Juice  of  Onion,  but  juft 
enough  to  cover  the  Fifh ;  then  fct  it  over  a  quick  Fire, 
and  when  the  Court^bouillon  is  half  wafled  away,  put  fome 
Butter,  more  or  lefs,  according  to  the  Quantity  of  your 
Fifb,  into  a  Sauce«pan,  and  brown  in  it  a  little  Flour,  then 
empty  the  Liquor  of  your  Matelotte  into  that  Sauce-pan, 
mix  your  brown  and  that  well  together,  and  pour  the 
whole  back  again  into  your  Matelotte,  and  keep  it  flewing 
'till  it,  is  enough  done ;  then  put  to  it  fome  Crawfi(h,  or 
other  meagre  CuUis,  lay  it  handfomely  in  a  Di(h,  and  ferve 
it  warm  for  the  firf);  Courfe. 

N  n  t$ 
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7i  make  an  OJWe  tf  sfil  Sprts  of  Fifh. 

YO  U  muft  ^aj^e  of  all  Soi:|:s  of  Fi(h  that  arc  act  ijat;, 
as  Carps,  Pikes,  Mullets^  Trouts,  Sfr.  bcung  cleaqjM 
and  waftied,  take  the  firjneft  aud  biggeft  for  boiling,  and 
the  odicr  for  frying  and  farcing :  Your  Fifli  being  boiled 
.off  quick,  ajs  likewife  your  pther  Fi(h  being  aU  ready,  .difli 
on  your  Sippets  fome  large  Fifh  turned  rpund  in  the  Mid-^ 
die  of  vourDifli,  or  a  Coilax  of  Salmon  baked  in  the  Oven, 
with  the  Heads  of  Fiihcs  on  the  Top  of  it;  and  your  fried 
*Fi{h  betwixt  them  5  your  Smelts  and  Gudgeons  round  the 
Brims  of  your  Dilb,  and  have  a  Fordb-Meat  made  of  Fifli  in 
little  Balls,  place  them  between  the  Boiled  and  the  Fried  -^ 
theo  having  your  Oyfterjs,  Cockjes,  Pcawps,  Pcrtiwinkles^ 
Crawfiih,  or  fliaed  Lo|;)fters,  or  ar^y.  of  .thde- r^adf  in  your 
Sauce  of  thick  Butter,  as  iikewi^  your  Anchories,  pour  it 
aH  over  your  Fifli,  having  Nutmeg  grated  therein .:  Chx^ 
oiih  it  with  Lemx>n,  and  C<^nd  it  Anoakiug  hot. 

^Bifque  of'Fijh 

YO  U  may  take  wh^t  fre(h  Fifh  yott  plea^  and  deaii 
it  very  well ;  then  fteep  it  in  White  Wine  Vioegar, 
whole  Spiqe,  fome  whole  Onions,  Sweet  He^bs  ty'd  up^ 
one  LeinoQ  (hred,  a  Handful  of  Salt;  cover  theFiflial- 
moft  with  Ifigredients  $  let  it  Aeep  ^|iMour,  tfheti  have 
r,eady  bailing,  a  Tiding  of  fair  Water,  then  put  in  your 
Fifti  with  the  Ingredients  on  the  Fiire,'  and  when  k  i«'|ibo«t 
half  enough,  put  in  the  boiling  Water  to  it,  ;and  this  way 
will  snake  the  Fifh  much  firmer  than  the  oM  Way ;  thea 
fry  iovsi^  qf  the  other  in  hot  Lk|uor ;  l^ien  a  rich  Sauce 
made  with  Oyfters,  Shrimps,  Muflirooms>  two  Anchovifes^ 

Capers,, 
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<SperS,  d  Bdridle  of^  S^ttt  Hcrbsi  two  whole  O'nlora,  one 
ftttck  with  Cloves,  ftoifc-.-Radi(h  fcrai>*d,  Nutmeg,  the 
Juice  of  a  Lemon,  the  Yolks  of  two  Eggs ;  mix  all  thefe 
together  with  two  Pounds  of  Butter,  and  draw  it  up  very 
thick,  then  difli  your  Fifll  on  Sippets,  arid  run  over  your 
Sauces:  Garnifh  your  fried  Fifli  v^ith-  Parfley,  Horfe-Ra- 
dUh,.  and  cut  Lenlon,i  and  fei^  it  up  hot.  Thus  you  mky 
do  all  freOx  Fifli. 

Fidi  Sauce. 

TA  K  E  foHie  good  Gravy,  and  make  it  pretty  ftrong 
of  AnohovicB,.  5nd  a  little  Horfc-Radifli,  then  work 
a  Piece  of  Burtter  in  fonte  Flour,  and  put- to  it,  with  fome 
moiie  Butter,  afnd  draw  it  -  up  thibk ;  Then  with  ftewe4 
Oyflers  and  SUrim^ls'  put  it  to  your  Fi(hi  Garnifh  with 
fried  Parfley,  Lemon,  and  Sippets. 

Another. 

GE  T  two  Anchovies,  and  boil  them  in  a  little  White 
Wine  a  Quarter  of  an  Hour,  with  a  little  Shalot  cut 
thin ;  then  mdt  your  Butter  very  thick,  and  put  in  ibmc 
picked  Shrimps,  arrd  pour  it  over  your  Fi{h.  You  may 
add  Oyfter  Liquor. 

Fifli  Sau^e  to  keep  thf  njohole  liar. 

GE  T  twenty  four  Anchovies,  chop  them  Bones  and 
all;  put  to  ten  Shalots,  a  Handful  of  fcraped  Horfe- 
Radifti,  four  Bkdes  of  Mace,  one  Quart  of  Rbenijh  Wine, 
or  White  Wine,  one  Pint  of  Water,  one  Lemon  cut  in 
Slictes;  hatf  a  Pint  of  Anchovy  Liquor,  one  Pint  of  Claret, 
twelve  Qoves.  twelve  Pepper  Corns  >  bofl  them  together, 

N  n  a  "  'tiU 
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till  it  comes  to  a  Qimrt ;  then  ftrain  it  off  in  a  Bottle,  and 
^wo  Spoonfuls  will  be  fufHcient  to  a  Pound  of  melted  But- 
ter. 

•  • 

Another  Sauce  for  Fifh. 

A  Little  Thyme,  Horfe-Radifti,  Lemon  Peel,  and 
whole  Pepper,  being  boiled  in  fair  Water,  add  four 
Spoonfuls  of  White  Wine,  with  two  Anchovies,  and  let  all 
boil  together  for  a  while ;  then  ftrain  them  out,  and  turn 
the  Liquor  into  the  fame  Pan,  with  a  Pound  of  frefli  But- 
ter ;  as  foon  as  it  is  melted,  remove  the  Pan,  and  flip  in 
the  Yolks  of  two  Eggs,  well  beaten  with  three  Spoonfuls  of 
White  Wine.  Laftly,  fet  your  Sauce  over  the  Fire  again, 
and  ftir  it  continually,  'till  it  is  as  thick. as  Cream;  thca 
pour  it  on  your  Fifh  very  hot,  and  fend  to  the  Table. 

• 

A  particular  Sauce  called^  Ramolade. 

THIS  Sauce,  being  proper  for  feveral  Sorts  of  Fifti  cut 
into  Fillets  or  thin  Slices,  is  made  of  Parfley,  Chil>» 
bols.  Anchovies  and  Gapers  all  chopp'd  fmall,  and  put  into 
a  Difh  with  Oil,  Vinegar,  a  little  Salt,  Pepper,  and  Nut- 
meg well  tempered  together.  After  the  Fillets  are  dreis'd, 
this  Ramolade  is  ufually  turned  over  them,  and  fometimes 
Juice  of  Lemon  is  added,  when  they  ate  to  be  ferved  up 
cold. 
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Chap.   XVII. 

B  U  T  C  H  E  R's     MEAT. 

BEEF. 
To  drefi  Beef  \  la  Braife. 

• 

E  T  two  or  more  Ribs  of  Beef,  only  the  fleihy  Part 
of  them  that  is  next  the  Chine^  cutting  off  the  long 
Bones,  and  taking  away  all  the  Fat;  lard  it  with  large 
Pieces  of  Bacon,  feafoned  with  Spices,  Sweet  Herbs,  Par- 
fley,  young  Onions,  a  little  Quantity  of  Muflirooms  and 
Truffles  {hred  very  fmall.  When  your  Beef  is  thus  larded, 
bind  it  about  with  Packthread  for  fear  it  ihould  break  to 
Pieces  when  you  come  to  take  it  oiit  of  the  Stew-pan, 
which  muft  be  bigger  or  lefs  according  to  the  Size  of  your 
Beef:  Cover  the  Bottom  of  it  with  Slices  of  fat  Bacon, 
and  over  that  lay  Slices  of  lean  Beef  an  Inch  thick  well 
beaten,  and  feaioned  with  Spice,  Herbs,  Onions,  Lemon 
Peel,  Bay  Leaves,  Pepper,  and  Salt ;  then  put  in  the.  Beef^ 
obferving  to  lay  the  flemly  Side  downmoft,  that  it  may  the 
better  take  the  Tafte  of  the  Seafoning,  You  muft  feafon 
the  upper  Part  of  it  as  you  did  the  lower,  anid  lay  over  it 
in  like  Manner  Slices  of  fat  Beef,  and  over  them  Slices  oi 
Bacon:  This  done,  cover  your  Stew-pan,  and  clofe  it  well 
withPafte  all  round  the  Edge  of  the  Cover ;  then  put  ibmc 
Fire  as  well  over  as  under  it :  While  your  Beef  is  thus 
getting  ready,  make  a  Ragoo  of  Veal  $weetbreads.  Ca- 
pons Livers,  Mufhrooms,    Truffles^  ,^^"29"^^^^  .T?J?5>  ^^^ 

Artichoke 


2^  ^^^olet>  tf  rV^  ^aWo'M'A^: 

Artichoke  Bottoms,  which  you  muft  tofs  up  with  a  little 
melted  Bacon,  moiften  with  good  Gravy^,.  and  thicken  with 
a  CuUis  made  of  Veal  and  Gammon  of  Bacon.  When 
you  are  ready  to  ferve  take  up  your  Beef^  and  let  it  drain  a 
little  5  then  lay  it  in  the  Di{h  in  whicii  you  intend  to  ferve 
it,  and  pour  your  Ragoo  upon  it. 

This  Beef  a  la  Braife  is  fometimes  ferved  with  a  haftied 
Sauce,  made  in  the  fdlowing  Manner :  We  take  a  little  of 
the  Lean  of  a  Gammon  of  Bacon,  fomc  young  Onions,  a 
Kttlc  Parfley,  fonie  Muftirooms,  and  Truffles ;  and  fhred  all 
of  them  very  fmall  together :  Then  we  tofs  it  up  with  a 
little  Lard,  moiften  it  with  good  Gravy,  and  thicken  it 
with  the  Cullis  laft  mentioned,  and' when  we  ferve  up  the 
Beef,  we  pour  this  Sauce  upon  it. 

'  At  other  Timcsj  it*  may  be  ferved  up  with  a  Ragoo  of 
GardooHS,  or  Succory,  or  Sellery,  or  of  roafted  Onions,  ot 
Cucumbers  5  which  laft  is  made  as/oHows': 

Take  fome  Cucumbers  and  pair  them,  cut  them  in  two 
in  the  Middle,  take  out  the  Seeds ;  then  cut  them  in  fmall 
Slices,  and  marinate  them  for  two  Hours,  with  two  or  three 
fliced  Onions,  Vinegar,  and  a  little  Pepper  and  Salt  j  after 
this,  iqueerc  your  Cucumbers  in 'a  Linnen-Cloth,  andthexl 
toft  them  upi  in  a  little  melted  Bacon  j  when  they  begin  to 
grow  brown,  put  to  them  fome  good  Gravy,  and  fct  them 
to  fimmer  over  a*  Stove,  When  you  are  ready  to  ferve,  takte 
eff  the  Fat  from  your  Cucumbers,  thicken  them  with  a 
good  Cullia  made  of  Veal  and  Gammon  of  Bacoh;  and 
poor  them  •  on- your  Beef. 

This  Ragoo  of  Cucumbers  fcrves^  likewife  for  all  Sbrts  of 
Butcher's  Meat,  that  is,  cither  raaftfed  or  ftewed  in  whole 
Joints  in  its  own  Gravy. 

Beef 


fUe  vfb$le  Duty  ^  a'WouAV.  zt^ 

Beef  a  la  Braife^  is  made  of  all  the  Pieces  that  grow  next 
the  Chine  from  the  J^ock  to  the  Rurnp^  as  well  as  of  the 
Ribs. 

Beef  farced. 

TH  E  fame  Pieces  of  Beef  only  are  ferced  that  are 
drcffed  a  la  Braife ;  that  is  to  fay,  thofe  that  arc 
commonly  called  Roafting  Pieces,  and  thofe  may  be  farced 
with  a  Salpicon,  the  Receipt^  for  making  of  which,  fee 
hereafter.  Or  t\k  when  your  Beef  is  ahnoft  roafted,  raifc 
op  the  Skin  or  Outfide  of  it,  and  take  the  Flc(h  of  the 
Middle,  which  you  muft  ftired  very  6naH,  with  the  Fat  of 
Bacon  and  Beef,  fine  Herbs,.  'Spices,  and  good  Gamifhings* 
With  this  yon  farce  or  Ihrff  Beef  between  the  Skin  and  me 
Bone,  and  few  it  -up  very  carcfiiHy  to  prevent  the  Flefh 
from  tlropping  -into  the  Dripping-pan,  -when  yoa  make  an 
end  of  rpafting  it* 

firifexiit  jof  Beef  a  la  Chalonnoife. 

YO  U  muft  lake  a  Brifcuit  of  Beef, .  a^nd  fet  it  a  boilings 
when  it  is  half  boiled,  take  it  up  and  lard  it  with 
large  Lardoons  of  Bacbn ;  then  pnt  it  on  a  Spit,  and  ta 
make  it  ftick  faft,  take  two  Sticks  and  tic  them  at  both 
Ends  of  it  Have  ift  your  Dripping-pan  a  Marmade  made 
of  Vmegar,  Pepper,  Salt,  Spice,  Onioq,  the  Rine  of 
Lemon  ^nd  Orange,  Rofemary,  and  Sage ;  ind  keep  bafte- 
ing  with  it  all  the  while  it  is  roafting :  When  it  is  enough^ 
fet  it  a  iimmering  in  the  Sauce,  which  you  may  thicken 
with  Chippings  of  Bread,  or  Flour  ftirred  in  a  little  ftroni 
Broth.  Let  your  Garnifhings  be  MujQirooms,  Palates,  ani 
Afparagus^ 

A  Rump 
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^  Rump  cf  Beef  roird. 

HAving  taken  out  the  Bones,  make  a  SUt  the  whole 
Length  of  it,  and  fpread  it  as  much  as  you  can : 
Lard  it  with  large  Lardoons  of  Bacon  well  feafoned :  Make 
a  Farce  of  the  Flefti  of  the  Breafts  of  Fowls,  Beef-Sewet, 
Mufhrooms,  and  boiled  Ham:  Seafon  your  Farce  with 
Pepper,  Salt,  Sweet  Herbs,  Spices,  Parfley,  and  fmall  Oni- 
ons, a  few  Crumbs  of  Bread,  moiftened  with  Cream,  and 
three  or  four  Yolks  of  raw  Eggs ;  hafti  all  thefe  together 
and  pound  it  in  a  Mortar.  Having  fpread  this  Farce  on 
the  Piece  of  Beef,  roll  it  up  at  the  two  Ends,  and  tie  it  faft 
with  Packthread :  Take  a  Pot  or  Kettle  of  the  Size  of 
your  Piece  of  Beef,  and  garnifti  the  Bottom  of  it  firft  with 
Bards  of  Bacon,  and  then  with  Slices  of  Beef  well  ieafon- 
cd  with  Salt,  Pepper,  Herbs,  Spices,  Onions,  Carrots,  and 
Parfnips  5  put  the  Piece  of  Beef  into  the  Pot,  and  cover  it 
with  Beet  and  Bacon,  as  under  it  s  cover  your  Pot  very 
cloie,  put  Fire  under  and  over  it,  keep  it  ftewing  for  ten  cm: 
twelve  Hours :  Make  hafhed  Sauce  with  fbme  Ham  of  Ba- 
con cut  in  Dice,  with  haflied  Mufhrooms  and  Truffles, 
fmall  Onions,  and  Parfley.  Tofe  up  all  this  in  a  Sauce-pan 
with  a  little  melted  Bacon,  and  moiften  it  with  good  Gravy  j 
when  it  is  enough,  take  off  all  the  Fat,  and  thicken  the 
Sauce  with  a  CuUis  of  Veal  and  Bacon.  When  you  are 
going  to  ierve,  mix  among  it  a  hafhed  Anchovy  and  a  few 
Capers  :  Take  up  your  Beef  and  drain  it  very  well ;  then 
lay  it  in  your  Difh,  pour  your  Sauce  upon  it  i  fo  ferve  it 
very  warm. 

At 


C 


At  another  Time  you  may  ferve  it  with  a  Ragoo  of  Calves 
Sweetbreads,  and  Cocks  Combs,  or  with  a  Ragoo  of  Cucum- 
bers and  SttCGpry. 

Beef  Fillets. 

FILLETS  or  Slices  of  Beef  larded,  and  marinated 
with  Vinegar,  Sah,  Pcroer,  Cloves,  Thyme,  and 
Onions,  muft  be  roafled  kifurely  on  a  Spit,  and  then  put 
into  good  Gravy  with  Truffles  -,  and  garniftied  with  ma- 
mated  Pigeons  or  Chickens. 

2i  ragoo  Beef,  Jee  the  Chapter  of  Ragoos. 

Beef  efcarlot. 

TA  K  £  a  Brifcuit  of  Beef  and  rub  all  over  half  a 
Pound  of  Bay  Salt,  and  a  little  White  Salt  mix'd 
with  it  I  then  lay  it  in  an  Earthen  Pan  or  Pot ;  turn  it  every 
Day,  and  in  four  Days  it  will  be  red ;  then  boil  it  four 
Hours  very  tender,  and  ferve  it  with  Savoys,  or  any  Kind 
of  (jrteens,  or  witboiit,  with  pick'd  raw  Parfley  all  round. 

-    ^  Beef  ^  la  Daub. 

GE*  T  a  Rump  or  Buttock  of  Beef,  lard  it  and  force 
it,  then  pafs  it  off  brown  j  put  in  fome  Liquor  or  Broth, 
and  a  Faggot  of  Herbs;  feafon  with  Pepper,  Salt,  Cloves 
and  Mace ;  ftove  it  four  Hours  very  tender,  and  make  a 
Raepo  of  Morels,  Tmffles,  Mufhrooms,  Sweetbreads  and 
PaUates^  and  lay  all  over.  Gamifh  with  Petty  Patties  and 
ftick  Atlets  over. 

N^  13.*     .  O  o  '  Beef 
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Beef  a  la  Mode  in  Pieces^ 

YO  U  muft  take  a  Buttock,  and  cut  it  m  two-Pound 
Lumps,  lard  them  with  grofs  Lards  feafoncd  j  pafs 
them  ofFbrown,  and  thenftove  them  in  good  Liquor  or  Broth 
of  Sweet  Herbs  as  will  juft  cover  the  Meat;. put  in  la  Fkggot 
and  feafon  with  Cloves^  Mace,  Nutmeg  ^n4  Salt ;  and  whea 
tender,  fkim  all  well,  and  £b  fcrvc  away  hot  <>r  cold. 

Beef  Olives^  i    . . : 

CU  T  a  Rump  of  Beef  into  long  Streaks,  cut  them 
iquare,,  and  wafh  them  with  an  Egg^and  ieafon  them; 
lay  on  fome  Force-Meat,  and  roll  them  and  tic  them  up 
faft,  and  either  roaft  them  or,  ftat^i  them  tender^  Sauce 
them  with  Shalots,.  Gravy  and  Vinegar,   .       .      ,  , 

•      •  • 

^  Hafii  ^  riw  Bec£ : 

CU  T  fome  thin.  Slices  of  tenderBeef  and 'put  thetii'  irk. 
a  Stew-pan,  with  a  litllfe  W^ier,-;  a  Bitnch  of  Swett* 
Herbs,  fome  Lemon  Peel,  anddnion^  v^tH'fonie  l^eppeiv* 
Salt,  and  fonae  Nutmeg^  cover  thefe  dofe,' arid*  let  drenl* 
ftew  *till  they  are  tender  ^  then  pour  in  a  Glafe  or  two  of 
Claret,  and  when  it  is  warm,,  clear  your  Sauce  of  the  Oni- 
oi>^  Herbs,  &c.  and.  diicken  it  with  burnt  Butter.  ^i% 
an  excellent  Di{h«  Serve  it  hot,  aiid^mifH  with  IleKO^ 
iljced,  and  ccd  Beet^&ootSj^  Ca|>er^  and  fach^like^ 

Hhin  Bccf-CoUop^  Jfewedi 

CU  T  raw  Beef  m  t^  Slices,,  m^  yoa  would  da  Veal: 
for  Scots  Collops;  lay  them  in  a  Di{^^  with  -  a  littler 

yhuXi,  a  Glais  of  Wine^  a  Shoiot^  fome  Pepper  ai^drSait^ 

and 


and  a  little  Sweet  Marjoram  powdered ;  then  clap  another 
Difh  over  that,  having  firft  put  a  thin  Slice  or  two  of  fat 
Bacon  among  your  Couops ;  tnen  fet  your  Mefs,  fo  as  to  reft 
oh  the  Back  of  two  Chairs,  and  take  fix  Sheets  of  whited^- 
brown  Paper,  and  tear  it  in  long  Pieces ;  and  then  lighting 
one  of  them,  hold  it  under  the  Difh,  'till  it  burns  out,  tHen 
light  another,  and  fb  another  'till  all  your  Paper  is  burnt^ 
and  then  your  Stew  will  be  enough,  and  foil  of  Gravy, 
Some  will  put  in  a  little  Muihroom  Gravy,  with  the  Water 
and  the  other  Ingredients^  which  is  a  very  good  Way. 

Stewed  Beef-Steaks. 

G£  T  good  Rump-Beef-Steaks,  and  feaibn  them  with 
Pepper  and  Salt;  then  lay  them  in  the  Pan,  and 
pour  iti  a  little  Water,  dien  add  a  Bunch  of  Sweet  Herbs^ 
a  few  Cloves,  an  Anchovy,  a  litde  Verjuice,  an  Onion^ 
and  a  little  Lemon  Ped,  with  a  little  Bit  of  Butter,  or  fat 
Bacon,  and  a  Glafs  of  White  Wine.  Cover  thefe  clofe^ 
and  ftew  them  gently,  and  when  they  are  tender,  pour 
away.the  Sauce,-  and  ftrain  it ;  then  take  out  the  Steaks, 
and  flour  them,  and  fry  them ;  and  when  you  put  them  ia 
the  Difh)   thicken  the  Sauce,  and  pour  it  over  them. 

An  admirable  Ji^ay  of  bailing  a  Rump  of  Beef. 

HAving  common  Salt^  all  Sorts  of  pot  Herbs,  and  a 
little  Salt  Petre*  rub  your  Beef  all  oV6r  with  them> 
and  let  it  lie  threes  of  four  Days  j  put  it  in  a  large  Pot,  with 
Water,  over  a  good  Fire,  and  put  in  Onions,  Carroty  Garden 
Herbs,  Cloves,  Pepper,  and  Saltj  boil  your  Beef,  and 
when  ready,  lay  it  in  a  Difti^  garaiihed  with  green  Parfley, 
and  ferve  it 

O  O  2  1^9 
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,  TJ?  Jiew  a  Rump  of  Beef. 

TA  K  E  an  oval  Stew-pan,  with  a  clofe  COvcr,  hy 
iri  a  Runrip  of  Beef,  but  cut  off  the  Bpne,  cover  the 
Beef  with  Water,  put  in  a  Spoonful  of  whole  Pepper,  two 
Onions,  a  Bunch  of  Sweet  Marjoram,  Savoury,  Thyme, 
andParfley,  half  a  Pint  of  Vinegar,  a  Pint  of  Claret,  and 
feafbn  it  with  Salt ;  fe(  it  on  the  Stove>  clbfe  covered,  to 
flew  four  Hour§,  ^flbaking  it  fometimea^  and.  turning  it  four 
or  five  times;  if.it  be  too  dry,  pour  in  warm  Water; 
make  Gravy  as  for  Soop,  and  put  in  three  Quarts  of  it ; 
keep  it  (tewing  'till  Dinner  is  near  ready,  then  ftew  twelve 
Turnips,  cut  tne  broad  Way  an  fixiu  Slices,  and  flqur  thenj 
well,  and  fry  them  at.  twice  in  boiling  .?Qef-Se wet,  aj^d 
drain  them.  .  When  the  Beef,  is  tender, -put. it  djiy  i^i  a 
Di£h,  and  put  the  Turnips  into  the  Gravy ;  fhak^  them 
together,  and  let  them  heat  over  the  Fire,  and  pour  it  over 
the  Beef;  melt  two  Ounces  of  Butter  in  the  Sauce-pan^ 
where  you  (hook  up  your  Tucnips,  and  a  little  Gravy,  and 
pour  all  over  the  Beef,  and  fcrve  it. 

i    -  •      ,     :.     ; 

Portugal  Beef. 

BROWN  Xh6  Thin  <if  i  Rump  of  Beef  in  a.  Pan  of 
brown*  Butter,  indforcc  theLean  of  it  withSewet, 
Bacon,  boUedChefiiUits^  Anchovies,  an  Onipp,  ^nd  ftai^ 
it ;  ftew  it  in  a  Pan  of  'ftrong^  Broth,  and  make  for  it  a  Ra- 
goo  of  Gravy,  pickled  Gerkins,.  and  boiled  Che(hut9; 
tliicken  it  \fith  brown  Buttei^i  aild  garidih  it  with  iliced 
Lemon. 
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To  dry  Beef  after  the  Dutch  IVay. 

TTAving  the  beft  Part  of  the  Buttock  of  a  fat  Ox,  cut 
1  X  :^f  ^^  what  Shapes  you  pleafe,  then  take  a  Qgaft  oC 
Petre  Salt,  and  a3  much  good  Bay  Salt,  as  will' fait  it  very 
ivell,  arid'let  it  ftand  in  a  cold  Cellar.ten  pays  ip  Salf;  \j[\ 
which  l^ime  you'muft  turn  and  rub  in  thc'Salt;  then  take 
it  out  of  thp  Brine,  and  hang  it  in  a  Chimney,  where  a 
WoOd-Fire  is  kept,  for  a  Month;  in  which  Time  it  will 
be  dry,  and  will  keep  a  Twelve-month.  When  you  eat  it,  . 
boil  it  tender,  and  when  cold,  cut  it  in  thin  Shivers,  and 
eat  it  with  Vinegar^  and' Bread  and  Butter. 

Pahtcs  ^  Becf^  en  gr  a  fin. 

L'  E  T  fome  ralped  Parmefaii  be  put  in  the  Bottom  of 
J  your  Di(h,  with  a  little  CulHs;  put  in  your  Palates, 
pour  fome  CuUis,  and  ftrew  ibme  ParmcJfan  over  theni, 
then  fend  your  Difh  to  the  Oven  to  get  a  Colour,  and  when 
that  IS  done,  add  fome  Eflence  of  Ham,  and  Juice  of  Le- 
mon. 

Fillets  eT'Beef  after  ^the  Indian  Way.    '       , 

TAK  E  a  Fillet  of  Beef,  lard  it  with  middling  Bacon,, 
and  flice  it  on  the.  Side  it  is^not  larded.  Then  ma- 
rinate your  Fillet  during  two  Hours,  with  Salt,  Pepper,; 
Sweet  Herbs,  Garlickcutfmall,  the.  Juice  of  ty^Lcnioiis,; 
and  a  Glais  of  good  OiL  .  Put  yoor  aiari^o^tpd  Fillet;,  wrapt 
up  in  Papery  upoa^  Skwr3;tW.this  tofhi^jt^  and  Wfte: 
'it,,  with  your  .Mjirinade,  .which  nmftrjxf  ii}ix^d;  with  .;a. 
Glftft  of  White  Wina  Your  Fillqt  bqiqg  done,  takq  off  the 
Paper^  difli  it  up  with  an  y&i?//^;?.  Sauce,,  and  fervc  it  up 
bat  for  a  firll  Courfe»         ,         ^ 

'  ''  A  Dutch 
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A  Dutch  Way  of  drejjing  Beef  callled,  Pater-Stuck-Ghc- 

roockt. 

• 

THIS  is  a  Brifcuit  of  Beef,  foakcd  eight  Days  in 
Brine,  and  then  hungup  for  three  Months.  It  is  then 
to  be  wafhed  in  feveral  Waters  to  get  the  Salt  out,  and 
boiled  with  Cauliflowers,  Cabbage,  Spinage,  and  thicken- 
ed Butter  ferved  with  it.  It  nuy  be  like  wife  flewed  with 
Carrots. 

A  Salpicon. 

A  Salpicon  is  a  Sort  of  Ragoo,  fo  called^  and  is  uied  in 
great  Difhes  of  xoaft  Meat,  in  the  firft  Courie,  fuch  as 
Chines  of  Beef  or  Mutton,  Barons  of  Beef,  and  Quarters 
of  Muttop  or  Veal,  &c.    It  is  made  as  follows ; 

GE  T  j(bme  Cucumbers,  cut  them  in  Dice,  and  lay 
them  in  a  Difh  to  marinate  in  Vinegar,  Pepper  and 
Salt,  and  an  Onion  or  two,  cut  in  Slices ;  cut  ibme  of  the 
Lean  of  a  Ham  of  Bacon  in  Dice  5  take  fome  Muflirooms 
and  Truffles,  the  Breafts  of  Pullets,  hx  Livers^and  Veal 
Sweetbreads.  Squeeze  die  Cucumbers,  tofs  them  up  in  a 
Sau€e*pan  over  a  Stove  with  a  little  mdted  Bacon ;  moiftegf 
them  with  Gravy,  and  let  them  fimmer  in  it  over  a  gentle 
Fire ;  then  take  the  Fat  dean  oflF:  Set  over  a  Stove  another 
Sauce-pan  with  a  little  melted  BaCoo,  into  which  pot  the 
Ham  you  had  cut  in  Dice,  a  few  Cives  and  a  little  ParQey; " 
Mince  the  MuOnrooms,  Traffics^  and  Sweetbreads,  add  fbfi 
up  all  the  Ingredients  together,  and  then  maiften  them  with 
fome  Gravy,  fcafon  them  mih  Pepper,  Salt,  and  a  Bunch 

of 
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of  Herbs;  and  when  they  have  fimmered  a  while  in  it, 
takeoff  all  the  Fat;  when  they  arc  almoft  enough,  put 
to  them  the  fat  Livtrs^  and  the  Breads  of  your  Pullets  cut 
in  Dice;  then  bind  your  Salpicon  with  fome  Cullis  of  Veal 
and  Ham,  and  fome  Efifence  of  Ham.  When  the  Cucum- 
bers are  ready,  bind  them  likewife  with  the  fame  Cullis, 
and  pttt  the  whole  into  the  fame  Sauce^pan,  that  is  to  fay^ 
put  the  Ragoo  of  Cucumbers  into  the  Salpicon. 

Make  a  Hole  in  your  Piece  of  roaft  Meat,  in  the  Part 
you  think  moft  convenient ;  for  Example,  if  it  be  a  Qyar- 
ter  of  Veal  or  Mutton,  make  it  in  tne  Leg ;  and  having 
taken  out  the  Flefli^  that  may  ferve  for  fome  other  Ufe, 
put  the  Salpicon  in  tht  Room  of  it. 

A  Solpicoa  may  be  ferved  in  a  DUh  by  itfel£ 

To  roajt  a  Tongue  and  Udder. 

BO  I L  the  Tongue  a  little,  blanch  it,  and  larcf  it  with 
Bacon,  the  Length  of  an  Inch^  being  firft  feaibn^ed 
with  Nutmeg,  Pepper,  and  Cinamon,  and  ftutf  the  Ud- 
der full  of  Cloves ;  then  fpit  and  roaft  them  j  bafte  them 
with  Sweet  Butter,  and  ferve  them  up  with  Claret  Sauce* 
Garnifli  with  fliced  JLemon*  . 

Tongues  with  fir  ad  Udd^s.  roofied^ 
G  U  muft  firftboil off  ywir  O* Tongues,  :and  your 
_     UddcfS,  theii  mAkea^^od  Fowjed-M*at  wjth  VjeaU 
and  ds  ibr  yoor'  Tohgiies,.^  yoti)  imift  laj^d  tbem^  4hd{  your ; 
Uddenryonmtift  raife  tne  Infidtf^  iScA  fit  them^  with  Forced^ 
AfeU^>  Wadibg  tktf  Iofide\tith  the  Yolk  of  ad  Egg:;  \  then 
tietheSndsolofdy  >2lMi  fpit  thenii  and -roaft  them :  Ma)(e  ^  r 
^iai^e  witk  Symp ;  of  Claret  or  Qfiivjr.    You  my  draw  • 
the  lUdets  •n:tbe  'ITop  witK  lAibbn  PbeTslnd  Thyme/ 

Ox' 
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Ox  Tongues  a  la  Mode.  - 

HAving  large  Ox  Tongues,  boil  them  tendpr,  then 
blanch  them  and  take  the  Skin  ofF^  and  lard  them  on 
both  Sides,  leaving  the  Middle ;  then  brown  them  ofF,  and 
ftove  them  one  Hour  in  good  Gravy  and*  Broth ;  feaibn 
with  Spice  and  a  Faggot  of  Herbs,  and  put.  in  fome  Mo«* 
rels,  Truffles,  Muftirooms,  Sweetbreads,  and  Artichoke 
Bottoms ;  then  fkim  ofF  the  Fat  and  ktwt.  dither  hot  or 
cdd. 

♦  

Neats  Tongues  i  la  Braife.    . 

CU  T  away  the  Roots  of  the  Tongues,  and  then  put' 
them  into  boiling  Water,  that  you  •  woj  take  off  the 
Skin  as  clear  as  poflibie  ^  Urd  them  with  larg^Bits  of  a  raw 
Gammon  of  Bacon  well  ibafoned :  Then  take  a  B9ikr. 
apd  cover  the  Bottom  of  it  with  Bards  of  Bacon,    a^id 
Slices  of  Beef  well  beaten  y  Lay  in  your  Tongues  with 
diced  Onio^is,  and  aD  Sorts  of  Sweet  Herbs,  and  $piccs, 
acid  jleafon  th^m  beiides,  with  P^per  and  Salt  -,  cover  them 
befides  with  Slices  of  Beef  and  Bacon,  in  the  iame  Man-, 
ner  as  under  them,  ib  that  they  may  be  entirely  wrapped 
up  in  them ;  put  them  to  ftcw  k  la  Braifey  with  Fire  over 
and  under :  .You  muft  keep  them  to  eight  or  tea*  Hoor^ 
that  they  may  be  tl^roughly  done..  After  which,  iyou  muft 
have! in  Readinefs  a  good  CuiKsof  iVIufiifooms;  dr  fome 
ether  good  Ragoo  with  alt  Sorl^  hi  Ingredients,  as  Muih^< 
r<k>m's,  Mords,-  Truffles,  Sweetbreads,  &c.  H«vifig  takea' 
up  your  Tongues,  you  drain  them  and  take  off  the  Flat; 
then  lay  theitl  in  a  Di(h, '  and  your  Ragod  over  them>i  i^ 
you  would  garniih  tke  Difl^  yea  ^lay  cut.  one  of  the . 

Tongues 


Tongues  in  Slices^  or  elfe  garnifh  it  with  Fricandos,  all 
ierved  very  warm.  • 

Calves  Tongves  aie  fometifiiea  dreflod  in  tlie  fitme  Man, 
net ;  and  if  one  will,  they  may  be  farced  without  larding* 
and  ierved  ttp  with  the  fiime  Ragoo. 

Another  Way  to  drefs  ^  Neaf  s  Tongue. 

BOIL  it  in  Water  with  a  little  Salt,  and  a  Faggot  of 
Sweet  Herbs:  When  it  is  almoft  enough,  cut  oflT 
the  Root,  take  olF  the  Skin,  and  lard  it  with  long  Bits  of 
Bacon ;  then  lav  it  down  to  the  Fire,  and  while  it  is  roa(l«. 
ing,  haftc  it  with  Butter,  Salt,  Pepper  and  Vinegar.  When 
it  is  roafted,  cut  it  in  large  Slices,  and  tois  it  up  a  Momen^ 
in  a  Stew-jpan,  with  a  Ramolade  made  of  Anchovies,  Ca-« 
pers,  Parffey  and  Onbns  (bred  very  fmall :  Thai  tois  all  up 
m  good  Beef  Gravy,  with  Salt,  Pej)per,  a  few  Rocamboles^ 
and  a  Drop  of  Vinegar,  and  ferve  it  for  the  firft  Courle. 

We  ierve  it  likewife  after  having  cut  it  in  Slices,  with  ^ 
Ragoo  of  Mushrooms,  Sweetbreads,  Artichoke  BottomS| 
Sah,  Pepper,  Butter,  or  melted  Bacon :  We  fet  it  a  fim- 
mering  in  this  Ragoo,  and  io  ferve  it,  but  obfervc,  that 
when  we  ferve  it  this  Way,  we  ufe  no  Vinegar  in  balling  it 
but  only  Butter. 

Oalves  Tongues  are  drefled  in  the  fame  Manner,  and  may* 
be  fenred  whole,  either  with  a  Pohrade^  or  a  fweet  Saucci 

To  make  a  Sauce  Poivrade. 

PU  T  taam  Vinegar  into  a  Sauce-pan  with  a  little  Vipil 
Grfivy,.  one  w}K>le  Leek,  an  Onion  cut  in  Slices,  and 
two  or  three  SUces  of  Leqopn ;  iibafon  it  with  Pippper  and 
Salt,  and  when  it  is  boiled  ftrain  it  thro'  ^  Sieve,  pour  it 
mt9  a  Ponmr»  B^:f€]9»  it  hot; 

p  p  MvrroN. 
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M    U    T   t   O    N, 

^0  drefs  a  Leg  of  Mutton  a  la  Royale. 

HAving  taking  off  the  Fat,  and  the  Plefla  and  Skin  that 
is  about  the  Shank  Bone,  lard  the  Leg  with  large 
Lardoons  well  feafoned ;  lard  likewife,  at  the  fame  Time^ 
a  round  Piece  of  a  Buttock  of  Beef,  or  of  a  Leg  of  Veal  \ 
then  fcafon  all  this  very  well,  drudge  it  with  Flour^  and 
put  it  into  boiling  Hog's  Lard  to  give  it  a  Coloin* :  Then 
put  it  mto  a  Pot  with  all' Sorts  of  favoury  Herbs,  an'  Qnion 
or  two  ftuck  with  Cloves;  and  put  in  fome  Broth  or  Wa- 
ter ;  cover  the  Pot  very  clofe,  and  let  it  boil  two  Hours> 
mean  while,  .get  ready  a  Ragoo  of  Mufhrooms,  Truffles, 
Afparagus  Tops,,  Articnoke  Bottoms  and  Veal  Sxveetbrcads, 
to  which  put  a  good  Cullis.  Take  up  your  Le^  of  Mutton^ 
lay  it  in  a  Difh,,  and  cut  your  Piece  of  Beef  or  Veal  into 
Slices,  to  make  a  Rim  round  your  Mutton;  pour  the  Ra- 
goo hot  upon  it,  and  fo  fcrve  away. 

Shoulder  of  Mutton  in  'Epigram. 

GE  f  a  Shoulder  of  Mutton  and  roaft  it,  take  off  tho 
Skin  as  neatly  as  you  can,^  about  the  Thicknefs  of  a 
Crownjfc  leaving  the  Shank  Bone  to  it  5  then  take  the  Meat 
and  cut  it.  in  Imall  thin  Slices,  the  Bignefs  of  a  Slulline;  t 
then  put  it  in  a  Cullis  that  is  well  feafoned,  and  take  Care 
not  to  let  it  boil ;  then  take  the  Skin  of  your  Shoulder  of 
Mutton^  and  put  fome  Crambs  of  Bread,  with  fweet  Hert^, 
over  it>  and  put  it  on  the  Gridiron^  and  when  it  has  takea 
Colour,  foe  that  your  Hafh  be  well  feafoned  ^  difli  it  up, 
putting  on  the  broiled  Skin. 
This  fome  call  a  Shoulder  o^  MwttOW  hkGitUimauffy.  ^  • 
^     '  1  *-  Mutton 
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Mutton  CoUops. 

YO  U  snuft  take  fbme  Mutton  that  is  well  mortified, 
that  is,  ftale,  but  iweet,  take  out  the  Skin  and  Si- 
news, and  cut  them  fmall  and  thin,  about  the  Bignefs  of  a 
Crown  Piece,  iiich  a  Quantity  as  you  think  will  be  enough 
for  yoor  Difli  9  take  a  Stew-pan  with  fome  Butter,  and  lay 
your  CoUops  in,  one  after  another ;  take  Care  they  are  very 
thin,  and  put  a  little  Sa]t>  Pepper,  Spices,  Parfley,  and 
green  Onions,  chopped  very  fine,  over  them,  with  fome 
Truffles,  or  Mufhrooms,  and  put  your  Stcw-^n  over  a 
pire  that  is  very  quick,  and  ftir  them  with  a  Spoon,  and 
when  you  think  they  are  done,  drefs  them  in  the  Difh  yoa 
are  to  ierve  them  in  :  Then  put  in  the  Pan  a  little  Cullis 
and  Gravy,  with  a  Rocambole,  and  when  it  is  boiled  up^ 
and  a  little  thick,  put  in  the  Juice  of  a  Lemon,  and  put  it 
over  your  Collops,  and  ferve  them  up  hot 

y^  Harrico'g/*  Mutton, 

HAying  a  Neck  or  Loin  pf  Mutton,  cut  it  into  fix 
Pieces,  fealbn  it 'with  Pepper  and  Salt;  then  pafs 
them  off  on  both  ^ides  in  a  Frying-pan  or  Stew-pan ;  put 
to  them  fome  good  Broth,  a  Faggot  of  Herbs,  fome  diced 
(Carrots  or  Turnips  fried  off,,  and  two  Dozen  of  Chefriuts 
Wanched/ and  thrde  or  four  Imall  Lettuces  j  ftew  all  this 
well  together  :\  Ypu  m?[y  put  in  half  a  Dozen  finall, 
jround,  wliole  Ontons^  and  when  very  tender,  skim  off  the 
J^at  well,  and  ferve  away.  Garnilh  with  forced  Lettuce^ 
and  Turnips,  apd  Carrots  diced. 

P  p  2  Hind 
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Hind  Saddle  ^Mutton. 

HAving  the  two  hiod  Quarters  ♦£  1  She«p^  eat  off  tife 
two  Knuckles,  that  it  oiay  ftt  even  on  the  DKh;. 
then  take  off  the  Skin  as  neatly  and  as  fat  as  you  .0311  tor 
wards  the  Rutnp^  without  takiaig  it  <]juite  ofF^  or  breaking. 
k:  Then  take  fome  lean  Ham,.  Truffles^  green  Oni^ 
©ns,  Parflcy^  Thyme,  Sweet  Hcrbs,^  Pepper^  Sik^  and 
Spices  well  chopped,  together,  ^nd  ftrevir  it  over  yojuf  Mnt^ 
ton»  where  the  Skin  is*  taken  off;  then  put  the  Sfcin  over 
neatly  and  wrap  it  over  with  Paper  well  buttered,,  and  tie  it 
ftnd  jput  it  to  roaft,  and  being  roafted,  take  off  tlie  Paper^ 
and  Krew  over  fome  Crumbs  oS  Breads  and  witen  it  is  weU 
coloured,  take  it  off  the  Spit^  difli  it  up,,  and  put  .under  it 
an  ElGEbnce  of  Ham^  or  a  Shalbt  Sauce, .  and  ierye  it  up  hot 
fcr  thefirft  Coucfd  .'.'.:  ,  ./  .    ,       .;  .  • . 

Hind  Saddle  of  Mutton  done  ^  la  St.  MenehouC 

CU  T  your  MnMMi  as  abo^eHaMfltioned,  and  lard  it 
with  large  Lardoons  of  Bacon  feafoned  with  Pej^c^ 
Salt,  Sweet.  Herbs»  fmall  Onions  and  Parfley  •'  tBien  gSiuifli- 
mg  an  oval  or  large  Cravy-paii  that  will  hgJd'it!,  pot  rt  the: 
Bottominne  Bards  of  Bacon  and  Sliices  of  Beef^  put  in  aU 
ib  fbnac  Imiall  Onions^^  Parfley ^  Sweet  Herbs^,  and  then  put 
in  your  Mutton^  feafoned  with  Pepper,  Salt  aixd, Spice,  a. 
^tt^  pf  Winfc  and  fltrong  Broth^  and  put  the  ;iame  6V)er  h 
as  under.  Bards  of'  Bacon.  Slices  of  Beet^'  witl^  a  Kttid  6af- 
lick  and  Bay  Lpvcs,  and  put  it  a  ftewihg  wilh  Fir e  over 
and  uncler ;  and  when*  done,,  takie  it  out,  and  put  it  in  difr 
Difh,  pare  it  neatly^  and  put  fome  Crumba  ot  Bread  ovet 
%.niixed  with  Farmejait  Ch«eii^  and  put  it  in  aa  Oven  to 

take 


tkke  a  good  Colour,  then  fervc  it  up  hot,  with  Eflcncc  of 
Ham  under  it^  for  the  firft  Courfe. 

Leg  of  Mutton  ffam  Fajhion. 

YO  U  muft  take  a  hind  Quarter  very  large,  and  cut 
like  a  Jigget,  that  is,  with  a  Piece  0/  the  Loin  ;  then 
rub  it  all  over  with  Bay  Sait^  and  let  it  lie  one  t)ay  ;  then 
jput  it  into  the  following  Pickle :  Take  a  Gallon  of  Pump 
Water,  put  into  it  two  Pounds  of  Bay  Salt,  two  of  White 
Salt,  fix  bonces  of  Salt  Petre,  and  four  of  Peter  Salt,  one 
Pound  of  coinnK)n  brown  Four^oenny  Sugar,  fix  Bay  Leaves^ 
one  Ounce  of  Lapis  Prunella :  Mix  allthis  in  your  Liquor, 
then  put  in  your  mutton,  artd  in  feven  Days  it  will'  be  red 
thorough,  then  hang  it  up  by  the  Handle  and  finoak  dry 
it  with  Deal-Diift,  and  Shavings,  making  a  great  Smother 
,»odt9r.k,  ahd  jfi,  live  £>ayS  \t  ^ill  be  ready  :  Yon  may  boil 
|t  with  Oreeufi^  aod  it  will  cut  as  red  as  a  Cherry  ^  io  ferve 
|t  as  yfu  woild  a  Hawt  ^  ^ 

^    Amphilias  5/*  Mutton.- 

HAving  two  Necks  or  two  Loins,  bone  them,  Icavc- 
ing  the  upper  top  Bones  on  about  an  Inch ;  then 
lard  one  with!  Bacon,  throther  with  ^^atfley  5  skewer  them» 
andyotf  nuy  either  ftevc  or  roaft  them ;  you  may  fry  fome 
Oicumbeis,  and  fi:ew  them  after,  and  ky  iHider,  or  make  a 
S^uce  Robari  with  Onions,  Muftard,  Vinegar,  Gravy,  and 
Jay  under  eitboD  ilewed  Sellery  or  Endive,  which  you  choo& 

•   *  ?J>/w^^>  Legjf  Mottotf  (^rL^^ 

LEI  T    all  the  Meat  be   taken   out,   leave   the  Skift 
whde ;  tlien  take  the  Lean  k^  it,  and  make  i(  into 
^^otce^Meat  thus  i  To  two  Pounds  of  your  lean  Meat» 

three 
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three  Pounds  of  Beef  Sewet ;  take  away  all  Skins  from  the 
Meat  and  Sewet  5  then  (hred  both  very  fine,  and  beat  it 
with  a  Rolling  Pin,  'till  you  know  not  the  Meat  from  the 
Sewet ;  then  mix  with  it  four  Spoonfuls  of  grated  Bread^  half 
an  Ounce  of  Cloves  and  Mace  beaten,  as  much  Pepper,  fome 
Salt,  a  few  Sweet  Herbs,  fhred  fmall,  mix  all  thefe  to- 
gether with  fix  raw  Eggs,  and  put  it  into  the  Skin  again, 
and  few  it  up.  If  you  roaft  it,  feive  it  with  Anchovy 
Sauce ;  if  you  boil  it,  lay  Cauliflowers,  or  French  Beans 
under  it.  Garnifh  with  Pickles,  or  Itevved  Oyfters,  and 
put  under  it,  with  Forced-Meat  Balls,  or  Sau£iges  fried  in 
Butter. 

To  boil  a  Leg  of  Mutton. 

LARD  your  Mutton  with  Lemon  Peel  and  Beet  Root, 
and  boil  it  as  ufiial :  For  Sauce,  take  ftrong  Broth  and 
White  Wine,  Gravy,  Oyfters,  Anchovies,  an  Onion,  n 
Faggot  of  Herbs,  Pepper,  Salt  and  Mace,  and  a  Piece  of 
Butter  rolled  up  in  Flour. 

Mutton  Cutlets  tU  French  Way. 

SEASON  your  Cutlets  with  Pepper,  Salt,  Nutmeg 
and  Sweet  Herbs  5  then  dip  two  Scotch  Collops  in  the 
Batter  of  Eggs,  and  clap  on  each  Side  of  each  Cutlet,  and 
then  a  Raftier  of  Bacon  each  Side  again  :  Broil  them,  or 
bake  them  in  a  (low  Oven ;  when  ihey  are  done,  take  off 
the  Bacon,  and  fend  your  Collops  and  Cutlets  in  a  Ragoo^ 
and  garnifh  them  with  iliced  Orange  and  Lemon. 

Cotlete 
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Cutlets  \  la  Mointenon. 

HAving  cut  your  Cutlets  handfomely,  beat  them  thin 
with  your  Cleaver,  and  feafon  them  well  with  a  lit- 
tle Pepper  and  Salt ;  then  cover  them  all  over,  except  with- 
in two  Inches  of  the  Rib-Bone,  as  thick  as  a  Crown  Piece, 
with  fome  Forced-Meat,  and  fmooth  it  over  with  a  Knife. 
This  done,  take  as  many  half  Sheets  of  White  Paper  as 
you  have  Cutlets,  and  butter  them,  on  one  Side,  with 
melted  Butter  :  Dip  your  Cutlets  like  wife  in  melted  Butter, 
and  throw  a  little  grated  Bread  on  the  Top  of  your  Forced- 
Meat  all  round :  Lay  each  Cutlet  on  a  half  Sheet  of  Paper 
-crols  the  Middle  of  it,  leaving  the  Bone  about  an  Inch  out*; 
then  clofe  the  two  Ends  of  your  Paper  on  the  Sides,  as  you 
do  a  Turnover-Tart ;  cut  off  the  Paper  that  is  too  much, 
broil  your  Mutton  Cutlets  half  an  Hour,  your  Veal  three 
Quarters: of  an  Hour:  Then  take  off  the  Paper,  and  lay 
them  round  in  the  Diih,  with  the  Bones  outmoil:  Let 
yc^r  ^afice  be  Butter,  Gravy,  and  Lemon, 

7d  i&tf/Zi  <a  Shoulder^/ Mutton. 

L^  T  your  Shoulder  be  half  roafted,  and  cut  it  in  very 
thin  SKces  ;  then  take  a  Glafs  of  Cferet,  a  Blade  of 
Mace,  two  Anchovies,  a  few  Capers,  a  Shalot,  Salt,  a 
Sprig  of  Thyme,  Savoury  and  Lemon  Peel,  and  let  it 
fland  covered  for  half  an  Hour  j  and  wh6n  enough,  {hake 
k  up  with  fome  Capers,  and  fcrve  it. 

A  Mutton  HaQi.. 

TA  K  E :  a  FoaftedLcg  of  Mutton^  take  off  all  the  Skin, 
and  cut  the  Meat  fi-om  the  Bone  in  thin  Slices,  and 
ftrew  upon  it  fome  Parfley  and  Gives,  with  fome  TrufBes, 

and 
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and  Muflirooms  cut  pretty  fmaB ;  then  put  it  all  together, 
into  a  Sauce-pan,  with  fome  Pepper  and  Salt,  and  a  Slice  or 
two  of  Lemon,  with  the  Rind  taken  off.  Put  fome  good 
Gravy,  and  give  it  two  or  three  Turns  over  the  Stove  5 
thicken  it  with  a  Cullis,  and  ferve  it. 

ji  Ha£b  of  cold  Mutton. 

TAKE  Gravy,  Oyfter  Liquor,  Anchovies  and  Nut- 
vaegj  according  to  the  Quantity  of  Meat,  and  boil 
it  up ;  then  ftrew  in  your  Meat,  and  give  it  a  heat  or  two ; 
put  in  half  a  Pound  of  Sweet  Butter,  and  half  a  Pint  of 
White  Wine,  and  fend  it  to  the  T  able.  GarniCh  the  Difh 
with  Raipins  of  French  Bread  and  Lemon. 


Y 


Carbonaded  Mutton. 

O  U  muft  cut  a  Joint  of  Mutton  into  thin  Slices,  as  if 
for  broiling,  and  fry  them  in  melted  Lard,  before 
they  are  ftewed  in  Broth,  with  Salt,  Pepper,  and  CioveSj 
a  Bunch  of  Herbs  and  Mu(hroom$;  then  flour  it  a  little 
to  thicken  it.  Garniih  your  Di(h  with  MuOirooms  and 
fried  Bread,  and  fervc  it  with  Capers,  and  a  little  Lemon 
Juice. 

^0  roll  a  Breaft  5/*  Mutton. 

BONE  the  Mutton  and  make  a  iavoury  Forced-Meat, 
wafli  it  over  with  the  Batter  of  Eggs  j  then  fprcad  the 
Forced-Meat  on  it,  and  roll  it  into  a  Collar^  and  bind  it 
with  Packthread ;  roaft  it  'till  enough,  and  put  under  it  a 
Regalia  of  Cucumbers. 

A 
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A  Shoulder  of  Mutton  in  Blood. 

WHEN  you  kill  your  Mutton,  fave  the  Blood,  take 
out  all  the  Knots  and  Strings  \  take  a  little  grated 
Bread,  Sweet  Marjoram,  Thyme,  and  other  Sweet  Herbs  t 
wafli  them  and  dry  them  in  a  Cbth,  (hred  them  very  fmall 
with  a  little  grated  Nutmeg ;  mix  all  thefe  in  a  little  warm 
Blood  of  the  Sheep,  and  fluff  the  Shoulder  with  it  very 
much  5  lay  it  in  ftccp  five  Hours,  with  the  reft  of  the 
Blood ;  then  lay  the  Shoulder  in  the  Caul,  fprinkle  if  witH 
Blood,  and  roaft  it ;  let  it  be  well  roafted,  and  ferve  it  with 
Venifon  Sauce. 

Shoulder  of  Mutton  mitb  a  Ragoo  of  turnips. 

GET  a  Shoulder  of  Mutton,  take  out  the  Blade  Bone 
as  neatly  as  you  can,  and  put  in  the  Place,  a  Ragoo 
of  Sweetbreads,  with  Muihrooms,  TrufHes,  Cocks  Comt^ 
well  feafbned  ;  when  done,  let  it  be  cold  before  you  put  it 
in,  and  take  Care  to  few  it  tight,  that  it  may  keep  its  na* 
rural  Form,  and  put  it  in  a  Stew-pan,  with  fome  Bards  of 
Bacon,  Slices  of  Veal  and  Ham,  Onions,  Parfley,  Thyme, 
Sweet  Herbs,  Salt,  Pepper,  Spices,  with  a  Ladle  full  of 
Broth,  and  put  it  a  doing  with  Fire  under  and  over  ;  then 
you  muft  have  fome  Turnips  cut  in  what  Shape  you  think 
proper,  and  blanch  them  in  boiling  Water }  then  flrain  them 
off,  and  let  them  be  v^ell  drained  \  then  put  them  in  a  good 
CuUis,  and  let  them  be  done  enough  $  then  take  your 
Shoulder  of  Mutton  out  of  the  Braife,  and  fee  it  be  well 
drained  from  all  the  Fat,  difh  it  up,  and  put  over  it  your 
Ragoo  of  Turnips^  and  ferve  it  up  hot  for  the  firft  Courfe. 

Q^q  Shoulder 
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Shoulder  of  Mutton  a  la  RouchL 

TAKE  a  Fore  Quarter  of  Mutton,  take  out  the 
Bones  as  neatly  as  you  can  from  the  Neck  and  Breaft, 
and  lard  the  Fillet,  not  parting  them  from  the  Shoulder^ 
and  put  it  on  a  Spit  to  roaft ;  and  when  it  is  done,  put  un- 
der it  fbme  ftewed  Endive,  and  ferve  it  up  hot  with  the 
larded  Part  uppermoft  for  the  firft  Cburfe. 

Leg  cf  Mutton  larded  a  la  Braiie,  noitb  a  Ragoo  of  Chef- 

nuti. 

GE  T  a  Leg  of  Mutton,  take  off  the  Skin,  and  krd 
it  with  Bacon  and  Ham  through  and  through,  but 
fcafbn  your  Ham  and  Bacon  well,  tie  it  and  put  it  in  a 
Braife ;  then  take  fome  Chefnuts,  roaft  them,;  and  take  cff 
both  Skins  very  clean,  and  put  them  in  &>m^  good  Ciillja 
of  Veal  and  Ham,  and  put  them  over  a  flow  Fine ;  and 
when  you  find  they  begin  to  be  very  io/k^  fee  they  be  well 
relifhed,  and  put  them  over  your  N^tcon,  and  ierve  k  hot 
for  the  firft  Courie. 

Sheeps  Rumps  mtb  Rice^ 

YO  U  muft  take  fome  Sheeps  Rumps  welt  cleaned  and 
blanched,  and  put  them  a  ftewing  in  a  good  Braife ; 
and  when  they  are  enough,  take  them  oat  to  cool ;  thea 
take  feme  Rice  well  waihed  and  picked,  put  it  in  a  Pot 
with  feme  TOod  Fat  Broth,  with  an  Onion  ftuck  with 
Cloves^  a  litUe  Pepper  and  Salt,  and  fee  it  be  well  feafened 
and  very  thick,  and  when  it  is  done^  put  it  to  cool ;  thea 
take  your  Sheeps  Rumps,  and  put  them  round  the  BLioe  as 
neatly  as  you  can }  do  them  round  in  Eggs,  and  Crambs  of 

Bread 
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Bread  over  them :  And  when  you  have  done  them  all,  take 
a  Prying-pan  with  fomc  Hog*8  Lafd,  put  it  over  a  Stove, 
and  when  your  Fat  ia  hot,  put  your  Sheeps  Rumps  in  it, 
and  fee  they  be  of  a  good  Colour,  and  dl(h  them  up  with 
fried  Parfley  round. 

Sheeps  Rumps  v)tth  Parmeian  Cbeefe. 

PU  T  your  Sheeps  Rumps  in  a  good  Braife,  as  before,, 
and  when  done,  put  them  to  cool ;  then  take  fome 
Crambfi  of  Bread  very  fine,  and  as  much  Parmefan  Cheefe 
mixed  together,  then  take  your  Runips  and  dip  them  in 
Eggs,  and  put  the  Crambs  of  Bread  and  Parmefan  Cheefe 
over ;  and  if  you  find  that  once  doing  over  is  not  enough, 
do  them  twice,  and  fey  them  in  eood  Hoe's  Lard  of  a 
good  Colour,  and  ierve  them  with  fried  Parfley. 

LAMB. 

fo  roaft  a  Quarter  g/*  Lamb, 

ON  E  half  being  larded,  dnidge  the  other  with  fmall 
Crambs  of  Bread,  wrap  it  up  in  Paper  before  you 
lay  it  down,  for  fear  it  fhould  burn ;  when  it  is  almofl:  roafl- 
ed,  drudge,  as  before,  the  Part  of  it  that  is  not  larded, 
with  Crumbs  of  Bread,  adding  to  them  fome  Salt  and  Par- 
^y  (hred  fmall ;  make  a  brifk  Fire  to  brown  }t  \felly  and 
&rve  it  with  Juice  of  Lemon  and  Orange. 

Lamb  mtb  Rice. 

E  T  a  Fore  Quarter,  and  roafl  it  about  three  Parts  ^ 
take  a  Pound  of  Rice,  and  put  in  jtwo  Qjiarts  of 
troth^  and  two  Blades  of  Mace,  and  ^vci^.  Salt  and 

Q^  q  2  Nutmeg  5 


G 
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Nutmeg ;  ftove  it  an  Hour,  and  take  it  off;  put  in  the 
Yolks  of  fix  Eggs,  and  a  Pound  of  Butter,  then  put  your 
Lamb  in  Joints  in  the  Difh  and  the  Rice  all  over  it,  wa(h 
it  over  with  Eggs  and  (o  bake  it. 

ji  Leg  of  Lamb  forced. 

YO  U  muft  take  the  Meat  out  of  the  Leg  dofe  to  the 
Skin  and  bone  and  mince  it  with  Beef  Sewet, 
Thyme,  Parfley  and  Onions,  beat  it  in  a  Mortar  with  ia* 
voury  Spice  and  two  Anchovies ;  then  wafli  the  Infide  of 
the  Skin  with  the  Batter  of  Eggs  and  fill  it,  bafte  Flour 
and  bake  it :  The  Sauce  may  be  feafoned  with  Gravy  or 
put  to  it  a  Regalia  of  Cucumbers,  Cauliflowers  or  French 
^eans. 

For  Lamb  Pie,  fee  the  Chapter  of  Faftry. 

VEAL. 
Loin  of  Veal  a  la  Braife. 

PArboil  your  Loin  of  Veal,  and  lard  it  with  large  Lar- 
doons,  feafoned  with  Pepper^  Salt,  and  Nutmeg. 
Garnifli  the  Bottom  of  an  oval  Stew-pan  with  Slices  of 
Bacon  and  Veal,  feafoned  with  Salt,  Pepper,  Sweet  Herbs 
and  Spices,  minced  Parfley,  Slices  of  Onions,  Carrots, 
Parfnips  and  Lemon :  Then  lay  in  your  Loin  of  Veal,  the 
Kidney  Side  uppermofl:,  feafon  it  over  as  under, ;  cover  it 
in  like  Manner  with  Slices  of  Veal  and  Bacon ;  fo  having 
covered  your  Stew-pan,  very  clofe,  ftew  it  with  Fire  over 
and  under  it ;  when  it  is  enough,  drain  it  well,  then  lay  it 
in  a  Difli,  pour  upon  it  a  Ragoo  of  Veal  Sweetbreads, 
Cocks  Combs,  Mufhrooms,  Morels  and  Tmflies,  or  of 
Cucumbers,  or  of  Lettuce  j  fo  ferve  it  for  the  firil  Courfe. 

Loift 
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Loin  of  Veal   marinated. 

PAiboil  and  lard  it  with  large  Lardoons,  lay  it  in  a 
great  deep  Difli,  put  to  it  a  iufficient  Quantity  of 
Vinegar,  together  with  Salt,  Pepper,  fome  Slices  of  Lemon 
and  Onion,  Bay  Leaves,  and  whole  Gives,  and  let  it  ma- 
rinate in  it  three  or  four  Hours,  then  put  it  on  a  Spit,  lard 
it  with  Slices  of  Ham  and  Bards  of  Bacon,  wrap  it  round 
with  Paper,  and  lay  it  down  to  the  Fire  j  put  into  the  Drip- 
ping-pan a  Pound  of  Butter,  together  with  the  Pickle  in 
whicn  you  marinated  the  Veal,  and  bafte  it  with  it  from 
Time  to  Time  as  it  is  roafting ;  when  it  is  enough,  take  off 
the  Paper  and  Slices  of  Bacon,  brown  it  well  with  a  briflc 
Fire,  fo  ferve  it  with  fome  EiTence  of  Ham  under  it,  and 
garnifh  with  fried  Veal  Cutlets* 

A  Pillaw  of  Veal 

GE  T  a  Neck  or  Breaft  of  Veal  half  roafted,  and  cut  it 
in  fix  Pieces  \  feafon  it  with  Pepper,  Salt  and  Nut- 
meg, and  butter  the  Infide  of  your  Difli^  then  ftove  a 
Pound  of  Rice  tender,  with  fome  good  white  Broth,  Mace, 
and  Salt  j  you  muft  ftove  it  very  thick;  put  in  the  Yolks 
of  fix  Eggs  J  ftir  it  about  very  well,  and  cool  it,  and  put 
fome  at  the  Bottom  of  your  Difh,  and  lay  your  Veal  on  a 
round  Heap,  and  cover  it  all  over  with  Rice  \  wafh  it  all 
over  with  the  Yolks  of  Eggs,  and  bake  it  one  Hour  and 
half;  then  open  the  Top  and  pour  in  fome  good  thick 
Gravy,  and  Iqueeze  in  an  Orange,  and  fo  ferve  away  hot. 
Garnifti  with  fliccd  Orange  and  Veal  Cutlets. 

Bombarded 
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Bombarded  Veal. 

GE  T  a  Fillet  of  Veal,  cut  out  of  it  five  lean  Pieces,  as 
thick  as  your  Hand,  round  them  up  a  little,  then  lard 
them  very  thick  on  the  round  Side,  lard  five  Sheeps  Tongues, 
being  boiled^  blanched  and  larded  with  Lemon  Peel  and  Beet 
Root,  then  make  a  well  feafoned  Forced*Meat,  with  Veal, 
lean  Bacon,  Beef  Sewet,  and  an  Anchovy,  roll  it  up  into  a 
Ball,  being  well  beat,  then  make  another  tender  Forced-Meat 
with  Veal,  fet  Bacon,  Beef  Sewet,  Muftirooms,  Spinage, 
Parfley,  Thyme,  Sweet  Marjoram,  Winter  Savoury,  and 
green  Onions,  feaibn  and  beat  it :  Then  put  your  Forced 
Ball  into  Part  of  this  Forced-Meat,  put  it  into  a  Veal  Caul, 
and  bake  it  in  a  little  Pot:  Then  roll  up  that  which  i&  left 
in  another  Veal  Caul,  wet  with  the  Batter  of  Eggs,  roll  it 
up  like  a  Bolonia  Saufage,  tie  it  at  both  Ends  flightly  round 
and  boil  it ;  your  Forced  Ball  being  baked,  put  it  in  the 
Middle  of  the  Difh;  your  larded  Veal  being  ftewed  in 
ftrong  Broth,  lav  round  it,  and  the  Tongues,  fried  brown, 
between  each,  tnen  pour  on  them  a  Ragoo,  lay  about  it  the 
other  Forced-Meat,  cut  as  thin  as  a  half  Crown,  and 
fried  in  the  Batter  of  Eggs ;  then  iqueeze  on  it  an  Orange, 
and  garnifh  it  with  diced  Lemon. 


Xi 


Veal  alamode,  ^  la  Daub. 

Vving  a  good  Fillet  of  Veal  interlarded  aa  the  Beef,. 
add  to  the  (tewing  of  it  a  little  White  Wine ;  then 
br  it  a  Ragoo^  and  gamiih  it  with  fliced  Lemon. 

To 
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To  firw  Veal. 

YO  U  muft  cut  your  Veal  into  fmall  Pieces,  Icafon  it 
with  Salty  whole  Pepper/  Mace»  an  Onion  and  Le- 
mon^Peel,  in  order  to  be  ftewed  in  Water,  with  a  little 
Butter  :  When  your  Meat  is  enough,  ftir  in  the  Yolks  of 
Eggs  beaten,  and  let  all  have  a  Wakn  or  two,  before  they 
are  taken  ofT  from  the  Fire. 

7J?  mah  Balls  of  Veal. 

GE  T  the  Lean  of  a  Leg  of  Veal,  and  cut  out  th« 
Sinews ;  mince  it  very  imall,  and  with  it  fome  Fat 
of  Beef  Sewet ;  if  the  Leg  be  of  a  Cow-Calf,  the  Udder 
will  be  good  inftead  of  Sewet ;  when  it  is  very  wdl  tena- 
pered  together  with  the  Chopping  Knife,  have  lome  Cloves, 
Mace,  and  Pepper  beaten,  and  with  Salt  feaibn  your  Meat, 

1>utting  in  fome  Vinegar  j  then  niake  up  the  Meat  into 
ittle  Balls,  and  fet  them  to  boil  in  good  ftrong  Mutton - 
Broth,  as  ibon  as  they  are  boiled  enough,  take  the  Yolks 
of  five  or  fix  Eggs  well  beaten,  with  as  much  Vinegar  as 
you  pleafe,  and  fome  of  the  Broth  mingled  together ;  fl:ir 
it  into  all  your  Balls  and  Broth,  give  it  a  Walm  on  the  Fire ; 
dien  difh  up  the  Balls  upon  Sippets,  and  pour  the  Sauce  on 
it 

Olives  of  Veal 

YO  U  muft  take  ten  or  twelve  Scotch  Collops,  and 
waih  them  over  with  Batter  of  Eggs,  and  feafon 
them,  and  lay  over  them  a  little  Forced-Meat,  and  roll 
them  up,  and  roafi  them ;  make  for  them  a  lUgoo^  and 

.garoi(h  the  Di^h^  with  fliccd  Orapgp. 

Olives 
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Olives  of  Veal  another  Way. 

WE  take  the  Flefti  of  a  Fillet  of  Veal,  with  fome 
Marrow,  two  Anchovies,  the  Yolks  of  two  hard 
Eggs,  a  few  Muflirooms  and  Oyfters,  a  little  Thyme, 
Marjoram,  Parfley  and  Spinage,  Lemon  Peel,  Salt,  Pep- 
per, Nutmeg  and  Mace  finely  beaten  ;  then  take  your 
Veal  Caul,  and  lay  feveral  Lays  of  middling  Bacon,  and  of 
the  Ingredients  above,  one  upon  another,  and  roll  all  up  in 
the  Caul  to'  be  roafted  or  baked  ;  and  when  it  is  enough^ 
cut  it  in  thin  Slices,  and  ferve  it  in  a  Di(h  of  ilrong  Gravy. 

7J>  make  Olives  of  Veal. 

CU  T  the  Flefli  of  a  Leg  of  Veal  into  thin  Slices ; 
take  Thyme,  Marjoram,  Parfley,  Marrow,  Cloves^ 
Mace,  Nutmeg  and  Salt ;  chop  all  thefe  together,  and  roll 
them  up  in  fome  of  the  long  Pieces ;  then  fpit  them  on  a 
Bird-Spit,  and  tie  them  on ;  and  when  they  are  roafted^ 
make  Sauce  for  them  of  Butter,  and  the  Juice  of  two  or 
three  Oranges. 

An  admirable  Way  of  drejfing  CoUops. 

CU  T  a  Leg  of  Veal  into  thin  Slices,  and  hack  them 
with  the  Back  of  a  Knife ;  then  lard  them  thin  with 
Bacon ;  then  take  a  few  Sweet  Herbs,  and  fome  Nutmeg, 
cut  fmall)  ftrew  over  the  Meat,  and  flour  them,  and  a  lit- 
tle Salt ;  then  take  them  and  fry  them  brown  in  fweet 
Butter.  For  the  Sauce,  take  half  a  Pint  of  Gravy,  a  Quar- 
ter of  a  Pint  of  Claret,  one  Anchovy,  one  Shalot ;  flired 
them  and  boil  them  together ;  then  put  in  a  Quarter  of  a 
Pound  of  fweet  Butter,  the  Yolks  of  two  Eggs  well  beaten^ 

then 
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then  pour  out  the  Butter  you  fried  them  in,  if  any  is  \efu 
and  put  in  your  Sauce,  and  (hake  it  together ;  di(h  them  up 
very  hot,  with  Lamb's  Stones,  and  Sweetbreads,  fried 
brown.  Garnifh  your  Difti  with  Lemons,  or  Truffles  and 
Morels. 

Scotch  CoUops  another  Way. 

CU  T  a  Fillet  of  Veal  in  thin  Slices;  cut  off  the  Skin 
and  Fat,  lard  them  with  Bacon,  make  three  Pints  of 
Gravy,  as  for  Soop;  flour  your  CoUops,  and  fry  them 
iM-own,  and  lav  them  by ;  then  take  a  Quarter  of  a  Pound 
of  Butter,  ana  put  it  into  a  deep  Stew-pan  ^  let  it  melt,  and 
ftrew  in  a  Handful  of  Flour,  fhaking  and  ftirring  it  'till  it 
18  brown;  then  put  in  the  Gravv,  and  one  whole  fmall 
Onion,  a  Bunch  of  Herbs,  which  mud  be  fbon  taken  out ; 
let  it  boil  a  little,  and  put  in  the  Collops  to  ftew  half  a 
Quarter  of  an  Hour :  Put  in  Balls  of  Forced-Meat  ready 
fried ;  beat  the  Yolks  of  two  Eggs,  break  into  them  fix 
Ounces  of  Butter,  a  little  Vinegar ;  take  up  a  little  Liquor 
out  of  the  Stew-pot  and  mix  with  it,  then  pour  it  all  in, 
and  (hake  them  well  together ;  take  out  the  Collops,  lay 
them  on  the  Difh,  and  let  the  Sauce  thicken  a  little  more, 
and  pour  it  over  the  Meat :  You  may  add  fried  Bacon, 
Muihrooms  and  Palates ;  put  in  the  Juice  of  a  Lemon. 

White  Scotch  Collops. 

CU  T  your  Veal  in  thin  Slices,  lard  it  with  Bacon, 
feafon  it  with  Cloves,  Mace,  Sweet  Herbs,  and  grat- 
ed Bread ;  -ftew  die  Knuckle  with  as  little  Broth  as  you  can, 
a  Bunch  of  Sweet  Herbs,  a  little  Cloves  and  Mace  i  then 
take  a  Pint  of  it,  and  put  in  two  Anchovies,  a  Quarter  of 
N  ^  14.  R  r  a  Pint 
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a  Pint  of  White  Wine,  and  fomc  Muihrooms  ;  thicken  it 
up  with  the  Yolks  of  three  Eggs,  and  a  Piece  of  Butter. 

Another  Way  to  drefs  Scotch  Collops. 

WE  take  the  Flefli  Part  of  a  Leg  of  Veal,  and  lard 
it  with  Bacon,  as  much  as  you  think  fit,  fliced  very 
thin  ;  then  take  half  a  Pint  of  Ale,  and  do  the  Veal  in  it, 
'till  the  Blood  be  out ;  then  pour  out  the  Ale  into  a  Por- 
ringer, and  take  a  little  Thyme,  Savoury  and  Sweet  Mar- 
joram chopped  fmall,  ftrew  it  over  the  Veal,  and  fry  it  in 
'  Butter,  and  flour  it  a  little,  'till  enough ;  then  put  it  into  a 
Difli ;  put  the  Butter  away,  and  fry  thin  Bits  of  Bacon 
and  lay  in  the  Middle  of  theDifh.  For  the  Sauce,  put  in- 
to the  Ale  four  Anchovies,  and  a  little  White  Wine,  the 
Yolks  of  two  Eggs,  a.  little  Nutmeg,  or  Pepper :  Melt  the 
Anchovies  before  you  put  in  the  Eggs  j  and  when  it  begins' 
to  thicken,  put  in  a  Piece  of  Butter,  and  (hake  it  about 'till 
it  is  melted  j  then  pour  it  over  your  Meat.  You  may  do 
it  in  Gravy  inftead  of  Ale  j  melt  your  Anchovies  in  White 
Wine. 

^0  make  Savoury  Balls. 

WE  take  the  Flefh  of  Fowl,  Beef  Sewet,  and  Mar- 
row, of  each  the  like  Quantity  ;  feven  Oyflers,  a 
little  lean  Bacon,  with  Sweet  Herbs,  Pepper,  Salt,  Nut- 
meg, and  Mace ;  pound  them,  and  make  it  up  into  Balls. 

7i  make  Force-Meat-Bails.. 

TA  K  E  a  Pound  of  Veal,    and  the  feme  Weight 
of  Beef  Sewet,  and  a   Bit   of  Bacon,    fhred  alto- 
gether ;  beat  it  in  a  Mortar  very  fine  i  then  feafon  it  with 

Sweet 
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Sweet  Herbs,  Pepper,  Salt,  Cloves,  Mace  and  Nutmegs  j 
and  when  you  roll  it  up  to  fiy,  add  the  Yolks  of  two  or 
three  Eggs  to  bind  it :  You  may  add  Oyfters,  or  Marrow 
at  an  Entertainment. 

Breaft  of  Veal  in  Galantine. 

BO  N  E  a  Breaft  of  Veal,  ftretch  it,  and  beat  it  as  flat 
as  you  can  ;  feafon  it  with  Parfley,  Thyme,  Marjo- 
ram, Winter  Savoury,  Marygolds,  all  well  minced.  Pep- 
per, Salt,  Nutmeg  j  roll  it  up  well,  and  tie  it  very  cloie, 
then  tie  it  up  in  a  Cloth,  and  boil  it  in  good  feafoned  Broth, 
Wine,  and  a  little  Thyme.  When  it  is  boiled,  let  it  cool 
in  the  fame  Liquor  y  fend  it  up  either  whole  or  in  Slices, 
upon  a  Napkin*    Garnifh  it  as  you  like. 

Jiggct  of  Veal  ^  la  Daub. 

AFTER  having  taken  off  the  Skin,  blanch  it,  lard 
it  with  fmall  Lardoons,  and  lay  it  to  fbak  in  Ver- 
juice, White  Wine,  Salt,  a  Faggot  of  Sweet  Herbs,  Pep- 
per, Bay  Leaves  and  Cloves :  Then  roaft  it,  bafting  it  with 
the  fame  Wine,  mixed  with  Verjuice,  and  a  little  Broth : 
When  it  is  roafted,  if  you  intend  to  eat  it  hot,  make  ypur 
Sauce  of  the  Dripping,  a  little  fried  Flour,  Capers,  Slices 
of  Lemon,  Juice  of  Mufhrooms,  and  Anchovies.  Let 
your  Jigget  mnmer  in  it  for  fome  Time,  and  ferve  it  away. 
A  Leg  of  Mutton  may  be  done  the  fame  Way. 

A  Loaf  tf  Veal. 

BEAT  fome  thin  Slices  of  Veal  flat  with  your  Cleaver ; 
take  Meat  enoueh  to  make  your  Loaf  with  i  then 
take  another  Lump  of  your  Slices  of  Veal,  and  cut  into 
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Bits,  together  with  fome  Beef  Sewet,  fome  Bacon  and  a 
Calf's  Udder  blanched;  put  all  together  in  a  Stew-pan 
over  the  Fire,  feafon  it  with  Pepper,  Sa)tj  Sweet  H^bs, 
fine  Spice,  Chibbols,  Parfley,  GarlicJk,  Muihrooms  and 
Truffles,  if  you  have  any ;  tols  it  up  and  ftir  it  toge- 
ther, and  put  into  it  Crumbs  of  Bread  boiled  in  MUk, 
and  four  or  five  Yolks  of  Eggs :  All  this  being  well  minced^ 
garnifh  the  whole  Bottom  of  a  Stew-pan,  with  fome  thin 
broad  Slices  of  Bacon,  and  over  them  ibme  Slices  of  Veal, 
and  then  your  Forced-Meat  all  round  it  the  Thicknefs  of 
two  Fingers:  At  laft,  put  in  a  fmall  Ragoo  made  of  Griftles 
of  Veal,  and  fome  green  Peafe ;  let  all  be  well  done,  and 
of  a  good  Tafte,  and  put  this  Ragoo  into  your  Loaf  of 
Veal,  putting,  at  the  fame  Time»  more  of  your  Forced- 
Meat,  and  fmall  Slices  of  Veal  over  the  fame ;  bring  your 
Slices  of  Bacon  to  lay  about  it,  and  let  them  ftew  >  It  being 
done,  take  out  the  iaid  Slices  of  Bacon,  pour  out  the  Fat, 
turn  it  upfide  down  in  the  Diih,  skim  it  well,  and  put 
your  Ragoo  of  green  Peaie  over  it,  or  inftead  of  Peale  a 
CuUis. 

At  another  Time  you  may  ierve  up  your  Loaf  with  a 
Ragoo  of  Sweetbreads  of  Veal,  Cocks  Combs,  Mulh^ 
rooms.  Truffles,  or  an  Eflence  of  Ham. 

At  another  Time,  you  may  make  uie  of  a  Calf's  Cauly 
inilead  of  Slices  of  Veal,  and  ferve  it  up. 

At  another  Time,  inflead  of  taking  Griftles  of  Veal  to 
put  into  your  Loaves,  take  Fillets  of  all  Sorts  of  Fowls;, 
and  put  over  your  Loaf  an  Efience,  or  a  Ragoo  of  Spanijh 
Cardoons,  or  fuch  other  Sauce  or  Ragoo  as  you  think 
fit. 

At 
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At  another  Time,  inftead  of  fuch  Fillets^  you  may  make 
uie  of  a  Ragoo  of  Sweetbreads, 

Veal  Blanquets. 

HAviiig  a  Piece  of  roaft  Veal,  cut  off  all  the  Skin  and 
nervous  Parts,  into  little  thin  Slices;  put  ibme  But- 
ter in  a  Stew-pan  over  the  Fire,  with  fome  chopp'd  Onion  ; 
fry  it  a  little,  then  add  a  little  Duft  of  Flour  to  it,  and 
wet  it  with  good  clear  Broth :  Put  to  it  a  Faggot  of  Sweet 
Herbs  and  young  Onions,  feafon  it  with  Spice ;  make  it 
of  a  good  Tafte,  then  jput  in  your  Veal,  bind  it  with  Eggs 
and  Cream  like  a  Fricaiey,  a  little  Shalot,  Rocambole,  and 
Parlley  chopped  fmall,  and  a  little  grated  Nutmeg  and 
grated  Leitjon  Peel,  with  fome  Lemon  Juice,  make  it  fa- 
voury ;  and  laft  of  all,  put  in  a  Spoonful  of  Oil  s  ferve  it 
hot. 

A  Shoulder  ^  Veal,  a  la  Piemontoiie. 

HAvi<ig.  a  Shoulder  of  Veal>  iakeofFthe  Skin,  that  it 
may  hahg  at  one  End,  cut  Lardoons  of  Bacon  and 
Ham^  feafoncd  with  Pepper,  Sah,  fine  Spice,  fine  Herbs, 
and  lard  the  Shoulder  of  Veal  with  it  j  cover  it  again  with 
the  Skin,  and  braife  it ;  then  take  Sorrd  and  Lettuce  picked 
and  waihod  clean,  chop  it  very  wel^  put  it  over  the  Fire 
in  a  Stew-pan  with  a  Jittk  Butttt,  choop'd  Parlley,  Onions 
and  Mufliroon)^  Tht  Herbs  being  ftewed  tender,  put  to 
it  fome  good  CulUs^  Bits  of  Ham  and  Sweetbreads,  cut  in 
Dice^  Whtri  tl^  ShbuWer  of  Veal  is  ready,  take  it  out 
and  drain  it,  put  it  in  the  Di(h  you  intend  it  for,  take  off 
the  Skill,  put^fibmb  of  the  Sweet  Herbs  under  and  over, 
put  the  Skin  otct>i&  ag^in;  wet  it  with  melted  Butter,  and 
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ftrew  over  it  fome  Parmefan ;  give  it  a  Colour  in  the 
Oven  5  ferve  it  hot. 

A  Neck  of  Veal  in  Farced-Meat  Cutlets. 

BOIL  the  Neck  of  Veal  in  your  Soop ;  when  it  is 
boiled,  take  it  out,  and  cut  all  the  Flefh  from  off  the 
Bones,  and  make  it  into  a  good  Farced-Meat,  then  form  the 
Farced-Meat  like  Cutlets,  with  the  Ribs  fticking  out,  put 
them  into  a  Baking-pan,  do  them  over  with  Yolks  of  Eggs 
and  Crumbs  of  Bread  j  put  them  in  the  Oven,  give  them  a 
good  Colour,  then  put  them  in  your  Difli  with  Gravy  un- 
der them  I  ferve  them  hot. 

For  ragooing  a  Breaft  of  Veal,  fef  the  Chapter  of  Ragoos. 

"to  hajh  a  Calf's  Head. 

YOUR  Calf's  Head  being  flit  and  cleaned,  and  half 
boiled,  and  cold,  cut  one  Side  into  thin  Slices,  fry  it 
in  a  Pan  of  Butter;  then  having  a  Sauce^n  on  the  Stove, 
with  a  Pint  of  Gravy,  a  Pint  of  ftrong  Broth,  a  quarter  of 
a  Pint  of  Claret,  and  as  much  White  Wine,  a  i«w  Savou- 
ry Balls,  and  a  Pint  of  Oyfters,  with  Lamb's  Stones  and 
Sweetbreads,  boiled  and  blanched,  and  fliced,  with  Mufh* 
rooms  and  Traffles,  two  or  three  Anchovies,  with  two 
Shalots,  and  a  Faggot  of  Sweet  Herbs,  tofled  up  and  ftew- 
ed  together ;  feafon  it  with  Nutmeg,  Mace,  Pepper  and 
Salt ;  then  fcotch  the  other  Side,  a-crbfs,  and  a-crofs ; 
flour,  bafte,  and  broil  it :  The  Hafli  being  thickened  with 
brown  Butter,  put  it  in  the  Difh ;  lay  about  it  fried  Balls^ 
and  the  Tongue  fliced  and  huded  with  Bacon,  a|id  Lemon 
Peel ;  then  fry,  in  the  Batter  of  jpiggs,  fliced  Sweetbieads^ 
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carved  Sippets  and  Oyfters  5  lay  in  the  Head,  and  place 
thefe  about  the  Di(h,  and  garnifh  it  with  diced  Orange. 

To  bajh  a  Calf's  Head  another  Way. 

BOIL  your  Calf's  Head  'till  the  Meat  is  near  enough 
for  eating,  take  it  up,  and  cut  it  into  thin  Slices ; 
then  put  to  it  half  a  Pint  of  White  Wine,  and  three  Quar- 
ters of  a  Pint  of  Gravy ;  put  to  this  Liquor  two  Ancho- 
vies, half  a  Nutmeg,  a  little  Mace,  and  a  fmall  Onion 
ftuck  with  Cloves  \  boil  this  up  in  the  Liquor,  a  Quarter  of 
an  Hour ;  then  ftrain  it,  and  let  it  boil  gently  again  ;  then 
put  in  your  Meat,  with  a  little  Salt,  and  fome  Lemon  Peel 
ihred  fine,,  and  let  it  flew  a  little ;  mix  the  Brains  with  the 
Yolks  of  Eggs,  and  fry  them  for  garnifli ;  when  your 
Head  is  ready,  fhake  in  a  Bit  of  Butter,  and  ferve  it  up. 

An  admirable  Way  to,  roafl  a  Calf's  Head. 

GE  T  a  Calf's  Head  with  the  Skin  on,  and  fcald  it, 
and  boil  it  an  Hour  and  half  \  when  cold,  lard  it 
with  Lemon  Peel,  and  then  fpit  it ;  when  it  is  enough, 
make  good  iavoury  Sauce,  as  you  do  for  a  hafhfed  Head, 
and  put  into  it  Forccd-Mekt-Balls,  fried  Sweetbreads,  Eggs, 
and  Clary,  a!  little  Bacon,  fome  Truffles  and  Morels,  Mufti- 
rooms  and  Oyfters,  and  a  little  Lemon  Juice,  and  mix  it 
all  well  togctner,  with  the  Sauce,  and  pour  over  the  Head. 
It  may  be  done  as  well  with  the  Skin  off,  as  it  comes  from 
the  Butcher  s. 

Calf's  Head   Surfrlfe. 

YO  U  muft  bone  it  and  not  f^lit  it,  cleanfe  it  well, 
and  fill  up  the  vacant  Place  with  Meat,  and  make  it 
in  theiame  Form  as  before  5  you  may  put  in  the  Middle  a 

Ragoo 
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Ragoo,  and  cover  it  with  Force-Meat ;  then  wafh  it  with 
Egg,  and  crumb  it,  and  bake  it ;  (o  ferve  it 

To  roafi  Veal  Sweetbreads. 

LARD  them  with  fmall  Lardoons,  run  a  Skewer  thro* 
them,  feften  them  to  the  Spit,  and  roaft  them  'till 
they  are  very  brown  ;  then  lay  them  in  a  Di(h,  in  which 
you  have  put  fomc  Effence  of  Ham,  or  good  Gravy  5  fo 
icrvc  them. 

To  fry  Veal  Sweetbreads. 

AFTER  having  blanched  and  cut  each  Sweetbread 
in  three  or  four  Pieces,  lay  them  in  a  Difh  with  an 
Onion  cut  in  Slices,  fome  whole  Gives,  and  a  Bay  Leaf^ 
Salt,  Pepper,  two  or  three^  Cloves,  and  Juice  of  Lemon ; 
let  them  marinate  in  this  for  two  Hours,  mean  while, 
make  a  Batter  as  follows :  Put  into  a  Pan  one  Handful  of 
Flour,  and  a  little  Salt,  beat  it  into  Batter  with  fair  Vl^ater, 
and  one  Egg,  melt  as  big  as  a  Walnut  of  Butter,  and  add 
to  it :  Take  Care  it  be  not  too  thick,  nor  too  thin :  Take 
the  Sweetbreads  out  of  the  Marinade,  and  having  dried 
them  well  betvireen  two  Napkins,  put  them  into  the  Batter  ; 
heat  fome  Hog's  Lard  in  a  Frying-pan,  and  pot  in  your 
Sweetbreads  one  by  one,  drainmg  them  well  from  the  Bat- 
ter ;  when  they  are  fried  brown,  take  them  up  and  drain 
them ;  then  fry  fome  Pariley ;  lay  a  Napkin  in  a  Difh, 
place  your  Sweetbreads  upon  it,  and  the  fried  Pariley  in 
the  Middle ;  fo  ierve  them  for  Plates^^  or  little  Difhes. 

Swcetbieads 
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Sweetbreads  ^/^Vcal  a  la  Dauphine* 

TAKE  the  kfgeft  Sweetbreads  jrou  can  get^  order 
them  ^iB  foe  1  Aagoo,  aptn  them  and  flit  them 
round,  then  fill  them  with  Stuffing  made  of  Chickens :  Put 
Slices  of  Vul  and  Bacon  in  a  Stew-pan,  &afoa  them  with 
Salt,  Pepper,  Sweet  Herbs,  fine  Spices,  whole  Chit^ok 
and  an  Onion  cut  in  Slices.  Then  put  in  the  Sweetbreads, 
feafon  and  covet  thi^m  With  $}ictfs  of  Veal  and  Bacon ;  cover 
the  Stew-pan,  flew  them  with  Fire  under  and  over :  The 
Sweetbreads*  being  doAe,  take  them  out,  take  out  the  Slices 
of  Bacon,  put  in  a  Ladle  full  of  good  Broth,  let  it  flew» 
ftrain  the  Broth  through  a  Silk  Strainer,  take  off  the  Fat» 
then  put  the  Broth  in  a  cl^n  Stev^^^pan  'till  it  turns  to  a 
Jelly,  put  in  the  Sweetbreads  to  glaze  $  being  glazed,  put 
an  EfTenoe  in  your  Difh^  With  your  Sweetbreads  laid  upon 
it. 

Fricando^s  of  Veal. 

HAving  a  Leg  of  Veal,  cut  off  fbme  Slices,  beat  them 
well  with  the  Handle  of  a  Kaife,  lard  them,  lay 
them  on  a  Table,  the  larded  Side  downwards,  cover  them 
tbi  Thicknefs  of  a  Crown  Piece,  with  a  Farce  Inade  of 
Vitta),  Beef  Marri^^  a  Httle  Ba^on,  and  fbme  Eggs,  fea-- 
fimed  witk  Salt^.  Pepper,  and  £ivaury  Herbs.  Hkving 
thus  farced  tfaen;i,  dip  your  Hand  in  beaten  £^,  and 
iiiwoth  the  Edges  of  them :  Lay  them  in  a  Stew-pan  with 
a  little  Bacon  udder  them,  cover  the  Pan,  and  fet  it  over 
the  Stove ;  tmt  likewife,  a  litde  Fire  upon  it  You  mufl 
keep  them  tnus,  'till  they  are  brown  on  both  Sides,  then  take 
them  up,  let  the  Fat  drain  from  them,  and  then  put  them 
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ftgain  into  a  Stew-pan,  with  fomc  Beef  Gravy ;  let  them 
fimmer  a  while  in  it ;  take  off  all  the  Fat,  put  in  a  Drop 
of  Verjuice ;  then  lay  them  in  a  Dilh  $  pour  on  them  a 
Ragoo  of  Mufhrooms,  TmfHes  and  Sweetbreads,  and  fervc 
them  warm. 

When  Fricando's  areufed  for  garnifhing,  they  are  drefled 
the  fame  Way,  but  not  larded. 

P    0    R    K  ^nd  P    I    G. 

"To  do  a  Leg  of  Pork  Ham  Fajhion. 

YOUR  Pork  muft  be  cut  like  a  Ham ;  then  take  z 
Quart  of  ordinary  Salt,  and  a  Quart  of  Bay  Salt, 
and  heat  it  very  hot,  then  mix  it  with  a  Pound  of  coarfe 
Sogar,  and  an  Ounce  of  Salt  Petre  beaten  fine,  and  rub 
the  Ham  very  well  with  it,  and  cover  it  all  over  with  what 
is  left,  for  it  muft  go  all  on,  fb  let  it  lie  three  Days ;  then 
turn  it  every  Day  tor  a  Fortnight ;  then  take  it  out,  and 
fmoke  it  as  you  do  Bacon  or  Tongues :  The  Salt  mufl  be 
put  on  as  hot  as  you  can. 

I'o  fait  Hams  to  tafle  like  Weftphalia  ones. 

GE  T  Salt  Petre,  fait  your  Ham  with  it  very  well,  let 
it  lie  therein  for  a  Week  \  take  clean  Afhes  of  Aih* 
Wood,  boil  them  in  fair  Water,  to  a  flrong  Lee,  let  it 
fland  and  fettle ;  then  take  off  the  clean  Water,  and  boil  it 
again,  making  it  a  flrong  Broth  with  ordinary  Salt ;  when 
it  is  cold,  put  in  the  Ham,  let  it  lie  a  ^onth  in  Brine  % 
then  dry  it  well,  without  fmoaking,  and  they  will  have 
the  right  Tafte  of  Weflpbalia  Hams. 

7d 
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To  fait  Hams. 

YO  U  muft  take  the  HAm  when  it  is  hot,  being  juft 
killed,  with  two  Ouncci  of,  Bay  Salt,  and.  two 
Ounces  of  Salt  Petre ;  then  cover  it,  and  let  it  ftand  nine 
Days  >  then  iklt  it  with  theie  t^o  Salts,  and  hang  it  up  in 
a  Chimney  of  Wood  Smoak  for  three  Days ;  then  hang  it 
in  the  Kitchen,  where  it  may  have  a  Uttle*  Warmth  of 
the  Fire. 

To  fickle  JixU^mi  of  Voxk. 

HAving  one  PecJ^  of  Bay  Salt,  half  a  Pound  of  Salt 
Petre,  and  live  Pounds  ^  of  brown  Sugar,  put  to  it 
as  much  hot  Watgr  as  will  Y^fiX  the  Ham&  Blood  warm,  and 
mix  it  well  together ;  ij^  your  Hams  are  large,  they  mtift 
lie  three  Weeks  in  Pic^e^  or  more,  but  if  fmsdl,  two  will 
do:  Keep  them  under  the  Pickle,  and  ftir  your  Pickle 
twice  a  Week  well  to  them.  If  you  love  the  fight  JFeJi^ 
fbaRa  Tafte,  let  diem  hang  in  tm  Smoak  three  Weeks  ot 
a  Month. 

The  £une  Time  will  do  for  a  Tongue  in  the  Pickle 
and  Smoke ;  and  is  the  r^hfWay  for  a  Piece  of  Beef  of  the 
iame  Subftance. 

To  pickle  Pork. 

HAving  taken  out  the  Bones^  cut  them  into  Pieces,  of  a 
Size  to  fie  handfbmely  in  the  Tub  or  Pan  you  in* 
tend  to  pickle  it  tti ;  then  rub  every  Piece  well  with  Salt 
Petre;  then  take  comnKin  Salt  and  Bay  Salt,  of  the  laft, 
half  the  Quantity  of  the  other,  and  rub  the  Pieces  well 
again  withme&i  put  Salt  at  th$  Bottom  of  the  Veflel,  and 
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lay  in  the  Pieces  one  upon  another  as  cloie .  as  you  can^ 
cover  every  Piece  v^ith  Salt,  and  fill  the  hollow  Places  on 
the  Sides  with  Salt  likcrwife  \  and  as  die  Sak  mdls  on  the 
Top,  ftre w  on  more ;  thus  ordered,  it  wtH  keep  a  gitat 
while.  .  .  .  .         r 

7(?  «^^^Roy$4*3au^ge$.   .      . 

WE  take  foma  FfeOi  of  Partridges^  Quails,  Bnipea 
and  Pigeons,  fome  of  a  Chicken,  with  a  Dttle 
Veal,  and  fat  of  HAm ;  all  njuft  b?  raw,  and  mix  thefe 
with  Gives,  Parfley,  Moftirooms  and  Truffles,  five  Eggs, 
the  Whites  of  bat  two, .  and  two  Spooinfiils  xA  Cream ;  fea* 
ion  alt  this  with  Pbpper,  Sak,^  Mace,  Niitmeg,.  rand  Qina<* 
ViL^^f  and  a  little  Onion,.  'andrx)lLit'ap>in:  htrge  iRiiUlr)  and 
GBt  Slices  of  Vea3,  amd  roU  round)  e^ohriSstii&ge,;  J»eitog[j3^ 
hout  fi^x  Inches  in  Length,  and  thjtB'iai.Tm^ei&,  iandl 
ftew  them  in  your  i^an^'upon  Slices. bf:BaiCQii,;  amdcoyo^ 
them  with  thin  Slices  o&  Beef  oven  a  dear  Fise,  Jiot*t0Qiisirao^ 
a^ndce^tr  your  Pan  very  idoff^;.  the;i..itgilL;t^.ut)  \fi)aie^ 
T  ime  in  doing ;  and  when  done,  fet  them  by  to.bo:C^^ 
and  takelkem  £rom  therFao^  afaditfae  Ycsd,;  aQd:aitlitlSn% 
in  what  Size  you-wiU)  and  ^rve  t&enxr  Qaxtu^pL  tnch^li^^ 
mon  Peel. 


t  4.       >. 


T!o  maite  comnim  ^aAiiages. 

TA  K  B  a  Pdun<Ei0l^nl^Fle&*of  aLqg  of:.Po/k  a^^^ 
fiired  it  fine^  theh  take  a^  Poundof -  Hog'iFat,  and 
cut  it  fmall  with  a  Knife  y  andto  every  Foundidf  Irat,;taker 
half  announce  of  White  i^pper^  -oneiarge-gf^aiedB^utoK^,! 
a- Penny  worths  of  beaten  Clovte  and  Macc^.  a,S|)OQSi&l'i'afi 
lhr6d  S^,  and  tw^^'%bi:e^^TbpS(  o£:^o^3kiaD)di^  .tfiqfn 

'  ^  fine. 
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fine,  and  £ilt  it  to  yoor  Palate ;  then  mix  all  theie  well  toge- 
ther, with  a  little  cold  Water,  and  fb  fill  your  Guts  prepared 
for  die  Purpofe. 

7i  make  Saufages  another  Way. 

TAKE  Pork,  more  Lean  than  Fat,  and  flired  it; 
then  take  off  the  Fleak  of  Pork,  and  mince  it ;  fea- 
fon  each  Part  with  minced  Sage,  and  pretty  high  with  Pep- 
per, Salt,  A&ce  -and  Nutmeg  ^  then  clear  your  (inall  Guts, 
and  fill  them,  mi*ing  fome  Bitfc  of  lat  Bacon  between  the 
minced  Meat ;  fprinkte  a  little  Wine  with  it,  and  it  will 
fill  the  better,  tnenr  lay  them  in  Links. 

■ 
Bolognia.  Saufage^:  ^ 

GtfT  forfr  Po«r*id9of  iWri  Buttteck  of  Beef,  cut  it  in 
thHl  Pieces ;  put  ifeto  it  one  Pound  Of  diced  Scwet, 
dme  Pound'  of  dSied  Bitori  ?  feafen  wkh  AlUfpice  and  Pep- 
jp«rjafl:brtaifed,'^d  with  Bay  Salt^^a  Salt  Petre  niixed 
i^  wiffc-youf  Seaiening  f  then.  ti6  them  up  in-  Skins  as  big 
ab  yioW'Wrai:  You  muflf  mix  in-  a  little  Powder  of  Bay 
li/eave^;  thert-  drf  thenfti  a!s  you  do  Tongiies,  arid  eat  them 
Withoi&t  feoifing/ 

Black  Paddings.. 

lU  T  in  a  Stew-pan  fome  Hog's  Blood,  a  little  Milk, 
and  a  Ladle  full  of  fat  Brbtn  j  then^  ciit  a  fufficient 
^*ntity  "of  tfoh'  SJices  of  Hog^s  Fa<^  witlh  fiiae  Parfley,. 
GiW§,  and  S^^at  Hicrbs  cut  friiall' j  pat  the  whde  iritb  jtour 
StbvMtijJrfli,'  feaibiif  it  ^ith- Salf,-  Pe^er, '  Sp^e,  artd'Ohidns 
doW  <m''h6t  -Afli^y  arid  clit  -fnially  \x\hi'  this"  with'  ydtir 
BlQ^,i  tHeii  <Sia'k»  jfeUr  FiidflBge-a^  big^afe'you  ipleaft  :• 
7/ri!.j'>yi-:  Your 
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Your  Guts  being  well  cleanied,  (craped  and  icalded,  blanch 
them  in  hot  Water,  and  prick  them  with  a  Pin,  and  if 
you  fee  the  Fat  come  out,  they  are  blanched  enough,  then 
take  them  out  of  the  Water,  broil  them,  and  ferve  them 
up  hot. 

■  » 

Another  Way  to  make  Black  Puddings. 

WHEN  you  catch  the  Blood  from  the  Hog,  iprinklc 
a  Handful  of  Salt  into  it,  to  prevent  the  Blood 
from  cloding :  To  two  Quarts  of  Blood,  put  a  Quarter 
of  a  Peck  of  Oatmeal  once  cut,  then  boil  a  Quart  of  Milk 
and  put  in  the  Crumb  of  a  fine  Penny  Loaf :  And  after  it 
is  cold,  put  it  to  the  Blood  and  ftir  it  all  together,  then  put 
in  half  an  Ounce  of  yamaica  Spice,  and  a  whole  Nutmeg 
beat  together,  ftir  in  a  large  Handful  of  Pennyroyal,  and 
Sweet  Marjoram  cut  (mall.  When  you  fill  your  Gut,  have 
by  you  Ho^s  Lard,  cut  in  Dice,  and  mix  it  with  the  other 
Ingredients  as  you  fill  the  Gut :  After  you  have  made  as 
many  Links  as  you  defign,  tie  them  in  Bunches,  then  put 
them  into  a  Kettle  of  boiling  Water,  and  let  them  boil 
half  an  Hour ;  obferve  that  vou  prick  the  Links  with  a 
Pin,  and  take  Care  you  breatne  not  in  the  Kettle,  fbrif  you 
do  they  will  burft.  After  which,  hang  'em  in  a  Chinmey 
and  they  will  keep  good  a  Fortnight. 

Hog's  Chitterlings,  or  Andouilles. 

HAving  the  large  Gut  of  a  Hog,  cleanfe  it  well^  and 
put  it  to  ibak  a  Day  or  two  in  Water,  and  then 
blanch  it  in  hot  Water,  with  a  little  Salt,  Slices  of  Onions 
and  fome  Slices  of  Lemon ;  then  pot  it  in  freih  Water,  take 
it  out  again  a  little  while,  cut  it  on  a  Table^  into  Pieces, 

according 
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according  to  the  Licngth  you  would  have  your  Pudding$» 
then  dip  them  in  White  Wine  for  a  little  while,  to  take  off  the 
ill  Scent ;  cut  fomc  Fat  off  the  Hog's  Belly  into  Slices,  the 
Length  you  will  make  your  Puddings,  and  fome  Lean  into 
the  lame  Slices,  and  ieafon  them  well ;  then  put  them  on 
a  limber  Skewer,  and  Aide  them  through  your  Gut,  and 
when  your  Skewer  is  quite  in  it,  tie  up  both  Ends  with  Pack- 
thread :  Your  AndouilleSy  or  Puddings  being  thus  formed, 
put  them  in  a  Kettle  with  Water,  Onion  (hred.  Cloves  and 
two  Bay  Leaves ;  let  them  boil  flowly,  fkim  them  well, 
and  put  in  a  Quart  of  Milk ;  let  thefe  Puddings  grow  cold 
in  the  fame  Liquor  they  are  boiled  in,  then  take  them  out, 
and  take  Care  not  to  break  them  ;  they  may  be  broiled  on 
Paper,  and  fcrved  up  immediately. 

Calf's  Chitterlings,  or  Andouilles. 

HAving  fome  of  the  biggeft  Calves  Guts,  cleanfe  them, 
cut  them  in  Pieces  proportionable  to  the  Length  of 
the  Puddings  you  dcfign  to  make,  and  tie  one  End  of  thefe 
Pieces,  then  take  fome  Bacon,  with  a  Calf's  Udder,  and 
Chaldron  blanched,,  and  cut  in  Dice  or  Slices ;  then  put 
them  in  a  Stew-pan,  and  feafon  them  with  fine  Spice  pound- 
ed, a  Bay  Leaf,  fome  Salt,  Pepper,  Shalot,  cut  fmall,  and 
about  half  a  Pint  of  Cream ;  tofs  it  uo,  then  take  off  the 
Pan,  and  'thicken  your  Mixture  with  four  or  five  Yolks  of 
Eggs,  and  fome  Crumbs  of  Bread ;  then  fill  up  your  Chit- 
terlings with  the  Stuffing,  keep  it  warm,  then  tie  the  oth^ 
Ends  with  Packthread,  blancn  and  boil  them  like  Hog's 
Chitterlings',  let  them  grow  cold  in  their  own  Liquor.  Be* 
fore  you  fervc  them  up,  boil  them  over  a  moderate  Fire, 
and  fcnre  them  up  pretty  hot.     This  Sort  of  Jlndou tiles  or 

Puddings 
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Puddings  may  be  made  in  Summer,  when  Hogs  are  feldom 
killed/ 

Calf's  Chitterlings  another  Way. 

CUT  a  Calf's  Nut  in  Slices  of  its  Length,  and  the 
Thicknefs  of  a  Finger,  together  with  fome  Ham, 
Bacon,  and  the  White  of  Chickens  cut  after  the  fame  Man- 
ner ;  put  the  whole  into  a  Stew-pan,  feafon  it  with  Salt, 
Pepper,  Sweet  Herbs  and  Spice,  take  Guts  cleanfed,  cut 
and  divide  them  in  Parcels,  fill  them  with  your  Slices  j 
then  lay  in  the  Bottom  of  a  Kettle  fome  Slices  of  Bacon 
and  Veal,  place  them  over  your  little  Chitterlings,  feafon 
them  with  Sweet  Bafil,  Bay  Leaves,  Salt,  Pepper,  Slices  of 
Onion,  and  Cloves  of  Garlick,  and  make  another  Laying 
with  Slices  of  Bacon  and  Veal  over  them,  pour  in  it  a  Pint 
of  White  Wine,  and  let  it  ftew  with  Fire  under  and  over  j 
being  done,  broil  your  Puddings  on  a  Sheet  of  Paper,  and 
ierve  them  up  hot. 

Pork  fluffed  and  roafled* 

MA  K  £  a  Stuffing  in  your  Leg  of  Pork  with  Sage, 
Onion,  Parfley,  Pepper  and  Salt,  Cmmbs  of  Bread, 
a  little  Fat,  and  two  Eggs ;  then  ftufF  your  Pork  with  it, 
after  which  lay  a  Caul  all  over  it,  and  roaA  it^  when  half 
roafted  take  it  off  and  fcotch  it  with  a  Knife  and  cri^  it 

Pork  Cutlets. 

YO  U  muft  take  a  Loin  or  Neck  of  Pork,  cut  off  the 
Skin  and  cut  it  into  Cutlets,  ieafon  them  with  Sage, 
Parfley  and  Thyme  cut  fmall,  Pepper  andSalt,  and  Crombs 

of* 
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oF  Bread  1  jnince  altogether  and  broil  them,  fauce  them 
with  Muftard,  Butter,  Shalot,  Vinegar^  and  Gravy;  fo 
ierve  them  away  hot. 

A  Hog's  Head  Cbeefe  Fa/hion. 

BO  N  !B  it  and  lay.  it  to  cleanfe  twenty  four  Hours  in 
Water  and  Salt,  and  ibrape  it  well  and  white,  lay  Salt 
on  thelnfide,  to  the  Thicknefs  of  a  Crown  Piece  ana  boil 
it  very  tender,  then  lay  it  in  a  Cheeie  Prefs,  cover  it  with  a 
Cloth,  and  when  cold  it  will  be  like  a  Cheefe :  You  may 
iauce  it 

Chine  t>r  Deg  of  Pork  nafted  and  Jiuffed. 

YO  U  muft  take  a  Leg  or  Chine  and  make  a  Stuffing 
with  Sage,  Parfley,  Thyme,  and  the  Fat  Leaf  of 
the  Pork,  Eggs  and  Crambs  of  Bread ;  feafbn  with  Pep- 
per, Salt,  .Nutmeg  and  Shalot,  and  ftufF  it  thick,  then 
roaft  it  gently,  and  when  a  Quarter  is  roafted,  cut  the 
Skin  in  Slips ;  make  your  Sauce  with  Lemon  Peel,  Apples^ 
Sugar,  Butter  and  Muftard. 

A  Pig  roafted. 


PU  T  in  the  Bellv,  a  Piece  of  Bread,  fome  Sage  and 
Parfley  choppeo  fmall,  and  fome  Salt  i  few  up  the 
Belly  and  fpit  it  and  roaft  it,  when  warm  throroueh  rob  it 
all  over  with  a  Feather  dip*d  in  Oil  to  prevent  its  bTiftering, 
then  fplit  it  and  cut  off  the  Ears  and  the  Under- Jaws,  and 
lay  round,  and  make  a  Sauce  with  the  Biains,  thick  Butter, 
Gravy  and  Vinegar,  and  lay  under :  Make  Cunant  Sauce  in 
a  Cup. 

T  t  A  Pig 
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ji  Pig  three  Ways. 

FIRST  fkin  your  Pig  up  to  the  Ears,  and  then  cut  it 
in  Quarters  and  draw  it  with  Thyme  and  Lemon  as^ 
you  do  Lamb,  or  roaft  it  plain  as  Lamb ;  fend  it  to  Table 
with  Mint  Sauce,  and  garnifti  with  Water-Creflcs ;  then; 
take  the  Skin  and  make  a  good  thick  Plumb-pudding  Batter 
with  good  Sewet,  Fruit  and  Eggs  j  fill  up  Uie  Skin  to  the 
Ears,  which  few  up^  and  put  it  in  your  Oven  and  bake  it^ 
and  it  will  appear  as  a  roaft  Pig.  Another  Way  Ts,  when 
you  go  to  kill  your  Pig,  whip  him  about  the  Yard  'till  he 
lies  down  ;  then  ftick  him,  fcald  hint  and  roaft  him,  and 
lie  will  eat  well ;  or  you  may  bone  him  and  ftuff  him  with 
good  Savoury  Force-Meat,  or  roaft  him  plain  with  Sagp^ 
Salt  and  Bread  in  his  Belly,,  and  ierve  with  Currant  Sauce^ 
and  iavoury  Sauce  under.. 

A  Pig  Lamb  Fajhioth. 

SK  I  N  it  and  leave  the  Skin  whole  with  theljead  on^, 
then  chine  it  down  as  Mutton,  and  lard  it  witli  Lemofti 
Peel  and  Thyme,  and  roaft  them  in  Quarters  as  Lamb ;. 
the  other  Part  fill  full  with  a  good  Country  thick  Pluihlv 
Pudding ;  few  up  the  Belly  and  bake  it  y  tfaie  Pig  will  look 


as  if  roafted< 


A  Pig  Rolliard. 


YOU  muft  bone  it,  leaving  the  Head  whole,  and 
wa{h  it  over  with  Eggs  ;  feafbn  it  with  Pepper,  Salt 
and  Nutmeg,  and  lay  over  iome  Force-Meat,  then  roll  it 
up,  and  either  roaft  it  or  bake  it,  or  ftovc  it :  You  may  cut 
k  in  fix  Pieces  and  fend  the  Head  in  the  Middle  ^  make 

Sauca 


t 
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Sauce  with  the  Brains  and  Sage,  Butter,  Gravy,  and  Vine- 
gar 3  fo  ierve  away  hot 

A  Pig  in  Jelly. 

CUT  it  in  Quarters  and  ky  it  in  your  Stew-pan :  To 
one  Calf's  Foot  and  the  Pig*s  Feet,  put  in  a  Pint  of 
Rhenifh  Wine,  the  Juice  of  four  Lemons,  and  one  Quart 
of  Water ;  ieaibn  with  Nutm^  and  Salt ;  ftove  it  gently 
two  Hours,  let  it  ftand  'till  cold,  and  fend  it  up  in  its  JeK 

^0  drefs  a  Pig  the  French  Way^ 

SPIT  your  Pig,  lay  it  down  to  the  Fu-c,  and  let  it 
roaft  'till  it  is  dioroughly  warm,  then  cut  it  off  the 
Spit,  and  divide  it  into  about  twenty  Pieces,  fet  them  to 
ftew  in  White  Wine  and  ftrong  Broth,  feaibned  with  grat- 
ed Nutm^,  Pepper,  two  Onions  cut  finall,  fome  ftripped 
Thyme,  Gravv,  Butter,  Elder  Vinegar,  and  two  or  three 
Anchovies ;  when  it  is  enough,  di£h  it  in  the  Liquor  it 
was  fiewed  in,  with  fliced  Orange  and  Lemon  upon  it. 

^0  drefs  a  Pig  au  Pere-douillet. 

HAving  cut  off  the  Head,  cut  the  Pig  in  Quarters; 
lard  thrad  widi  large  Lardoons  well  feaibned :  Lay 
a  Napkin  in  the  Bottom  of  a  Kettle,  and  put  fome  Bards 
of  Bacon  upon  it ;  upon  them  place  the  Fore  Qgarters  of 
the  Pig,  and  die  Head  in  the  Middle  of  them ;  feaibn  it 
with  Cloves,  Nutmeg,  Mace  and  Cinamon,  with  Bifil» 
Bay  Leaf,  &dt,  Pm)er,  two  Rocamboles,  a  CUced  Onion  and 
Lemon,  Carrots,  Parfedps,  Parfley  and  Cives,  then  c^ver  it 
with  Sards  of  6Mon>  and  having  laid  them  in  a  Stew*pan» 

T  t  2  cover 
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cover  it,  and  iet  it  over  a  Stove ;  when  it  begins  to  ftick,' 
as  when  you  make  Veal  Gravy,  moifteu  it  with  good  Broths 
but  take  Care  to  keep  it  from  browning  %  pour  it  iato  the 
Kettle,  with  a  Bottle  of  White  Wine,  and  ftew  your  Pig 
in  it :  When  it  is  enough,  take  it  ofF  the  Fire,  and  if  you 
^ould  ferve  it  cold,  in  Plates  or  htde  Difhes,  let  it  ftand 
'till  it  is  cold  in  its  own  Liquor^  then  take  it  out  and  drain 
it  well,  wipe  it  with  a  Linnen-Cbth  to  make  it  as  white  as 
you  can,  and  ierve  it  on  a  Napkin  laid  in  a  Difh^  the  Head 
in  the  Middle,  the  four  Quarters  round  it,  and  garnifhed 
with  Parfley.    You  may  likewife  ferve  it  hot  for  a  Difti  of 
the  firft  Couffe,  as  follows:  When  your  Pig  is  almcft  rea- 
dy^ take  ibme  Veal  Sweetbreads,.  Mu(hroom&,  and  Thi£Be^ 
tofs  them  up  in  a  Sauce-pan,  with  a  little  melted  Bacon, 
moiften  them  with  good  Gravy,  and  when  they  have  fim- 
mered^  'till  they  are  ready,  take  off  the  Fat,,  and  thicken 
them  with  a  Culiis  of  Veal  and  Ham ;  having  thus  pre-* 
pared  your  Ragoo,  and  the  Pig  being  ready,  takj^  it  up, 
drain  it  well,  lay  the  Head  in  the  Middle  of  the  bi(b,  the 
four  Qiuirters  round  it,,  fo  pour  the  Ragoo  upon  it,,  and 
ferve  it  hot^ 

■ 

To  drefi  a  Pig  the  German  Way* 

GE  T  a  Pig,,  cut  it  in  Quarters  and  tois  them  up  ia 
melted  Bacon,  then  boilmem  in  good  Broth,  feafon- 
cd  with  an  Onion'  ibick  with  Qoves,  a  Faggot  of  Herbs, 
Sak,  Pepper,  and  Nutmeg ;  when  it  is  almoft  boiled,  put 
in  half  a  Pint  of  White  Wine :  Then  tofe  up  in  the  £ima 
melted  Bacon  in  which  you  tofe'd  up  your  Pig»  iova^.  Qy- 
fters,  and  a  little  Flour,  a  Slice  or  two  of  \j&sopvu^  ibme 
pipers  and  fton'd  Olives  y  when  you  are  r«idy  to  ferve  away, 

i!(|uee2a 
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iqueeze  in  the  Juice  of  a  Lemon,  and  garniih  the  Brims  of 
your  Di(h  with  the  Brains  of  your  Pig  fried,  and  fome 
fried  Parfley. 

ji  Pig  Matelote. 

SCALD  and  gut  your  Pig,  and  cut  off  the  Head  and 
the  Petty-Toes,  then  cut  your  Pig  in  four  Quarters, 
put  them  with  the  Head  and  Toes  in  cold  Water :  Cover 
the  Bottom  of  a  Stew-pan,  with  Slices  of  B^con,  and 
place  over  them  the  faid  Quarters  with  the  Petty-Toes,  and 
the  Head  cut  in  two.  Seafbn  the  whole  wrt'.i  Salt,  Pepper, 
Sweet  Bafil,  Thyme,  Bay  Leaves,  Onions  cut  in  Slices, 
and  Garlick,  with  a'  Bottle  of  White  Wine ;  lay  over  more 
Slices  of  Bacon,  .  put  over  it  a  little  Water,  let  it  boil 
Then  take  two  large  Eds,  fkin,  gut,  and  wafh  them  i  cut 
them  into  Pieces  of  five  or  fix  Inches  long,  and  when  your 
Pig  is  half  boiled^o^put  in  it  your  Eels ;  then  boil  a  Dozen 
of  large  Crawfifli,  cut  off  the  Claws  and  take  off  the  Shells 
of  the  TaUs.  .  When  your  Pig  and  Eels,,  are  enough,  lay 
firft  your  Pig  with  the  Petty-Toes,  and  the  Head  into  the 
Dilh,  you  delign  to  ferve  them  up  in^  then  place  over  them 
your  Eels  and  your  Crawfifli  with  fome  Ham  Gravy  and 
.  ibme  CuUis  of  Crawfifh  if  you  have  any,  and  then  ferve  it 
up  for  a  firft  Courfe  or  Remove^ 

7J?  /ouce  a  Pig. 

CU  T  off  the  Head  of  a  fair  fefge  Pig,  then  flit  bii?i 
through  the  Midft,  then  take  out  his  BoneSy  then  lay 
him  in  warm  Water  one  Night,  then  collar  him.  uplike 
'  Birawn,  then  boil  him  tender  in  fair  Water,,  and  when,  he  is 
boiled,  put  him  in  an  Earthen  Pot  or  Pan,,  ia  Water  and 
i  /  Sajt,, 
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Salt,  for  that  will  make  him  white,  and  feafon  the  Flefh, 
for  you  mud  not  put  Salt  in  the  boiling/  for  that  will  make 
it  black,  then  take  a  Quart  of  the  lame  Broth,  and  a  Quart 
of  White  Wine,  boil  them  together  to  make  fome  Souce 
for  it,  put  into  it  two  or  three  Bay  Leaves,  when  it  is  cold 
uncloath  the  Pig,  and  put  it  into  the  fame  Souce,  and  it 
will  continue  a  Quarter  of  a  Yean  It  is  a  neceffary  Difli 
in  any  Gentleman's  Houie;  when  you  ferve  it  in,  fcrve  it 
with  green  Fennel,  as  you  do  Sturgeon  with  Vinegar  in 
Saucers. 

^0  make  a  fat  Lamb  of  a  Pig. 

SCALD  afatPig,  and  cut  ofF his  Head,  flit  him  and 
trafs  him^up  like  a  Lamb,  then  being  flit  through  the 
Middle,  and  flcmned,  parboil  him  a  little,  then  draw  him 
with  Patfley,  as  you  do  a  Lamb,  then  roaft  it  and  drudge 
and  ferve  it  up  ^^ith  Butter,  Pepper,  and  Sugar. 

VENISON, 

To  roafi  a  Haunch  of  Venifbn. 

MA  K  E  up  a  fubflantial  Fire  before  you  lay  it  down, 
then  bafte  it  and  flour  it,  and  with  very  fine  Skewers 
faften  a  Piece  of  Veal  Caul  over  the  Fat  Part ;  if  that  can- 
not be  had,  the  White  of  an  Egg,  or  Paper  well  buttered 
will  ferve.  A  Haunch  of  twelve  Pounds  Weight  will  take 
up  three  foil  Hours  to  be  w^ll  ibaked.  Your  Sauce  muft  be 
Gravy,  with  a  great  deal  of  Claret  in  it ;  the  fitfliionable 
fweet  Sauce  is  Jelly  of  Qirrants  made  hot:  What  was 
formerly  ufed  was,  Pap-iauce  made  of  White  Kead  boiled 
inCUret,  with  a  large  ^ck  of  CinamoDi  and  when  boiled 

^tiU 


^e  Ht^bole  DvTY  of  a  WoMAf^.  3^5 

tin  fmooth,  take  out  the  Cinamon  and  add  Sugan  It  as 
difficult  to  give  general  Rules  about  roafting  and  boiling, 
becaufe  Cooks  are  apt  to  negle£fc  a  Fire,  and  not  mind  the 
Diftance,  that  it  may  neither  fcorch  nor  pawl ;  but  as  to 
Time,  allowing  a  Quarter  of  an  Hour  to  every  Pound  of 
Meat,  at  a  fteady  Fire^  your  Expectations  will  hardly  ever 
fail,  from  a  Fowl  to  a  Sirloin  of  the  largeft  Ox :  And  the 
fame  Method  may  be  allowed  in  boiling. 

A  Civet  of  Venifon. 

HAving  boiled  your  Venifon,  a  Breaft  or  Neck,  cut  it 
in  Cutlets ;  when  it  is  almoft  boiled,  take  a  Sauce- 
pan^ and  brown  in  it  half  a  Pound  of  Butter,  and  as  it 
browns  add  a  Quarter  of  a  Pound  of  Flour,  little  and  little, 
"till  the  Brown  be  of  a  good  Colour;  be  fure  not  to  burn  it: 
Then  add  half  a  Pound  of  Sugar,  and  as  much  Claret  as 
will  make  it  of  the  Thicknefs  of  a  Ragoo.  When  you 
are  going  to  ferve  it  up,  put  in  the  Venifon,  and  tofs  it 
three  or  four  Times,  and  to  ferve  it  with  the  Juice  of  Le- 
mon.. 

m 

To  keep  Venifon  all  the  Tear; 

G£  T  a  Haunch  and  parboil  it  a  while,  then  feafon  It 
with  two  Nutmegs,  a  Spoonful  of  Pepper,  and  a 
good  Qoaatity  a£  6ak,  mingle  them  all  together,  then  put 
two  Spoonfukbf  White  Wine  Vinegar,/ ^nd  having  made 
the  Ven^n  fbll  of  Holes,  as  you  do  when  you  lard 
k,  when  it  is  krded,  put  in  at  the  H^las^  the  Spice  and 
Vinegar^  and  feafon  it  therewith^  then  put  Part  into 
^  Pot  wick  the  Fat  Side  dowtv^mda^  cover  it  with 
mf70  Poonds  ef  Butter^  then  xslofe  it  up  clofe  with  coarfe 

Paftej 
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Paftc }  when  you  take  it  out  of  the  Oven  take  away  the 
Paftc,  and  lay  a  round  Trencher  with  a  Weight  on  the 
Top  of  it  to  keep  it  down,  'till  it  be  cold,  then  take  off 
the  Trencher,  and  lay  the  Butter  flat  upon  the  Veniibn, 
then  cover  it  clofe  with  ftrong  White  Paper ;  if  your  Pot 
be  narrow  at  the  Bottom  it  is  better,  for  it  muft  be  turned 
upon  a  Plate,  and  fluck  with  Bay  Leaves  when  you  pleafe  to 
eat  it. 

Another  Way  to  drefs  Venifon. 

IT  muft  be  blanched  on  a  Gridiron,  then  larded  and  ma- 
rinated according  to  the  Seaibn.  Spit  it  with  Slices  of 
Bacon  and  Paper  round ;  befprinkle  it  with  your  Marinade. 
When  roafted  enough,  it  muft  beierved  up  hot,  either 
with  a  Pepper  Sauce,  or  Sweet  Sauce. 

Ti  make  artificial  Venifon  for  a  Pafty. 

GE  T  a  Sirk>in  oi  of  Betf^  or  a  Loin  of  Mutton,  bone 
it,  beat  it  widi  a  RoUing-Pin,  and  feafon  it  with 
Pepper  and  Salt,  then  lay  it  twenty  four  Hours  in  Sheep's 
Blood,  then  drv  it  with  a  Cloth  and  feafon  it  a  little  more, 
and  it  is  fit  to  fill  your  Pafty. 

Boikd  Venifon. 

HAving  a  Haunch  of  Venifon,  £dt  it  weU,  and  let  it 
remain  a  Week,  then  boil  it,  and  forve  it  with  a 
Furniture  of  Cauliflowers^  Ru^  Cabbies,  fomc  of  ths 
Hertfordjhire  Turnips  cut  in  Dice,  and  boiled  in  a  Net,  and 
tofled  up  with  Butter  and  Ocam,  or  dfo  have  fomc  of  die 
yellow  French  Turnips,  cut  in  Dioc,  and  boiled  li^  the 
former }  or  we  might  addibnw  red  Beet Jloots  boikd  in 

Dioe^ 
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Dice,  and  buttered  in  the  fame  Manner.  Place  thefe  re- 
gularly, and  they  will  afford  a  pleafant  Variety  both  to  the 
Eye  and  the  Taftc. 

Venilbn  in  Ragoo. 

LARD  your  Venifon  with  thick  Bacon  and  feafon 
with  Salt  and  Pepper,  ftew  it  in  Broth  or  hot  Water ; 
put  in  it  two  Glafles  or  White  Wine,  and  feafon  the  whole 
with  Salt,  a  Bunch  of  Sweet  Herbs,  three  or  four  Bay 
I^eaves,  and  a  Slice  of  'green  Lemon :  Being  done  enough, 
thicken  ybur  Sauce  with  good  CuUis.  Serve  it  np  with 
Capers  and  Lemon  Juice  over  it. 

Vemfon  in  Blood. 

YOUR  Shoulder,  Neck  or  Breaft,  muft  be  boiled^- 
a  nd  laid  in  Blood,  fcafoned  with  Winter  Savbury^ 
Sweet  Marjoram  arid  Thyme,  having  a  little  Sewet  in  it 
chopped  froall,  and  ftirr'd  on  the  Fire  to  be  thicfc ;  then  roll 
up  your  Neck  or  Breaft  with  fome  of  the  fetBteod  and 
Sweet  ^  Herbs,  and  roaft  or  ftoVe  it  gentf^  in  good  Broth 
and  Gravy,  with  Shalots  s^nd  Claret,  to  fenre  away  hoit. 

'  ■       r  ' 

r      *       *  •    •  •  .  1 

Venilbn  in  Avet. 

CU  T  your  Venifon  into  Pieces  the  Bigneis  of  a  Shoul-- 
dcr  of  a  Har?,  lard  them  with  thick  ifticon,ifeafoned 
with  Salt  and  Pepper  5  thcin  put  them  in  a  Pot  with  Broth, 
\Vlutie  Wine,  a  Bunch  of  S^ect  Herbs,  Salt,'  Pepper,  Nut- 
meg, Bay  Leaves,  and  green  Lemon  Slices;  the  whole 
being  well  ftewed,  thicken  your  Sauce  with  Cull  is, .  and  put 
in  a  Dafli  of  Vinegar,  and  ierve  it  up  for  firft  Courfe.  All 
Sorts  of  Venifon  muft  ^  drefled  with  a  Sauce  high  feafohed. 
.N^ij.  U  u  *     *  Ghais 
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Chap.    XVIII. 

O/.  CULLISES    tf«^  SAUCES /or  Butch- 
er's Meat. 



...  ^e  mofl  ufual  Qxi\\%.:        ' 

'/?■  .^.HJS.  Cullis  is  made  /^v^ral/iyaysj  which  'arc  here! 
i'X'^  '^^pfeip^^^J!  ^^  thk/firft  15  reputed  thelbeft,  and  the 
nioft  in  Vogue  among  all  thoie  that liavc  Skill  in  Cooke  RV. 
They  take  Meat  according  to  the  Quantity  of  Cullis  they 
have  a  Mind  to  make.:  Asifoi:  S4X9iKiplc,  if  you  treat  about 
te!>  pf  ,tw€^v5i  Pfif fans,  .you  cap.  take  no  lefs  thana  Leg  of 
Vwl.f9  xnakji  yajir  Guliij  with,-,  and  "the  Nut  of  a  Ham  to 
nlak^  itjgpcd  :.;X^t^yo^r  Leg  Qt  Veal  in  Fiecestlie.  Bignete, 
of  your  Fift^  p^Se  them  in  .your  Stew-pan ; .  then  ^put  in  * 
yqpr  Slipc^of  H^Lip,  4  couple,  of  Carrots  and  Onions  cut 

ip ^wo, ' apd  p'tf  PYF^  79*^^  CujIUs  covered  <  let'it.ftcvJ^  foftly 
at  firft,  :an<I  as^^^  begins,  to  be  |)rpw(i,  >  take  off  the  Cover,' 
and  turn  it,  to  colour 'it  oh' all'Sides  the  faiiie;  but  take- 
Care  not  to  burn  the, Miat :'  When  it  has  a  pretty  brown 
CoJoMr,  moiften  your  Cullis  with  Broth  made  of  Beef  or 
<>ti>fi?  M^at;  Jfeafoxi  y9i?r... Cullis.  with  a  little  Sweet  Bafi), 
fotap^lpyps,  n^citb  fonpje.'Ga^Iicki  pare  a  Leto'On,'cutit  in- 
to 31rcepi'  ^1)4  pwt*t  into  iyourvulhs  with  fbWef  M^ 
Puti'jpto  a  Stew-jwh  ,a  gobd^Lum^  fet  it 

€>v«r^a  flow  Fire  f  .put  in  it /two  or  three  Hartdfuls  of  Flour, 
<lir  it  wijba  WfX)den,I^adle,  and  let  it  take  a. Colour:  If 
y&Mf  :Cul\i»  .be  pretty,  tjrovvni  you  'muft  puf  in  fomc 
^Ipi^:;  Your  Flour  being  brown  with  yolir  Cdllis^.'  tb^n 
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pour  it  very  fofdy-into  your  Cullis,  keeping  your  CulUs  ftjF- 
ring  with  a  Wooden  Ladle ;  then  let  your  Cullis  ftew  foftly, 
and  fkim  off  the  Fat,  put  in  a  couple  of  Glaflcs  of  Cham- 
paign^ or  other  White  Wines ;  but  take  Care  to  keep  your 
Cullis  very  thin,  fo  that  you  may  take  the  Fat  well  off  and 
clarify  it :  To  clarify  it,  you  muft  put  it  upon  a  Stove  that 
draws  well,  and  cover  it  clofe,  and  let  it  boil  without  un* 
covering,  'till  it  boils  over,  then  uncover  it,  and  take  off 
the  Fat  that  is  round  the  Stew-pan ;  then  wipe   it  off  the 
Cover  alfo,  and  cover  it  again,  and  by  that  Means  you  will 
have  the  fined  Cullis  in  the  World,  provided  you  follow  thefe 
Rules  clofe.     If  by  Chance  your  Cullis  is  too  pale,    and 
that  you  would  give  it  a  good  Colour,  you  need  but  put  a 
Bit  of  Sugar  in  a  Silver  Difh  or  a  Stew-pan,  with  a  Drop 
of  Water,  and  fet  it  over  a  Stove,  and  let  it  turn  to.  a  Cara- 
mel, moiftening  the  fame  with  a  little  Broth,  and  then  put  - 
it  into  your  Cullis,  and  with  a  Spoon  take  off  the  Fat,  'till 
you  fee  your  CuUis  be  of  a  good  Colour,  and  if  it  is  of  a 
good  Cdour,  Caraniel  needs  not  be  put  in  it.     When  your 
QiUis  is  done,  take  out  the  Meat  and  flrain  off  your  Cullis 
in  a  Sieve,  or  a,  Silk  Strainer,  which  is  much  better.     This 
Cullis  is  proper  for  all  Sorts  of  Ragoos,  and  to  be  over  Fowls 
put  in  Pies  and  Terrines, 

Cullis  another  Way. 

HAving  ibmc  Veal  cut  it  in  Pieces,  place  them  in  your 
Stew-pan  with  Slices  of  Ham,  a  couple  of  Carrots 
cut  in  two,  and  a  couple  of  Onions  5  cover  your  Stew-pan 
over  a  gentle  Fire  ;  when  the  Meat  begins  to  flick  to  the 
Bottom  of  your  Pan,  uncover  it,  and  cover  it  all  over,  but 
let  it  not  be  burnt  s  if  it  is  done  as  it  fhould  be,  moiflen  it 

U  2  with 
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with  Broth,  and  feafon  it  with  Sweet  Herbs,  Slices  of  Le- 
mon, fome  Cloves  of  Garlick,  and  Cloves;  take  as  much 
Flour  as  you  think  fit,  according  to  the  Q^ntitV  of  Callis 

•  you  are  to  make,  and  mix  it  thin  with  coldBrbth*  or  Wa- 
ter, then  ftrain  oflF  your  Flour  into  your  Cullis  and  put,  by 
cjcgrees,  more  to  it,  let  it  ftew  foftly  and  be  well  done  5  if 
the  Colour  is  not  deep  enough,  put  Gravy  in  it ;  then  the 
Fat  being  well  taken  off,  and  it  having  a  good  Tafte,  take 
out  the  Meat,  ftrain  off  your  Cullis,  and  you  may  make. 

.  Ufe  of  it  on  all  Occafions,. 

Cullis  another  Way. 

^\y  O  U  R  Veal  being  cut  in  ftefces,  put  them  into  your 
X  Stew-pan  with  fome  SRces  ^f  Ham^  -  a  couple  of 
Carrots  cut  in  t\vd,  a  couple  of  Omon^  cut  ifi  Slices ;  dovcr 
your  Stew-pan,,  and  let  it  ftew  foftly,  your  Meat  being  of 
a  good  Colour,  take  it  out,  put  a  good  Ltimp  of  Botter  into 
your  Stew-pa  A,,  put  it  over  tile  Fire,  take  a  Woodew  Ladle, 
and fcrape tl)e Brown  off  wdlthat fticks td your Scew-pan 5 
put  in /it  as  much  Flour  as  you.  think  m-,  according  to  the 
Quantity  oif  Callis  you  will  make,  let  it  ftew  'tiil.it  be  of 
a  good  Colour,  then  moiften.  it  with  Broth,  and  ptit  the 
Meat  in  again,  and  feafon  it  with  a.few  Sweet  Herbs,  Cloves 
.  of  Garlick,  Lemon  Slices^  with  fome  Glaflcs  of  Cham" 
.paigtL  Gfr  orfier  White  Wine,  let  it  fteW  well;  ^arid  take  the 
Fat  weh  off,  and  being  well  done,  and'  of  a  good  Relifli, 
ftrain  it  dff  in  a  Sieve,  or  elfe  in  a  Silk  Strainer^  and  you. 
may  ufe  it  with  all  Sorts  of  Entries, 

Cullis. 
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ColUs  ofllzm 

IS  made  divers  Ways ;  We  begin  with  that  which,  ac- 
cording to  the  Judgment  of  the  beft  Cooks,  is  beft,. 
which  is  ordered  as  foUoweth,  ^oiz.  Take  a  Stew-pan,  put 
in  it  thtiee  Pcuands  of  Veal  cut  like  Dice,  take  a  Ham,  take 
off  the  Sward  and  the  Fat,  and.cut  it  into  Slices  well  fhape- 
ed,  aiid  put  ihem  in  a  St^w-pan,  with  your  Veal,  and  a. 
couple  of  Oirrot^  cut  in  two,  and  a  couple  of  Onions : 
Cover  your  Stew-pan,  and  do  it  very  gently  over  a  flow 
Fire  at  fitft,  and  when  you  fee  your  Meat  begin  to  ftick  tb 
your  Pan,-. Uncover  it,,  and  torn  your  Slices  df  Ham,  that 
they  may  take  a  Colour,  then  take  out  your  Slices  of  Ham 
and  the  Veal  j  put  in  your  SteW-pan  a  Lump  of  Butter, 
attd  a  little  Flour,  and  Air  it  well  with  a  Wooden  Ladle, 
moiften  it  with  good  Broth,  not  fait,  and  put  in  again  your 
Meat  and  your  Ham,  and  feafon  it  with  Lemon  Slices,  £)me 
Cloves  of  Gariick,  and  fome  Glafies  of  Champaign^  or 
other  White  Wines ;  go  on  a  thickening  your  Cullis  with 

.  the  moft  ttfaal  Cullis :  Skim  off  the  Fat  5  when  done,  take 
out  all  your  Meat  with  the  Ham  5  ftrain  off  your  Eflcnce 
in  a  Silk  Strainer,  and  ufe  the  fame  with  all  Sorts  of  Meat, 
iand  hot  Paftry  maide  with  Meat,-  or  Fiih  dreffed  with 
Oravy ;  put^gSin  yottr  Slices  of  Ha)n.  into  your  Eflfence, 

;  to  makii  Ufe  oflhem  ^n  fisjverarl  jOCda^fions,  viz.  being  cut 
into  Dice  when^  fpr  a  Piece  of  Beef,  or  Artichoke 
Bottomfi^  and  when  cut  in  Slices  for  Chickens,,  for  young 
jr  owk,,  or  what  you  'think  fit>. 

•     •  Cullis 
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CuUis  the  Italian  Way. 

PU  T  in  a  Stew-pan  half  a  Ladle  full  of  Cullis,  as 
much  Eflcnce  of  Ham,  half  a  Ladle  full  of  Gravy, 
and  as  much  of  Broth,  three  or  four  Onions  cut  in  Slices, 
four  or  five  Cloves  of  Carlick,  a  little  beaten  Coriander 
Seed,  with  a  Lemon  pared  and  cut  in  Slices,  a  little  Sweet 
Baiil,  Mufhrooms,  and  good  Oil ;  put  all  over  the  Fire ; 
let  it  flew  a  good  Q^^^^^i*  ^^  ^^  Hour,  take  the  Fat  well 
off,  let  it  be  of  a  good  Tafte,  and  you  may  ufe  it  with  all 
Sorts  of  Meat  and  Fifb,  particularly  with  glazed  Fifh, 
with  Chickens,  Fowls,  Pigeons,  Quails,  Ducklings,  and 
in  fhort,  with  all  Sorts  of  tame  and  wild  Fowl. 

OiXM^of  Cjawfifh.  . 

HAving  the  middling  Sort  of  Crawfith,  put  them  over 
the  Fire,  feafoned  with  Salt,  Pepper,  Sweet  Herbs, 
and  Onions  cut  in  Slices ;  being  done,  take  them  out,  pick 
them,  and  keep  the  Tails  after  they  are  icaied  ;  pound  tbe 
refl  together  with  the  Shells  in  a  Mortar  ^  the  more  they 
are  pounded  the  finer  your  Cullis  will  be :  Take  a  Bit  of 
Veal  the  Bignefs  of  a  Fift,  with  a  fmall  Bit  of  Ham,  an 
Onion  cut  in  four,  put  it  to  fweat  very  gently,  if  it  flicks 
but  a  very  little  to  the  Pan,  powder  it  a  little,  moiften  it 
with  Broth,  put  in  it  ibme  Cloves,  Sweet  Bafil  in  Branches, 
fome  Mufhrooms,  with  a  Lemon  pared  and  cut  in  Slices ; 
being  done,  fkim  the  Fat  well,  let  it  be  of  a  good  Tafle, 
then  take  out  your  Meat  with  a  Skimmer,  and  go  on  a  thick- 
ening it  a  little,  with  Eflence  of  Ham,  then  put  in  your 
CrawfiOi,  andflrainit  off;  being  flrained,  keep  it  to  make 
ufe  of  it  with'all  Sorts  of  firfl  Courfe^  with  Crawfiih. 

Cullis 
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CuUis  of  Crawfifli  another  Way. 

BOIL  your  Crawfi(h  for  Soops ;  being  boiled,  pick 
them,  pound  your  Shells  to  make  your  Cullisi  take 
a  Piece  of  Veal  cut  into  Slices,  put  them  in  a  Stew-pan 
Mith  fomc  Slices  of  Ham,  two  or  three  Onions  with  fome 
Bits  of  Carrots,  and  put  it  ovtr  the  Fire  \  let  it  be  a  doing 
gently,  being  a  little  flicking,  moiften  it  with  good  Broth ; 
put  in  it  fonie  Crupibs  of  Bread  ufed  for  Soops,  your  Craw- 
fith  being  pQund^d,  take  yo*jr  Meat  and  Roots  out  of 
your  Cullis;  Cake  offthc'Fat,  and  let  be  of  a  good  Tafte, 
put  in  your  pounded  Crawfifli,  flrain  it  off,  and  put  this 
into  a  finall  Kettle,  pick  the  Crawfifh  Tails,  and  put  them 
ia  your  Cujlis,  /keeping  it  hot ii' This  CulUs  may  ferve  for 
all.  Sorts  of  SOpps.wath  CuUispif  Cpawfifh  Tails,  with  thofe 
of  Rice,  afad.withrfo^ked  Cruris,  G?r*. . 

•       .  White  Cullis  \  la  Rcine. 

WE  take  a.Pioqe  of  Vcaland  cut  it  in  fmall  Bits, 
.with  foinij  ibm,  SViCQS  of  Hani,'  ahd  two  Onions 
cut  iji  fourPiccejSw.mpiften  it  with  Bfoth  feafoned  with 
Mufhrooms,  a  ftiiftch.  of  Parfley,  -  g^^cen  ,  Onions,  three 
Cloves,  and  fo  let  itAevy}  being  flewed,  take  out  all  your 
Meat  and  Roots  with  a  Skimmer,  put  in  a  few  Crumbs  of 
Bread  and  let  it  flew  fcfftiy .;  taJoejthc  wj)ite  of  a  Fowl,  or 
of  a.  couple  9f'CJ)fclfcn^,^  ^iiyl  pound  it  i»  a  Mortar,  being 
v^U  pQundfidi  n^.iif  in lypur  White  Cullis,  but  it  muft 
nottx)il,i  and  .yfeur  CuUis^xniift  :l>e  very  white^  but  if  it  is 
not'  :whit9  cmMigh, :  yw  muilj.poyndone  or  two  Dozen  of 
Svwjfct  lAbiQm}^  Dgrqd^^fr^  RJ^ji^!^  yw^'  Ciillis  i  then  boil  a 
Qbtfs:faai)ctf;ji^)k()Li^^  ypvir  riilUf,  ')ct  if  be  of  a 
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good  Tafte,  and  ftrain  it  off,  then  put  it  in  a  fmall  Kettle, 
and  keep  it  warm ;  and  you  may  ufe  it  for  all  Sorts  of 
white  Soops,  and  f6r  white  Crufts  of  Bread  and  Bilques. ' 

Gii^en  CuUis  with  Green  Feafe: 

GE  T  Green  Peafe,  let  them  be  lieated  without  Liquor, 
take  a  Handful  of  Parfley,  as  much  Spinage,  with  a 
a  Handful  of  green  Onion  Tops ;  blanch  all  thefe  in  boiling 
Water,  then  put  them  into  frcfli  Water ;  take  them  out  and 
fqueezc  them  well  and  pound  them,  put  into  a  Stew-pan  a 
Piece  of  Veal  ciit  in  Dice,  fome  Slices  of  Ham,  alfo  an 
Onion  cut  fmall,  put  it  over  the  Stove  to  ftcw  gently,  being 
a  little  clammy,  moiften  it  with  your  foaking  Broth,  and 
let  it  flew  foftly  \  put  in  it  a  Handfol  of  green  Parfley,  green 
Onions,  Cloves,  a  Bunch  of  Savoury  j-  being  ftewcd  and  of 
a  good  Tafte,  take  out  your  Meat  and  Greens ;  then  pound 
your  Peafe,  and  mix  them  with  your  Cullis,  and  the  Tops 
of  green  Onions,  and  ftrain  it  off  with  a  Ladle  full  of  Cullis. 
This  Qillis  may  be  ufed  with  all  Sort©  of  Terrines  with" 
Green  Peafe,  Ducklings  with  Green  Peafe  Parcy,  and  with 
all  Sorts  of  Difhfes  that  are  made  with  a  green  Sauce;  when 
you  ftcw  your '  gfeen  Peafe,  or  CocumhetlB  cut  in  Dice  in 
their  Seafon,  put  fome  of  this  CuUis  over  them. 

> 

6(C6n  OuUis  far  ^wpSi         • 

GE  T  Peafe,  boil  them  in  a  fmall  ICettle,  with  good. 
Broth  i  take  a  Piece  of  Veil,-  a  Bit  of  ^Ham,  an  Oni^- 
on,  cut  all  together  into  finall  Dice,  and  put  th^m  a  iweating 
very  gently  over  a  Fire  •  heing  a  little  clalHttiy,  moiibea 
thqm  with  your  foaking  Btoth.;!  fcifon  it,  and  let  k.ftevr 
foftly ;  take  Parfley,  the  Tops  of 'gteen- Onions  attd  Spiniige/ 

of 
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of  each  a  Handfui,  and  after  they  are  picked^  waihed  and 
blanched  in  boiling  Water,  fqueeze  them  well,  and  pound 
them,  then  take  them  out  of  the  Mortar,  and  pound  your 
Pcafc;  your  Meat  being  ftewed,  take  it  out  of  the  Collia 
with  a  Skimmer,  take  off  the  Fat  from  vour  Cullis,  let  it 
be  of  a  good  Tafte,  and  mix  your  Peale  and  the  Tops  of 
grcien  Onions  with  it,  and  fo  ftrain  it  off:  This  Cullis  may 
be  uicd  with  all  Sorts  of  green  Soops,  and  Soop  Crafts. 

Sauce  in  Ravigotte. 

YO  U  nauft  take  Terragon,  Pimpernel,  Mint,  Parflty^ 
green  Onions,  a  little  of  each,  blanch  the  whole  in 
boiling  Water,  then  put  it  into  cold  Water ;  take  it  out 
again  and  iqueeze  it,  and  cut  it  very  irnall,  then  put  it  in 
a  Stew-pan  with  a  Rocambole  bruifed,  a  little  Gravy,  a  lit- 
tle Cullis,  and  the  Juice  of  a  Lemon,  Salt,  beaten  Pepper, 
an  Anchovy  cut  ihiall,  and  a  little  Oil  s  put  all  this  a  Mo-« 
mcnt  over  the  Fire,  and  let  it  be  well  reliflied  This  kind 
of  Sauce  may  be  ufed  with  all  Sorts  of  roafted  Meat, 
putting  it  in  a  Saucer. 

Sauce /«  Ravigotte  another  Way. 

WE  take  the  fame  Sort  of  Herbs,  prefcribed  in  the 
Ravigotte  above,  wafti  them  well,  cut  them  fmall, 
and  pound  them,  putting  into  the  Mortar  a  little  Gravy,  a 
couple  of  Rocamboles,  a  little  Pepper,  a  little  Cullis ;  put 
all  together  into  a  Stew-pan,  heat  it,  and  ftrain  it  off"; 
being  ft  rained  off,  add  to  it  a  Spoonful  of  Oil,  keep  it 
warm  and  ferve  it  up  in  a  Saucer  with  roaft  Meat ;  yoir 
may  alio  ufe  it  veith  Chicken. 

X  X  '  A  Sauce 
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A  Sauce  with  Fennel  and  Goofeberries. 

HAving  young  Fennel,  cut  it  very  fmall,  put  it  in  a 
Stew-pan  with  a  little  Butter  and  a  Duft  of  Flour, 
feafon  it  with  Pepper,  Salt  and  Nutmeg,  moiften  it  with  a 
little  Gravy  or  Water ;  your  Sauce  being  thickened,  throw 
in  it  your  Goofeberries  blanched ;  let  it  be  of  a  good  Taftc, 
and  ufe  it  with  what  you  think  fit:  This  Sauce  is  common- 
ly ufed  with  Mackarel. 

Minced  Sauce. 

CU  T  Onions,  Mufhrooms  and  Truffles,  if  you  have 
any,  very  fmall,  with  Capers  and  Anchovies  ;  put  into 
a  Stew-pan  a  little  Butter  with  your  Onions  j  put  your 
Sauce-pan  over  a  brilk  Fire ;  give  it  two  or  three  Tofles; 
now  put  in  it  your  Mufhrooms  and  Truffles,  ftrowingover 
them  a  Duft  of  Flour,  and  moiften  them  with  good  Gravy, 
then  put  in  it  your  Capers  and  Anchovies,  with  a  Glafs  of 
White  Wine ;  thicken  your  Sauce  with  a  Spoonful  of  Cul- 
lis.  Let  it  be  of  a  good  Tafte,  aiid  you  may  ufe  it  with  all 
Difhes  with  a  minced  Sauce. 

Hot  Sauce  in  Ramolade. 

PU  T  into  a  Stew-pan  fomc  Onions  cut  into  SHces>. 
with  one  or  two  Spoonfuls  of  Oil ;  fet  this  a  Moment 
over  the  Fire,  and  put  into  it  fome  Gravv  and  Cullis,  a 
Glafs  of  Wine,  two  or  three  Cloves  of  Garuck,  half  a  Le- 
mon cut  into  Slices,  a  little  Sweet  Herbs,  Cloves,  CapeFs. 
cut  fmall,  and  Parfley :  Let  it  be  of  a^ood  Tafte  ^  put  in- 
to it  a  fmall  Spoonfiilof  Muftard,  and  ftrain  it  off;  make 
ufe  of  this  Sauce  with  all  Difhes  with  hot  Ramolade. 

Sauce 
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Sauce  in  Ramolade  another  Way, 

CU  T  ibmc  green  Onions,  Capers,  Anchovies,  and 
Parfley,  fmall,  each  by  itfelf  upon  a  Plate,  with  a 
Clove  of  Garlick,  and  a  Crumb  of  Shalot ;  put  all  this  into 
a  Stew-pan  together,  with  a  few  Sweet  Herbs,  two  Spoon- 
fuls of  Oil,  as  much  of  good  Muftard,  the  Juice  of  a  Le- 
mon, with  a  little  CuUis :  Stir  all  well  together,  and  you 
may  ufe  it  with  all  Sorts  of  Fowls  and  broiled  Meat,  and 
with  roafled  Meat  in  a  Saucen 

A  thuk  Sauce  with  Pepper. 

WE  put  into  a  Stew-pan  Slices  of  Onion,  Thyme, 
Sweet  Bafil,  a  Bay  Leaf,  two  or  three  Cloves  of 
Garlick,  a  Ladle  fuU  of  Gravy,  and  as  much  CuUis,  foma 
Slices  of  Lemon  with  a  Glafs  of  Vinegar ;  put  it  over  a 
Stove,  let  it  be  of  a  good  Tafle,  and  take  off  the  Fat ; 
flrain  it  off,  and  ierve  it  up  in  a  Saucer  with  roafted 
Meat ;  the  £ime  Sauce  may  be  ufed  with  all  Sorts  of  Meat^ 
that  requires  a  thick  Pepper-iauce ;  and  may  alfo  be  made 
without  Cullis. 

Caper  Sauce, 

YO  U  muft  put  in  a  Stew-pan  fome  Cullis  of  Ham, 
with  Capers,  to  which  you  give  three  or  four  Chops 
with  a  Knife  ;  feafon  it  with  Pepper  and  Salt :  Let  it  be  re* 
liihing  and  ferve  it  up  hot. 

Sauce  vntb  truffles. 

GE  T  Traffles,   oare,  wafli  them  in  Water,  and  cut 
tbemffnall;  tnisdone,  put  them  in  a  Stew-pan  with 
CuUis  of  Veal  and  Ham ;  ieafbn  it  with  Salt  and  Pep- 

X  X  2  pers 
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per;  let  it  Acw  foftly  ;  let  it  be  of  a  good  Taftc,  and  fervc 
It  up  hot. 

The  Sauce  with  Mufhrooms  is  made  after  the  fame  Man- 
ncr. 

Onion  Sauce. 

HAving  put  into  a  Stew-pan  fome  Veal  Gravy,  with  a 
couple  of  Onions,  cut  in  Slices,  feafon  it  with  Pep- 
per and  Salt,  let  it  ftew  foftly,  then  ftrain  it  off;  put  it  m 
a  Saucer,  and  ferve  it  up  hot. 

Green  Onion  Sauce. 

YO  U  muft  put  into  your  Stew-pan  Green  Onions 
pared  and  cut  fmall,  with  a  little  of  melted. Bacon, 
feafoned  with-  a  little  Pepper  and  Salt ;  moiften  it-  with  Gra- 
vy, and  let  it  ftew  a  Moment ;  thicken  your  Sauce  with 
CuHis  of  Veal  and  Ham ;  let  your  Sauce  be  of  a  (harp 
Tafte  and  good  Reli{h,  and  ferve  it  up  hot; 

•  *  *  •  ■  •      * 

Sauce  wkh  frejh  Mujbrmms^  ,  . 

GE  T  Muftirooms,  pare  and  mince  them  with  a  little 
green  Onion  and  Parfley ;  pot  in  a  Stew-pan  a  little 
melted  BacoD„  and  li^ving  given  it  four  or  five  Tc&s,. 
moiften  it  with  Gravy  j  let  it  ftew  <pftly  over  a  flaw  Fire, 
skim  the  Fat  well  off,  and  thicken  your  Saijice  wi<hCulIi8  of 
Veal  and  Ham ;.  let  it  be  reliftiingj  and  fcrvc  up  hpt*. 

Carriers  Sauce. 

GE  T  green  Onions,  pare  and  cut  them  voy  fmall, 
put  them  in  a  Sauce-boat  with  Pepper,  Salt  and  Wa- 
ter; itrve  it  up  cold.     This  is  Sauoe  fop  rbaft^MuttoA.^     . 

the 
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The  fame  'with  Oil. 

WE  take  a  few  green  Onions  and  Parfley,  put  them 
in  a  Saucer  with  Oil,  Pepper  and  Salt ;  you  may 
add  to  it  a  little  Vinegar,  and  fervc  it  up  cold. 

Sauce  ivith  Pepper. 

PU  T  Vinegar  in  a  Stew-pan,  with  a  little  Veal  Gravy^ 
green  Onions  whole,  an  Onion  cut  in  Slices,  with  a 
Slice  of  Lemon,  feafoned  with  Pepper  and  Salt;  after  a 
Boil  or  two,  taftc  it,  ftrain  it  off,  pour  it  into  a  Saucer, 
and  ferve  it  up  hot. 

Sauce-Robart. 

TAKE  Onions,  cut  them  into  Dice,  put  them  into 
a  Stew-pan  with  a  little  Butter,  and  keep  them  ftir- 
ring ;  being  half  brown,  drain  off  tlie  Fat,  ftrewing  fome 
Flour  over  them ;  moiftcn  it  with  Grary,  and  let  it  Jftcw 
ibfdy  over  a  flow  Fire ;  feafon  it  with  Pepper  and  Salt,  then 
thicken  it  with  Veal  and  Ham  CuUis^  putting  in  a  little 
"  Muftard  -,  make  it  refifliing,  and  ufe  it  upon  Occafion. 

Ham  Sauce. 

GU  T  three  or  four  SBces  of  Ham,  beat  them  flat,  put 
them  a  fweatiog  over  a  Stove ;  being  dammy,  ftrew 
.43ver  them  a  iittic  Fdair,  and  kt^  them  ftiiring  j  moifl:en 
them  wkh  Gh-avy,  .and  fcafim  them  with  Pepper,  and  a 
iRaoch  of  Sweet  Herbs ;  let  it  fl:ew  gently,  if  it  is  not 
<tihick  enough,  add  to  it  a  little.  Cullis  of  Veal  and  Ham ;  let 
it  be  of  a  high  Relifli ;  ftcab  A  A  M^vk  ijt  for  all,  Sorts  ^ 

of  white.  Meat  roaft:ed. 

Green 
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Green  Sauce. 

TAKE  the  Grafs  of  Wheat  or  of  other  Grains, 
pound  it  in  a  Mortar  with  a  Cruft  of  Bread  j  take 
out  the  Grafs  thus  pounded,  put  it  in  a  Sieve,  and  feafon  it 
with  Pepper  and  Salt  -,  moiften  it  a  little  with  Veal  Gravy 
and  Vinegar,  then  ftrain  it  and  ferve  it  up  cold  with  Lamb 
or  Fowl. 

Sauce  with  Mutton  Gravy  and  Sbalots. 

YO  U  muft  pare  your  Shalots,  cut  them  very  imall, 
put  them  in  a  Di{h  with  Pepper  and  Salt,  and  Mut- 
ton Gravy  or  Veal  Gravy ;  you  may  ufe  this  Sauce  for  Legs 
of  Mutton,  or  with  Fowls. 

Anchovy  Sauce. 

WASH  well  two  or  three  Anchovies,  take  out  the 
Bones,  cut  them  imall,  and  put  them  in  a  Stew- 
pan,  with  a  thin  CuUis  of  Veal  and  Ham,  ieafoned  with 
repper  and  Salt ;  let  it  be  hot  and  relifhing ;  you  may  ufe 
this  Sauce  with  roafted  Meat. 

^0  make  Muftard. 


HAving  made  choice  of  good 


in  cold  Water ;  it  muft  alfo  be  drained  and  mbbed 

dry  in  a  clean  Cloth ;  then  pound  it  fine  in  a  Mortar  with 
ftrong  Wine  Vinegar ;  ftrain  it  and  keep  it  clofe  covered: 
Otherwiie,  vour  Seed  may  be  ground  in  a  Muftard*quern, 
or  in  a  Bowl  with  a  Camion-Bollet. 

A  general 
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A  general  Sauce. 

Ml  N  C  E  a  little  Lemon  Peel  very  fmall,  a  little  Nut- 
meg, beaten  Mace,  and  Shalot  ^  ftew  them  in  a  lit- 
tle White  Wine  and  Gravy,  fo  melt  your  Butter  therein ; 
if  it  be  for  Hafhes  of  Mutton  or  Fifli,  add  Anchovies, 
a  little  of  the  Liquor  of  ftewed  Oyftcrs,  and  Lemon 
Peel. 

^ebejl  Way  to  beat  up  Butter  for  Spinage,  Green  Peafe, 

or  Sauce  for  Fi(h. 

TAKE  two  or  three  Spoonfuls  of  fair  Water,  and 
put  it  into  a  Pipkin  or  Sauce-pan,  there  muft  be  no 
more  than  what  will  juft  cover  theJBottom  of  the  Veflel: 
Let  this  boil  by  itfelf,  as  Ibon  as  it  docs  fo,  flip  in  half  a 
Pound  of  Butter ;  when  it  is  melted,  remove  your  Pipkin 
from  the  Fire^  and  holding  it  up  by  the  Handle,  (hake  it 
round  ftrongly,  for  a  good  while,  and  the  Butter  will  come 
to  be  fo  thick,  that  you  may  almofl:  cut  it  with  a  Knife ; 
Then  fipieeze  fome  Lemon  or  Orange  into  it,  or  clfe  put  in 
Verjuice  or  Vinegar,  and  heat  it  again,  as  long  as  you  pleafe, 
over  the  Fire.  It  will  ever  after  be  thick,  and  never  grow 
oily,  tho '  it  be  cold  and  heated  again  20  Times :  If  you  would 
have  Spinage,  Peafe,  or  Fifti  boiled  the  ordinary  Way, 
you  may  take  fome  of  their  Liquor  inflead  of  Water. 
.  Having  put  this  Butter  to  boiled  Peafe  in  a  Difh,  cover  it 
with  another ;  then  (hake  them  very  ftrongly,  and  a  good 
while  together  :  This  is  by  £sir  the  beft  Method  that  can  be 
uied  to  butter  Peaie,  without  putting  in  (as  is  commonly 
done)  Butter,  to  melt  in  the  Middle  of  them,  for  that  will 
mra  to  Oil,  if  you  heat  them  again  j  whereas,    this  Sort 
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will  never  change.     Therefore  it  is  moft  expedient  to  make 
ufe  of  fuch  thickened  Butter  upon  all  Occafions. 

7l?  Ifurn  Butter  for  any  Sauce. 

SE  T  the  Butter  over  the  Fire  in  the  Sauce-pan,  and  let 
it  boil  'till  it  is  as  brovf n  as  you  like  it ;  then  (hake  in 
Flour,  ftir  it  all  the  while ;  fo  ufe  it  for  any  Sauce  that  is 
too  thin. 


"S 


Chap.     XIX. 

Of      POULTRY. 
Fowls  and  Rabbits,  &c.  nvben  in  Seafon. 

IN  "January y  February ^  and  March ^  Turkcy-Poults, 
Green-Geefe,  Ducklings,  fmall  fat  Chickens,  tome  Pi- 
;eons,  tame  fucking  Rabbits,  Pheafant  and  Partridge  with 
ilggs,  are  in  Seafon.  And  in  March,  Leverets,  Wild  Pigeons, 
Wild  Rabbits.  In  ^^ril.  May,  June,  the  Chickens  come 
to  be  large  Fowls,  fo  tnat  Turkies,  Gecfe,  Ducks  and  Fowls 
are  in  Seafon  all  the  Year. 

In  July  and  Augufi^  Wild  Ducks  that  ibcd  their  Fea- 
thers, which  are  called,  Flappers,  or  Moulters,  come  voy 
fat  J  and  at  the  latter  End  of  the  Year  moft  Sort  of  Fowls, 
both  Wild  and  Tame,  are  good  and  in  Seafon,  as  Swans, 
Buftards,  Wild-Gecfc,  Brand-Gees,  Wild  Ducks,  Teal, 
Widgins,   Shufflers,    Pcnteals,    Eafterlings,    Heathcocl^ 

^y oodcocks. 
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Woodcocks,  Snipes,  Plovers,  Larks,  Quails,  Black-Birds, 
Thniflies,  Felfairs,  Pheaiknts,  Partridges,  Bittern,  Geefe, 
Tame-rDucks,  Cock-Turkies,  and  Hen-Turkies,  Gipons, 
Virgin^PuUets,  and  Hens  with  Egg,  and  Chickens,  like* 
wife  Hares  and  Rabbits. 

Note^  That  the  Cock-Turky  is  out  of  Seafon  after  Cbrtft^ 
mas,  but  the  Hen  continues  in  Seaibn  'till  Eajier,  and  is 
with  Egg  all  (he  Spring. 

r   U    R    K    I    E    S. 

A  young  Turky  vnth  Oyfters. 

PICK  ^our  Turk^,  draw  it  and  fingc  it  neatly,  cut 
the  Liver  of  it  into  Bits,  and  put  it  in  a  Stew-pan, 
together  with  a  Dozen  of  Oyfters  and  a  Bit  of  Butter,  fea- 
foned  with  Salt,  Pepper,  Sweet  Herbs,  All-fpice,  Mu(h- 
rooms,  Parfley,  and  Chibbol ;  let  it  be  a  Moment  over  the 
Fire  \  then  ftraFyoorTorl^  with  thefe  Ingredients,  and  let 
it  be  blanched  a  little  as  before,  then  fpit  it,  then  tie  over  it 
Bards  of  Bacon  and  Paper  \  mean  while,  have  a  Ragoo 
ready  for  your  Turky ;  make  it  thus :  Take  three  Dozen 
of  Oyfters^  and  blanch  them  in  boiling  Water,  drain  them» 
take  off  your  Bards,  then  put  in  a  Stew-p^  ibme  EfTence 
of  Ham,  and  let  it  a  boiline  \  fkim  off  the  Fat,  tafte  it, 
and  put  this  with  your  Oyfters  into  another  Pan :  When 
your  Turky  is^roafted,  difh  it  up,  and  jput  your  Ragoo  over 
ity  with  the  Juice  of  a  Lemon  j  let  it  be  ^^lifhing,  and 
ierve  it  up  hot  fbra  firf);  Courfe. 

f  A  younf 
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ji  young  Turky  with  Oyfiert^  and  Crawfijb  CuUis. 

GE  T  a  young  Turky,  and  order  it  as  that  before  ^ 
but  inftead  of  ufing  Eflencc  of  Ham,  you  may  put 
a  Crawfifh  CuUis  over  it,  with  the  Juice  of  a  Lemon  5  let 
it  be  relifhing  and  ferve  it  up  hot  fpr  the  firft  Courfe. 

A  young  Turky  with  Oyjiers  after  iTi&f  EkiJbch  Fi^iasK  . 

YO  U  muft  take  a  young  Turky  ordered  as  that  above, 
put  it  to  road  \  mikt  aRagoo  with  Dyflers  as  follow- 
eth :  Blanch  as  many  Oyfters  as  you  pleafe,  take  out  the 
Beards ;  then  put  gutter  in  a  Stew-pan,  with  about  half  a 
Spoonful  of  iine  Flour,  aijd  a  Drop  of  Gravy ;.  feafon  the 
whole  with  Salt,  Pepper,  Nutn^g,''witH  a'fiftleVii>e|^ 
as  foon  as  yoi^r  Sauce  is  thickened,,  putltf  ypiir  Oyfters,  aiid 
let  it  be  relilhlng>  When  jour  Turky  ^sroafted,  difli  it  up 
with  your  Ragoa  over  it  \  ferve  it  op  hot.  ^ 

Twn^  Turky  rcafted  mibiSk$hi$i  . 

ORD  ER  your  Turky  as  thgfe  before t  the  'Shalot 
only  makes  the  DifFexence :  Your  Turicy  bein^  tipaA- 
ed,  make  a  Sauce  thus ;  Warm  fbnbe  Sh^^oticut  ihnall  in  a 
Stew-pan  with  Gravy  and  CuHis,  fomc  Juicd  cf  Lemon 
and  poMnde4  PeM>er^  andicrve  up  your  Turky  hoi,  psuring 


I    i 


A  y^nng  Turky  fMfiid'^i$b  Mango'i^      : 

ORDER  your  TuAy  as  th^t  before,  the  Ragoo  on- 
ly makes  the  Difference.  Take  feme  MangoX  the 
fofteft  you  can  get,  take  off  thfi  Flefli  by  thin  and  fmali: 
Slices,  take  out  the  Infide,  and  blanch,  them  in  boiling 

Water  ;, 


'Wato*;  then  put  them  in  frdh  Water,  put  them  in  a  Stew-- 
pan  with  fixme  Efienoe  and  Gravy,  and  let  them  have  a* 
Bod.  When  your  Turky  is  ready,  difh  it  iq>  with  your 
Mango^sover  it,  and  ferve  it  up  for  a  firft  Courfe. 

Toung  Turkies  with  Cbejhuts  and  Saufages, 

OR  D  E  R  a  Turky-Poult  in  the  fame  Manner  above- 
mentioned  ;  but  beiides  the  Stuffing,  put  in  the  Bo- 
dy of  this  Turky  a  good  many  Chefiiuts ;  after  they  have 
been  in  hot  Embers  peel  them,  with  fmall  Sau&ges ;  thea 
blanch  it  with  Slices  of  Bacon  and  Paper  round  it ;  put  it 
on  the  Spit,  and  take  more  of  the  &me  Chefhuts,  and  put 
them  in  a  Baking-pan,  with  Fire  under  and  over  >  then 
put  them  in  a  Stew-pan  with  fbme  Broth,  let  them  ftew 
tifl  th^  are  done;  then  take  out  the  Broth,  and  put  in  a 
Ladle  full  of  Eflencc,  fome  CuUis  and  Gravy.  Your  Tur- 
ky being  roafted,  diih  it  up,  put  your  Cheihuts  over  it,  and 
ferve  it  up  hot  for  the  firft  Courfc. 

Twi^  Turkies  wtb  Saffron  after  the  Polifli  ff^ay. 

GET  a  yora^  Turky,  draw  it,  tro/s  it,  and  fpit  it 
with  Slica  of  Bacon  and  Paper  round  it  i  then  put 
inaStbfCK^n  Slices  of  Onions,  and  boil  them  with  fbme 
Broth}  beii^dofie^  fttaiathem  <^,  and  if  they  are  too 
diick^  put  lome  more  Broth  to  them  >  and  thefe  Onions 
liiUft  be  aa  duck  aa  an  Eibnce  of  Ham ;  then  put  a  very 
little  pounded  and  dryed  Safiiron  in  a  Oip,  mix  it  with  a 
little  pot  Broth,  and  pour  it  by  Degrees  into  your  Cullis 
'till  it  begins  to  have  a  fine  O)lour,  but  not  too  deep :  Your 
TorkiflB  beiiig  tabm  off,  cut  off  the  Wings  and  me  LegSL 
and  pot  them  in  your  Cullis:  Serve  them  up  for  the  fir^ 
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At  another  Time,  you  may  take  ibme  Parfley  Roots  cut 
in  Slices,  boil  and  mix  them  with  CuUis  and  the  Saflfron  as 
before ;  and  inftead  of  roafting  your  Turky,  you  may  boil 
it  in  a  Kettle  ;  ferve  it  up  hot  for  a  firftCourfii,  with  the 
Cullis  of  Parfley  Roots  over  it 

Hung  Turkics  fluffed  nvith  Crawjijh. 

PICK  and  draw  young  Turkies  clean,  and  finge  them ; 
then  put  your  Fingers  between  the  Skin  and  the  Flefh,) 
and  having  taken  out  the  Breaft,  make  your  Forced-Meat 
as  follows :  Take  fome  Beef  Sewet,  blanched  Bacon,  Oilf 's 
Udder  blanched,  the  Flefh  of  a  Chicken,  fome  Mufhrooms, 
Truffles,  Salt,,  Pepper,  Sweet  Herbs,  AlUfpice,  Crambsof 
Bread  boiled  in  Cream,  and  a  couple  of  Eggs.  The  whole 
being  \yeU  minced  and  palatable,,  put  Part  of  it  in  the  Belly 
of  your  Turkics,  with  a  fmall  Ragoo  of  Crawfifh  Tails,  and 
a  little  of  their  CuUis  ^  tie  both  Ends  of  your  Turkies  to 
keep  in  your  Stuffing)  put  the  Remainder  over  it,  and 
blanch  it  again  with  Butter,  Salt,  Pepper,  Parfley,  and 
Chibbol,  taking  particular  Care:  it  be  done  very  white; 
thruil:  a  Skewer  through  the  Thighs,  &it  it,  and  wni))  it 
up  in  Bards  of  Bacon,  and  Paper  tied  with.  Packthread; 
and  road  them  v^th  a  moderate  Fire  :  When  done,  unipit 
them,  take  off  the  Bacon,  difli  them  handibmely  up,  put* 
ting  over  them  a  Ragoo  of  Crawfifli;  (o  iuvfi  up  for  the 
firft  Courfe, 

Another  Way  ofdrejjing  young  Turkies  loitb  Crawfijh.    . 

GE  T  a  joung  Turky,  pick  it,  draw  it  wdl,  put  the 
Liver  upon  your  Dreuer,  with  a  little  icraped  fia<t 
cpn,  fome  Pamey,  Chibbols,  Salt,  Pepper,  Sweet  .Hejh% 
^^-  AU-fpice, 
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AU-fpice,  Mufhrooms,  TrufBes,  and  fome  Butter,  mince 
all  this  well  and  put  it  in  your  Turky :  Let  it  fry  a  little  in 
a  Stew-pan,  with  Butter,  Sprigs  of  Parfley,  Gives,  Salt, 
Pepper,  and  Sweet  Herbs ;  let  your  Turky  be  well  blanch- 
ed, and  when  you  have  fpit  it,  cover  it  with  Bards  of  Ba- 
con and  Paper,  and  when  roaAed,  difli  it  up,  and  put  a 
Ragoo  into  it,  or  ibme  CuUis  of  Cravdifh. 

Another  Time,  inftead  of  mincing  the  Liver  of  your 
Turky,  cut  it  in  four  or  fix  Bits,  with  fome  other  Livers, 
Crawfiih  Tails,  fome  fcraped  Bacon,  fhred  Parfley,  Gives, 
Salt,  Pepper,  All-fpice  and  Sweet  Herbs ;  the  whole  being 
well  mixed  together,  fluff  therewith  your  Turky,  blanch- 
ed as  before ;  when  done,  difh  it  up,  putting  over  it  a 
Crawfifh  CuUis,  and  ferve  it  up  for  the  firfl  Gourfe. 

Entry  of  Turky  Wings. 

HAving  the  Wings  of  Turkies,  fcald  them ;  being  well 
picked  and  Raided,  blanch  them,  when  blanched, 
cut  off  the  finall  End,  and  break  the  Bone  with  a  Knife 
in  the  Middle  of  the  Wing :  Put  them  in  a  Stew-pan,  put 
in  it  fome  Ghampignons>  a  Bit  of  Butter,  a.  Bunch  made  of 
Parfley,  green  Onions,  and  a  Branch  of  Sweet  Bafil,  with 
three  Gloves ;  the  Bunch  being  tied  together,  put  it,  with 
your  Wings,  over  the  Fire,  and  tofs  them  up  now  and 
then,  ftrejv  a  Duil  of  Flour  over  them,  and  moiflea  them 
with  Broth;  being  moifiened,  feafon  them  with  a  little 
Salt  and  Pepper,  arid  let  them  boil  yery  fbftly  j  being  boil- 
ed, make  a  tnick  Sauce  with  five  Yolks  of  Eggs,  and  beat 
them  up  with  Gream  or  Milk;  put  in  it  a  little  Nutmeg, 
a  couple  of  Shalots  cut  very  fmall :  Let  your  Fricafey  be 
of  a  gpoa  Taile,  and  thicken  itj  being  thickened,  put  in 
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a  little  Parfley  cut  fmall,  with  a  little  Lemon  Juice :  It  being 
dirtied,  ferve  it  up  fof  Entry,  or  Hors  itOeuvres. 

You  may  make  your  Fricafey  with  a  brown  Sauce,  in 
moiftening  it  with  Gravy ;  and  being  done,  thicken  it  with 

Cullis. 

Roajled  young  Turkies  mtb  Spanifli  Cardoms. 

HAving  picked  and  drawn  your  Turkies,  lay  the  Li- 
ver on  the  Drefler  with  fcraped  Bacon,  fome  Parfley, 
Chibbol,  Muflirooms,  Salt,  Pepper,  Sweet  Herbs,  and 
fine  Spice ;  and  being  minced,  put  it  in  the  Bellies  of  your 
Turkies,  then  blanch  them  with  a  Bit  of  Butter,  fome 
Parfley  and  Chibbols  j  when  blanched,  put  them  on  the 
Spit,  with  Slices  of  Bacon  and  Paper  round  it ;  keep  your 
Cardoons  ready,  let  them  be  yery  whiter  and  cut  half  a 
Finger^s  Lengtn,  and  put  them  in  a  Stew-pan,  with  half  a 
Lame  fiill  of  Veal  Gravy,  and  half  a  Ladle  full  of  Ham 
Cullis ;  let  them  have  a  Boil,  and  having  taken  off  the 
Fat,  add  to  them  the  Juice  of  an  Orange.  Your  Turkies 
being  done,  and  the  Bacon  and  Paper  taken  away ;  difii 
them  up  with  your  Cardoons  over  them,  and  ferve  them  up 
hot  for  the  firft  Courfe. 

Toung  Turkies  mtb  Cream. 

HAving  a  young  Turky  or  two,  according  to  the  Big- 
nefs  of  your  Difli,  and  being  ordered  and  roafted  as 
before,  let  them  be  cold  ;  then  take  a  Bit  of  a  Nut  of  Veal^ 
take  off  the  Skin  and  cut  it  into  Bits,  with  fome  j^con 
well  blanched,  fome  Beef  Sewet,  a  Calf's  Udder,  fome 
Mufhrooms,  Parfley,  Chibbol,  Sweet  Herbs,  fine  Spice, 
Salt,  and  Pepper ;  put  the  whole  on  the  Fire  in  a  SteW'- 

pani 
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mn;  and  when  done,  take  it  out  and  mince  it  upon  a 
JDre^ ;  then  take  the  White  of  your  Turky,  put  it  in  a 
Mortar,  with  a  Piece  of  Bread  boiled  in  Milk,  together 
with  fix  Yolks  of  £ggs»  and  half  of  the  Whites  beat  up  to 
Snow ;  pound  it  all  together,  then  take  a  Silver  Diih,  or 
Baking*pan,  and  put  in  the  Bottom  of  it  fome  of  this 
minced  Meat^  and  lay  your  Turky  over  it^  and  fill  up  your 
Diih  with  the  reft  of  your  Meat  -,  leave  a  hollow  Place  in 
the  Middle  of  your  Diih,.  put  in  it  a  Ragoo  of  Sweetbreads, 
Cocks  Combs  and  Muihrooms,  lay  alfo  fome  minced 
over  the  Gtokc ;  kt  your  Turky  be  round  and  pkimp ;  rub 
your  Turky  over  with  beaten  Egg%  and  having  Arewed 
&me  Crumbs  of  Bread  over  it»  put  it  in  the  OveUi,  or  let  it 
be  done  under  the  Covo:  of  a  Baking-pan,  Fire  under  and 
over.  Your  Turky  b^ng  enough,  and  of  a  good  Colour^ 
take  it  dot,  and  dean  weil  the  Border  of  your  Di(h ;  put 
a  little  E&oce  or  Cullis  round  your  Turky,  and  £brve  it  up 
hot  for  a  firft  Courfe.  If  you  have  no  Silver  Difh,  let  it  be 
dofit  ia  a  fiakiog^pan^  ami  afterwards  Aide  the  whole  into 
your  Di(h.. 

^e  Manner  gf  truffi,ng  Turkies,  and  all  ether  Fowl^, 

fee  at  the  End  of  this  Chapter. 

F  0  fF  L  S  %Qd   PULLETS. 

Fowls  farced  with  Crawfijh. 

YO  U  muft  take  fome  Fowls,  pick  them  very  clean, 
gut  and  fin^  them>  thruft  your  Fingjsr  between  the 
^iA  d«id  the  Fkfh;.  take,  out  the  Craw,  then  make  Forced* 
Meat  ^mth^  the  Fkfla  of  the£nifi  as  jr9Uows:  Take  Beef 
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Sewct,  blanched  Bacon,  a  Calf's  Udder  alfo  blanched, 
en'sFlefti,  fomc  Champignons,  Traffics,  or  Mufhrooms, 
(when  in  the  Way)  Pepper,  Salt,  Sweet  Herbs,  fine  Spice, 
Crumbs  of  Bread  foaked  in  Milk  or  Cream,  and  a  couple 
of  raw  Eggs ;  all  which  muft  be  cut  finall,  mixed  tc^ether, 
and  well  reliflied  ;  put  Part  of  this  Forced-Meat  into  your 
Fowls  Belly,  and  a  Ragoo  of  Crawfifh  Tails  and  Mu(h- 
rooms,  with  a  little  Crawfifh  Cullis ;  then  put  the  Remain* 
der  of  the  Forced-Meat  over  it,  and  few  up  both  Ends 
clofe ;  do  them  again  in  the  Stew-pan  with  Butter,  Salt^ 
Pepper,  Parfley,  and  green  Onions ;  and  above  all  let  them 
be  very  white,  then  ftick  a  Skewer  through  the  Legs  of 
your  Fowls,  and  put  them  on  the  Spit  wrapping  them  up 
in  fbme  Slices  of  Bacon,  with  Paper  round  them ;  tie  than 
well  and  roaft  them  at  a  flow  Fire ;  and  when  they  are 
roafted  take  them  off  the  Spit,  and  difli  them  handfomely; 
then  pour  over  them  a  Ragoo  of  Crawfifh  Tails,  and  ferve 
them  up  hot  for  an  Entry. 

Another  Time,  you  may  ferve  up  your  Fowls  in  poor* 
ing  a  Cullis  over  ^em  inftead  of  Crawfi(h  Tails. 

Fowls  with  Crawfifh  another  Way. 

TAKE  fbme  fine  Pullets,  pick  them  clean,  gut  and 
finge  them ;  put  the  Livers  upon  the  Drdler,  with 
a  little  feraped  Bacon,  Parfley,  green  Onions^  Pepper,  Salt; 
Sweet  Herbs,  fine  Spice,  with  Champignons  and  Truffles, 
if  you  have  any,  a  Bit  of  Butter ;  mince  all  together,  and 
put  it  into  the  Belly  of  your  Fowls  \  then  put  them  into 
a  Stew-pan  with  a  Lump  of  Butter,  Benches  of  Parfley, 
green  Onions,  Pepper,  Salt,  and  Sweet  Herbs;  let  your 
Fowls  be  well  blanched  before  you  put  them  to  the  %>it  ^ 

wrap 
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wrap  them  up  in  Slices  of  Bacon,  with  a  Paper  round 
them  ;  when  they  afe  done,  difh  them,  and  ferve  them 
with  a  Ragoo  as  above,  or  elfe  in  a  CuUis  of  Crawfifh. 

Another  time,  inflead  of  mincing  the  Livers  of  your 
Fowls,  cut  them  in  four  or  fix  Pieces,  with  fome  other 
Livers  and  Crawfifla  Tails,  fcraped  Bacon,  Parfley  cut 
imall,  green  Onions,  Pepper,  Salt,  Sweet  Herbs,  and  fine 
Spice ;  all  being  well  minced  together,  put  it  into  the  Bel- 
lies of  your  Fowls,  and  let  them  be  blanched  the  fame  way 
as  thote  above ;  after  they  are  done,  di{h  them,  add  to 
them  Crawfifh  Cullis,  and  ferve  them  up  hot. 

Fowls  with  Oyfters. 

PICK  and  fingc  well  your  Fowls,  and  gutjhem  i  cut 
the  Liver  into  Bits,  with  a  Dozen  of  Oyfters,  and 
a  Bit  of  Butter,  feafoned  with  Pepper  and  Salt,  Sweet 
Herbs,  fine  Spice,  Champignons,  Parfley  and  green  Oni- 
ons; put  all  into  a  Stew-pan  for  a  Moment  over  the  Fire; 
then  put  all  together  into  the  Bellies  of  your  Fowls,  and  do 
them  again  as  above ;  and  in  fpitting  them,  cover  them 
with  Slices  of  Bacon  and  a  Sheet  of  Paper  ;  keep  a  Ragoo 
of  Oyfters  in  Readinefs  for  the  time  your  Fowls  be  drelfed, 
and  make  your  Ragoo  thus ;  Take  three  Dozen  of  Oyfters, 
blanch  them  in  boiling  Water,  put  them  into  a  Colander 
to  drain,  and  take  out  the  Hard  in  the  Middle  j  put  in  a 
Stew-pan  a  Ladle  full  of  Ham  Cullis,  or  as  much  as  you 
think  fit :  If  you  have  but  one  Fowl,  there  need  not  be  fo 
much  of  it ;  put  it  over  the  Fire,  skim  off  the  Fat,  and 
tafte  it ;  then  put  your  Oyfters  in,  changing  your  Stew- 
pan  :  When  your  Fowls  arc  done  put  your  Ragoo  over 
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them,   with  the  Juice  of  a  Lemon,  and  let  it  be  relifhing, 
and  fcrve  your  Fowls  up  for  an  Entry. 

Fowls  with  Oyfters  the  Dutch  way. 

DRESS  your  Fowls  as  before,  roaft  them»  and 
make  your  Oyfter-Ragoo  in  this  Manner :  Blanch 
what  Quantity  of  Oyfters  you  think  fit,  being  blanched^ 
iinge  them,  and  take  off  the  Beards  and  Hard  in  the  Mid* 
die  ;  put  in  a  Stew-pan  good  Butter,  a  Duft  of  Flour  with 
a  little  Gravy ;  fcafon  the  whole  with  Pfepper  and  Salt, 
Nutmeg,  and  a  Dafli  of  Vinegar ;  put  your  Stew-pan  upon 
the  Stove ;  your  Sauce  being  thicken*d,  put  in  your  Oyfters, 
let  it  be  of  a  good  Tafte ;  when  your  Fowls  are  ready ^ 
difh  them  up,  put  your  Oyftcr-Ragoo  over  them,  and  Igrve 
them  up  hot. 

Chickens  with  Oyfters  the  FlemilQi  way. 

DRESS  your  Chickens  as  before,  and  make  your 
Ragoo  as  follows :  Blanch  your  Oyfters  in  their  Li- 
quor, which  lay  by,  and  pick  them  as  before,  put  Part 
of  their  Liquor  in  a  Stew-pan,  with  four  Yolks  of  Eggs^ 
fome  Butter,  Parfley,  Terragon,  all  together,  well  blaqou- 
ed  and  cut  fmall.  Lemons  cut  in  Slices  or  fmall  Squares^ 
an  Anchovy  cut  fmall.  Pepper;  Salt,  and  Nutmeg ;  then 
put  your  Oyfters  over  the  r  ire,  and  take  care  the  .  S^uce 
Qon't  turn  5  when  your  Fowls  are  roafted,  take  them  off 
the  Spit,  and  take  the  Wings  and  Legs  from  die  Body, 
jQice  tnem  upon  the  Breaft,  and  crufli  them  between  two 
Diflies,  then  put  vour  Ragoo  of  Oyfters  over  them  5  Jet 
it  be  of  a  good  Tafte  and  fervc  it  up  Jiotfpran  Entry^ 
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Roajied  Fowls  with  Anchovies. 

DRESS  your  Fowls  the  fame  way  as  before,  and 
put  them  on  the  Spit ;  take  fome  Anchovies,  wa(h 
thetn,  cut  a  Couple  of  them  fmall,  and  the  other  in  Slices^ 
put  thofe  that  are  cut  fmall  in  a  Stew-pan,  with  good  Cul- 
lis  and  Gravy,  a  Bit  of  Butter,  and  the  Juice  of  a  Lemon  j 
your  Fowls  being  roafted,  take  them  off  the  Spit,  and  di{h 
them  up,  put  your  Ancbovy-Cullis  over  them,  and  your 
Anchovies  in  Slices,  and  ferve  them  up  hot  for  an  Entry. 

A  roafted  Fowl  with  Shalots. 

YOUR  Fowl  muft  be  ordered  as  before,  except  only, 
diat  you  put  a  few  Shalots  into  the  Forced-Mbat ; 
your  Fowl  being  done,  take  it  off,  then  order  yotir  Shalots 
as  follows,  viz.  take  fome  Shalots  cut  very  fmall,  put  them 
in  a  Stew-^pan  with  Oavy  and  CuUis,  the  Juice  of  a  Le- 
mon and  a  little  beaten  Pepper,  and  place  in  it  your  Fowl 
and  Sauce,  and  ferve  them  up  hot  for  an  Entry. 

A  Fowl  with  Cream. 

GE  T  one  or  two  Fowls,  according  to  the  Bignels  of 
your  Difh,  dean,  oider  and  ipit  them ;  they  being 
roafted,  take  them  off,  and  let  them  grow  cold :  Take  a 
Bit  of  a  Nut  of  Veal,  take  the  Skin  well  o£F,  and  cut  it 
into  Slices,  together  with  a  Piece  of  Bacon  blanched,  fome 
Beef-Scwet,  a  Calf's  Udder,  fome  Champignons,  Parfley, 
green  Onions,  Sweet  Herbs,  fine  Spice,  Pepper  and  Salt, 
put  all  together  in  a  Stew-pan  over  the  Fire;  when  it  is 
enough,  take  it  off,  put  it  upon  a  Drefier,  and  mince  it 
well  s  take  the  Breafts  of  your  Fowls  and  mi:;,  them  with 
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this  Forced-Meat,  being  cut  fmall,  put  them  in  a  Mortar, 
with  fome  Crumbs  of  Bread  boiled  in  Milk ;  which  being 
cold,  put  it  to  your  Forced-Meat,  together  with  fix  Yolks 
of  Eggs,  and  the  Half  of  the  Whites  whipped  up  to 
Snow :  Pound  all  well  together,  and  put  this  Forced-Meat 
in  the  Bottom  of  a  filver  Difh,  or  other  Di{h,  and  your 
Fowls  upon  it,  and  fill  it  up  with  what  was  left  of  the 
Forced-Meat,  with  a  Hole  in  the  Middle,  to  put  in  a  fmall 
Ragoo  of  Sweetbreads  of  Veal,  Cocks  Combs^  and  Cham- 
pignons^;  then  cover  your  Ragoo,  and  make  your  Fowls 
as  round  and  as  plump  as  you  can  :  Beat  up  an  Egg,  and 
cover  your  Fowls  therewith;  fee  you  make  them  very 
finooth,  ftrew  them  with  fine  Crumbs  of  Bread,  and  bake 
them  in  the  Oven,  or  under  the  Cover  of  a  Bakiog-pan  ; 
They  being  bak'd,  and  of  a  good  Colour,  skim  o£r  the 
Fat ;  wipe  the  Border  of  your  Difh  clean,,  and  fet  a  CuUis: 
on  the  Side  of  your  Fowls,  and  ferve  them  up  hot  for  ap. 
Entry.  If  you  cannot  get  a  filver  Difh,  you  may  take  a 
Baking-pan,  with  an  Abbefs  on  the  Bottom^  after  that 
your  Fowls  are  put  into  the  Difh. 

^  Fowl  a  laBraife. 

GE  T  a  Fowl,  pick  and  gqt  it,  trufs  the  Legs  infide- 
the  Belly,  and  lard  it  with  thick  Bacon,  the  Bigneik 
of  the  Half  of  a  fmall  Finger ;  feafbn  it  with  Pepper,  and 
Salt,  Sweet  Herbs  and  fine  Spices,  then  lard  your  Fowl, 
and  bind  it  with  Packthread  j  ,take  a  long  deep  Stewing- 
pan,  and  put  in  it  fome  Slices  of  Bacon  and  Veal,  then  put 
your  Fowls  into  it,  ieafoned  with  Pepper  and  Salt,  Sweet 
Bafil,  Thyme,  Bay  Leaves,  Onions,  and  a  Crumb  of  Gar- 
Kck  I   coEtifiue  to  cover  it  with  Slices  of  BacOfi.  and  Veal^ 

and 
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and  moiften  it  with  a  Glafs  of  Wine,  and  one  or  two  La- 
dles full  of  Broth  J  ftew  it.  Fire  under  and  over  ;  being 
done,  diih  it  up,  putting  a  minced  Sauce  over  it,  or  a  Ra- 
goo  of  Sweetbreads  of  Veal,  Cocks  Combs  and  Champig- 
nons, or  a  CuUis  of  Ham,  or  a  Ragoo  of  Oyfters :  All 
which  depends  on  the  Fancy  of  the  Cook,  if  only  it  hath 
a  good  Tafte ;  then  ferve  it  up  hot  for  an  Entry. 

j4  Fowl  mth  large  Onions. 

GE  T  a  Fowl,  clean  and  order  it  like  that  above,  lard 
it,  fpit  it,  and  bafte  it  with  good  Butter  j  cut  large 
Onions  into  Slices,  and  put  them  in  a  Stew-pan  with  a 
Lump  of  Butter,  then  put  it  over  the  Fire ;  it  being  of  a 
good  Colour,  ftrew  it  with  a  Duft  of  Flour ;  moiften  it 
with  Gravy,  ieafon  it  and  skim  it  well ;  if  it  is  not  thick 
eaough,  put  in  a  little  of  your  CuUis :  Your  Fowl  being 
done,  take  it  off  and  difli  it  up ;  fee  your  Ragoo  be  re- 
lishing, and  put  your  Onions  over  it,  with  the  Juice  of  a. 
Lemon,  and  ferve  it  up  hot  for  an  Entry. 

Koajied  Fowl  with  Chefnuts. 

GU  T  your  Fowl,  cut  the  Liver  fmall,  together  with 
Parfley,  green  Onions,  fcraped  Bacon,  Butter,  Pep- 
per, Salt,  Sweet  Herbs  and  fine  Spice;  take  Chefiiuts^ 
peel  them,  and  put  them  into  a  Braife,  to  take  off  the 
fmall  Skin  V  then  mix  them  with  Force  Meat,  put  all  toge- 
ther into  the  Belly  of  your  Fowl,  and  blanch  it  in  a  Stew- 
pan  with  a  Bit  of  Butter.  Spit  your  Fowl,  wraped  up  in 
Bards  of  Bacon,  with  Paper  tied  round  it-  Take  your 
peeled  Chefnuts,  put  them  in  a  Baking-pan,  with  Fire  un- 
der and  over,  and  take  off  the  fmall  Skin,  then  put  them 
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in  a  Stew-pan  with  Broth,  and  let  them  be  done  thorough- 
ly ;  pour  out  the  Broth,  and  put  in  half  a  Ladleful  of  Et- 
fence  of  Ham,  a  little  CulHs,  and  a  little  Gravy ;  your 
Fowl  being  done,  draw  it  off  the  Spit,  and  take  oft  the 
Bards  of  Bacon  ;  difli  it  up,  put  your  Chefnuts  over  it, 
with  the  Juice  of  a  Lemon,  and  ferve  it  up  hot  for  an 
Entry. 

Pullets  ^  la  Sainte-MeneBout. 
Aving  trufs'd  the  Legs  in  the  Body,  flit  them  along 
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the  Back,  fpread  them  open  on  a  Table,  beat  them, 
take  out  the  Thigh  Bones.  Take  a  Pound  and  a  half  of 
Veal,  cut  it  in  Slices,  lay  it  in  a  Stew-pan  of  a  convenient 
Size  to  hold  your  Pullets ;  cover  it,  and  fet  it  over  a  Stove ; 
when  it  begins  to  cleave  to  the  Stew-pan,  put  in  a  little 
Flour,  and  keep  moving  your  Pan  over  the  Fire  to  brown 
it,  moiften  it  with  as  much  Broth  as  is  neceflary  to  ftew 
the  Pullets.  Seafon  it  with  Salt,  Pepper,  lavoury  Herbs 
and  Spices,  fome  fhred  Farfley,  a  Bunch  of  Herbs,  and 
fome  Onions ;  lard  your  Pullets  with  large  Lardoons  well 
feafoned,  place  them  in  the  Stew-pati,  lay  fome  Bards  of 
Bacon  on  the  Pullets,  cover  the  Stew-pan,  and  fet  them 
over  a  flack  Fire.  When  they  are  about  half  done,  un- 
cover the  Stew-pan,  put  in  half  a  Pint  of  Milk,  and  a  lit*' 
tie  Cream ;  then  cover  your  Pan  again,  and  continue  to 
ftew  them.  When  they  are  done  enough,  take  off  the 
Stew-pan,  and  let  the  Pullets  cool  in  their  Liquor  ;  when 
they  are  cool,  take  them  out,  rub  them  over  with  the  Fat 
of  the  Liquor  in  which  they  were  ftewed,  dmdge  them 
well  with  Bread  crambed  very  fine,  place  them  in  a  Pafty- 
pan,  or  a  Silver  Difh,  and  brown  them  in  an  Oven,  or 
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under  a  Baking  Cover,  when  they  are  come  to  a  fine  Co- 
lour lay  them  in  a  Difh,  pour  on  them  fome  Eflence  of 
Ham,  and  ferve  them  up  for  a  firft  Courfe. 

You  may  broil  them  on  a  Gridiron  over  a  little  Fire, 
inftead  of  putting  them  into  the  Oven,  or  elfe 

You  may  fry  them ;  but  in  this  Cafe,  before  you  drudge, 
you  muft  dip  them  in  beaten  Eggs,  then  drudge  them  vjrith 
Bread,  as  above,  and  fry  them  in  Hog's  Lard  'till  they  are 
brown ;  than  take  them  up,  and  fet  them  a  draining.  Fold 
a  Napkin  in  the  Difh  in  which,  you  intend  to  ferve  them, 
lay  them  handfomely  upon  it  yvlth  fryed  Pariley,  ^nd  ferve 
them  for  the  firft  Courfe. 

Pullet  or  Chicken  Surprize. 

ROAST  them  off;  if  a  fmall  Difh,  two  Chickens, 
or  one  Pullet  will  bp  fi^ffipient.    Take  the  Lean  of 
your  Pullet  or  Chickens  from  the  Bone,  cut  it  in  thin  Slices 
an  Inch  long,  and  tofs  it  up  in  fix  or  ieven  Spoonfuls  of 
Milk  or  Cream,  with  the  Pignefs  of  half  an  Egg  of  But- 
ter, grated  Nutmeg,  Pepper  and  Salt  5  thicken  it  with  a 
little  Duft  of  Flour,  to  the  Thicknefs  of  a  good  Cream, 
then  boil  it  up,  and  fet  it  to  cool ;  then  cut  fix  or  feven  thin 
round  Slices  of  Bacon,  place  them  in  a  Patty-pan,  and  put 
on  each  Slice  fome  Forced-Meat,  then  work  them  up  in 
Form  of  a  French  Roll,  with  raw  Egg  in  your  Hand,  leave- 
ing  a  hollow  place  in  the  Middle  j  then  put  in  your  Fowl, 
and  cover  them  with  fome  of  the  lamie  Forced-Meat,  rub- 
bing it  fmooth  over  with  your  Hand,  ^nd  an  Egg,  make 
thjem  of  the  Height  and  Bignels  of  a  French  Rolfs  throw 
a  littJe  fine  grated  Bread  oyer  t|iepi,    bake  them  three 
Quarters  of  an  Hour  in  a  gentle  Oven,  or  under  a  baking 
*".'*.  Cover; 
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Cover,  'till  they  come  to  a  yellow  brown,  place  them  on 
your  Mazarine,  that  they  may  not  touch  one  another,  but 
io  that  they  may  not  fall  flat  in  the  baking :  But  you  may 
form  them  on  your  Kitchen-Table,  with  your  Slices  of 
Bacon  under  them ;  then  lift  them  up  with  your  broad 
Kitchen-Knife,  and  place  them  on  that  which  you  intend 
to  bake  them  on.  Let  your  Sauce  be  Butter  and  Gravy, 
and  fqueezed  Lemon,  and  your  Garniftiing  fried  Parfley 
and  cut  Orange.  You  may  put  the  Legs  of  one  of  your 
Chickens  into  the  Sides  of  one  of  your  Loaves  that  you  in- 
tend to  put  in  the  Middle  of  your  Difli.  This  is  proper 
for  a  Side-Difli,  for  firft  Courfe,  either  in  Summer  or  Win- 
ter, where  you  can  have  the  Ingredients  above-mentioned. 

To  drefs  Pullets  i  la  Tartare. 

YO  U  muft  trafe  a  Couple  of  Pullets  as  for  boiling ; 
(lit  them  along  the  Back,  fpread  them  open  upon  a 
Drefler,  and  beat  them.  Put  in  a  Stew-pan  of  the  Size 
of  the  Pullets,  fome  Parfley,  Civcs,  and  Savoury  Herbs 
{hred  very  fmall,  and  feafbned  with  Salt,  and  Pepper :  Lay 
the  Pullets  into  the  Stew-pan  with  the  Breafts  downwards ; 
put  fome  of  the  above  Seafoning  upon  them,  then  pour  in 
fome  melted  Bacon,  fl:ir  them  about,  and  let  them  lie  in  this 
Mixture  two  Hours,  to  give  them  the  Tafte  of  it.  Then 
iet  the  Stew-pan  over  the  Fire,  to  melt  the  Bacon  again^ 
and  keep  the  Pullets  moving  in  it  for  half  a  Quarter  of  an 
Hour  s  after  which  take  them  out,  drudge  them  well  with 
Bread  cmmbed  very  fine,  and  lay  them  to  broil  on  a  Grid- 
iron over  a  flack  Fire,  'till  they  are  grown  brown :  Prepare 
a  haflied  Sauce,  lay  it  in  the  Bottom  of  a  Difh,  and  the 
Pullets  upon  it. 

A  Fowl 


^e  whole  Du  ty  of  a  Woman.  J69 

A  Fowl  in  Fillets  with  Piftaches. 

SPIT  your  Fowls,  and  let  them  roaft ;  they  being 
done,  take  them  off,  and  cut  off  the  Wings,  and  the 
White  off  the  Breaft ;  keep  a  fmall  Sauce  ready  in  a  Stew- 
pan,  made  with  Sweet  Herbs,  a  little  good  Butter,  fmall 
Champignons  cut  into  Slices  \  put  it  over  the  Fire  with  a 
Duft  of  Flour  in  it,  ftir  and  moiften  it  with  a  Ladle  full 
of  good  Broth  5  fee  it  be  of  a  good  Tafte  j  the  Piftaches 
being  fcalded  and  cut  into  Slices,  put  them  in,  and  make 
a  thick  Sauce  with  four  or  five  Yolks  of  Eggs,  beat  the 
fame  up  with  Cream ;  then  put  in  the  White  and  Legs 
of  your  Fowls,  with  the  Juice  of  a  Lemon  ;  you  muft 
cut  your  Wings  only  in  two,  then  place  the  Slices  of  your 
Fowls  in  the  Bottom  of  the  Difli,  with  your  Sauce  over  it, 
and  let  there  be  no  Sauce  remaining ;  make  it  as  relifhing  as 
poffibly  can  be,  and  ierve  it  up  hot  for  an  Entry. 

A  Fowl,  Chicken,  or  Capon  a  la  Bourgeoife. 

GE  T  a  Fowl,  finge,  pick,  draw  and  trafs  it ;  take  a 
Kettle  or  earthen  Pot,  put  Water  in  it,  enough  to 
foak  your  Fowl ;  put  your  Pot  over  the  Fire  with  a  hand- 
ful or  Salt ;  and  when  the  Water  boils,  put  in  your  Fowl, 
but  let  it  not  boil  too  much :  Put  a  Lump  of  Butter  in  a 
Stew-pan,  or  earthen  Pot,  with  a  Duft  of  Flour,  Nutmeg, 
Pepper,  Salt  and  Oyftcrs,  if  any  are  to  be  had  j  put  your 
Stew-pan  over  the  Fire,  and  thicken  your  Sauce  ;  which 
being  thickened  and  pretty  relifhing,  take  out  your  Fowl 
and  difh  it  up  with  your  Oyfter  Sauce  over  it. 

At  another  time  you  take  a  little  Parfley,  fome  green  O- 
nions,  a  little  Mint,   and  a  little  Terragon,   if  you  have 
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any  j  but  you  may  make  your  Sauce  with  Parfley  only ; 
but  if  you  can  get  Anchovies,  cut  a  Couple  fmall,  and 
put  them  into  it ;  cut  half  a  Lemon,  after  having  taken 
off  the  Rind,  into  fmall  fquarc  Pieces,  and  fqueeze  in  the 
other  half,  then  put  in  a  little  Butter,  with  a  Duft  of  Flour^ 
and  a  little  Water,  Pepper,  and  Salt,  and  fet  your  Sauce  a 
ftewing.  Your  Fowl  being  done,  di(h  it  up  with  your 
Sauce  over  it. 

At  another  time  put  fome  Endive  with  your  Fowl ;  and 
when  it  is  done,  give  it  three  or  four  Cuts  with  a  Knife, 
and  put  it  into  a  Stew-pan  with  a  little  Butter,  and  a  Duft 
of  Flour,  and  fet  it  over  the  Fire  j  then  moiften  it  with  a 
little  of  the  fame  Broth  your  Fowl  hath  been  boiled  in ;  if 
it  be  not  thick  enough,  thicken  it  with  Eggs. 

At  another  time  you  may  dreis  your  Fowl  with  Onions^ 
in  boiling  them  with  your  Fowl ;  you  may  put  them  in  'bl 
Stew-pan  or  earthen  Difh,  with  a  Lump  of  Butter  rolled 
in  Flour,  Pepper  and  Salt ;  put  it  over  the  Fire  with  fome 
of  the  ^me  Broth  your  Fowl  was  boiled  in;  thicken  your 
Sauce,  and  ferve  it  up  hot  for  an  Entry. 

ji  Fowl  in  Hajh. 

YO  U  muft  take  fome  Fpwls  ready  drefibd>  then  take 
the  Flefli  and  cut  it  very  fmall  j  take  the  Carcafles,. 
put  them  in  a  Stew-pan  with  good  Broth,  aa  Onion  cut  ja 
Slices^  Parfley,.  and  Sweet  Herbs  ^  when  it  is  boiled  enough^ 
firain  it  off;  then  put  in  it  a  Bit  of  Butter  rolled  m  Floury 
and  let  it  flew  a  Moment  again,  thefii  put  in  it  your  Ha(h 
of  Fowls;,  let  y  our  Hafli  be  Teliihii^  Ithicfccn  it  with  three 
Yolks  of  EggSj    or  more^   according  to  the  Qgantity  o^ 
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Hafti  you  make ;    it  being  thick,  put  in  it  the  Juice  of  a 
Lemon>  and  ferve  them  up  hot  for  Hors  (TOeuvre. 

A  Hajh  of  Fowls  the  Englifh  way. 

LE  T  vour  Fowls  be  ready  drefled,  take  off  the  White, 
cut  the  fame  into  fmall  fquare  Pieces,  and  put  it  in  a 
Stew-pan ;  boil  the  Carcaffes  in  a  little  Broth,  then  ftrain  it 
through  a  filk  Strainer ;  take  this  Broth,  and  put  in  it  your 
Pieces  of  Fowl,  cut  into  fmall  Squares,  and  put  it  over 
the  Fire ;  add  to  it  a  Bit  of  Butter  rolled  in  Flour,  a  little 
Pepper  and  Salt,  and  if  there  is  Occafion  for  it,  the  Juic« 
of  a  Lemon ;  difh  it  up,  garnifh  it  with  fmall  Pieces  of 
Bread  fried,  snd  ferve  it  up  hot  for  Hors  iOeuvre. 

Fowls  a  la  Mommorency. 

HAving  a  Fowl,  finge,  gut,  trufs,  and  blanch  it  over  a 
Charcoal  Fire  s  then  lard  it  with  thin  Bacon ;  being 
larded,  fplit  it  in  the  Back,  put  into  the  Belly  a  fmall  Ra<- 
goo  with  Sweetbreads  of  Veal,  Champignons,  TrufHes, 
and  fome  Bottoms  of  Artichokes ;  put  it  a  ftewing  in  a 
Stew-pan  with  Slices  of  Bacon,  Ham,  and  Veal ;  being 
ftewed,  take  it  off  and  put  in  it  a  little  Broth ;  let  it  have  a 
Boil,  ^en  ftrain  it  off  m  a  Silk  Strainer,  and  fkim  the  Fat 
well  off;  then  iet  it  on  again  and  let  it  ftew  'till  it  turns 
to  Caramel,  then  put  it  in  your  Fowls,  and  put  your  Ba^ 
con  Side  into  the  Oiramel,  put  it  upon  hot  Cinders,  that  it 
may  glaze  as  it  ihould :  Being  ready  to  ferve  up,  put  a  Cul- 
lis  of  Ham,  or  a  Sauce  made  the  Italian  Way  into  your 
Pifh,  then  your  Chickens  over  it,  and  ferve  it  up  hot  for 
an  Entry. 

A  a  a  2  ^0 
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To  drefs  Pullets  with  Slices  of  Ham. 

FIRST  trufs  your  Pullets,  cut  fome  Slices  of  Ham, 
for  each  Pullet  one;  beat  them  a  little,  and  feafon 
them  with  fhred  Gives  and  Parfley ;  loofen  the  Skin  of  your 
Pullets  Breafts  with  your  Finger,  and  Hide  in  a  Slice  of 
Ham,  between  the  Skin  and  the  Flefli ;  then  blanch  your 
Pullets,  by  laying  them  before  the  Fire  5  wrap  them  up  in 
Bards  of  Bacon,  and  roaft  them ;  when  roaftcd,  and  the 
Bards  taken  off,  put  them  in  a  Difh,  and  pour  on  them 
fome  Eflence  of  Ham. 

CHICKENS. 

> 

Chickens  'with  Muflirooms  and  Sweet  Herbs  roajled. 

TAKE  Chickens,  clean  them  well,  and  draw  them  ; 
rafp  fome  Bacon  and  put  a  few  Muflirooms,  Parfley, 
and  young  Onions  and  a  little  Sweet  Bafil,  with  the  Livers 
of  your  Chickens,  feafoned  with  Pepper  and  Salt.  Hafti 
all  and  mix  it  together,  put  it  in  the  Bodies  of  your  Chick- 
ens \  then  put  them  in  a  Sauce-pan,  with  a  Piece  of  But- 
ter, Parfley,  young  Onions,  Salt,  and  Sweet  Baiil.  Being 
done,  Packthread  them  and  fpit  them,  and  put  them  to 
the  Spit  wrapped  with  Bards  of  Bacon,  and  let  them  roaft 
flowly.  Make  a  Ragoo  of  Muflirooms,  after  this  Manner : 
If  they  are  dryed  Muflirooms,  fteep  them  in  luke-warm 
Water  for  one  Hour  or  two,  then  take  them  out,  and  put 
them  in  a  Stew-pan  with  fome  Gravy)  and  let  them  ftew 
on  a  flow  Fire.  Having  ftewed  a  Quarter  of  an  Hour, 
thicken  them  with  fome  Cullis.  When  your  Chickens  arc 
done^  take  them  from  the  Spit,  unbard  them,  and  drefs 

them 
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them  handfomely  in  their  Difh :  See  that  your  Ragoo  of 
Mufhrooms  be  of  a  good  Tafte,  and  (harp,  put  it  upon 
your  Chickens,  and  fervc  it  hot  for  a  firft  Courfc. 

Chickens  with  Sweet  Herbs  roafied. 

DRESS  your  Chickens  neatly,  rafp  fome  Bacon, 
a  little  Ham,  hafh  them  well  wi'th  Parfley,  young 
Onions,  and  the  Divers  of  Chickens  ha(hed,  feafoned  with 
Pepper  and  Salt ;  mix  it  all  together,  and  put  it  in  the 
Bodies  of  your  Chickens.  You  muft  obferve  to  faften 
them  always  at  both  Ends :  Let  them  do  in  a  Stew-pan, 
with  a  Bit  of  Butter,  whole  Parfley,  young  Onions  whole ; 
fpit  them  and  wrap  them  with  Bards  of  Bacon,  and  cover- 
ed with  Sheets  of  Paper,  and  put  them  to  roaft  flowly. 
When  they  are  done;  take  them  oiFand  unbard  them,  and 
drefs  them  neatly  in  their  Difh,  throw  an  Eilcnce  of  Ham 
on  them,  and  fervc  them  hot  for  a  firft  Courfe. 

Chickens  iiotth  Farce-Meat  and  Cucumbers  roafted. 

DRESS  your  Chickens  neatly,  take  off  the  Breafts 
and  bone  them,  put  the  Flefh  upon  the  Table,  with 
fome  Ham  and  blanched  Bacon,  and  a  Calf's  Udder 
blanched,  fome  Champignons,  a  little  Parfley,  and  young 
Onions,  a  few  Sweet  Herbs,  fine  Spices,  three  or  four 
Yolks  of  Eggs,  fome  Crumbs  of  Bread,  foakcd  in  Cream 
or  Milk,  and  boil  the  Breads  then  leave  it  to  cool  j  being 
cool,  put  it  with  the  Farce,  and  Hafti  all  well  together, 
and  ftuff  your  Chickens  with  it.  Clofe  them  at  both  Ends, 
keep  a  little  of  the  Farce,  let  them  ftew  as  before,  mn  a 
a  Skewer  thorough  their  Legs^  and  fpit  them  wrapped  with 
Bards  of  Bacon,  and  covered  with  Sheets  of  Paper,  and 

let 
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kt  them  do  flowly.  Take  four  middling  Cucumbers,  pare 
them,  and  empty  their  Infides;  being  well  emptied, 
blanch  them  in  fome  Broth ;  being  blanched,  put  them  in- 
to cold  Water,  then  ftufF  them  with  the  Farce,  and  flour 
them  at  each  End.  Take  a  Stew-pan  and  put  fome  Bards  of 
Bacon  in  it,  and  lay  your  Cucumbers  over ;  feafon  them 
and  wet  them  with  a  Ladle  full  of  Broth,  and  let  it  boil, 
take  half  a  Spoonful  of  your  CuUis,  and  put  it  in  a  Stew- 
pan  ;  let  your  CuUis  6e  of  a  good  Tafte.  When  your 
Chickens  are  done,  take  them  out,  drcfs  them  in  their 
Difli,  and  put  your  Cucumbers  to  drain,  then  put  them 
round  your  Chickens,  and  put  your  CuUis  over  them^  with 
the  Juice  of  a  Lemon,  and  fcrve  it  hot. 
You  may  drefs  Capons  the  fiimc  Way. 

Chickens  i  la  Brai&. 

HAving  the  fatteft  Chickens  you  can  get,  parboil  them ; 
lard  them  with  large  Lardoons  of  Bacon,  and  of 
Ham,  both  very  well  feafoned ;  when  they  are  larded,  tie 
them  about  with  a  Packthread ;  then  garnifli  the  Bottom 
of  a  finall  Kettle  with  Bards  of  Bacon  and  Slices  of  Beef 
well  beaten,  and  feafoned  in  the  lame  Manner  as  for  the 
other  Braiies  already  mentioned :  Put  the  Chickens  into 
the  Kettle,  the  Breafts  downwards,  fealbn  them  above  as 
underneath  ;  lay  over  them  Slices  of  Beef  and  Bards  of 
Bacon,  cover  the  Kettle,  and  fet  them  to  flew,  with  Fire 
over  the  Kettle  as  well  as  under  it.  Then  make  a  Ragoo 
as  follows :  Take  fome  Veal  Sweetbreads  and  cut  them  in 
Morfels,  add  to  them  fome  Cocks  Combs,  fome  Mufh- 
rooms  and  TrufHes  cut  in  Slices ;  feafon  all  this  with  Pep- 
per, Salt,  and  a  Bunch  of  Savoury  Herbs ;    put  it  into  a 

Sauce- 
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Sauce-pan,  and  tofs  it  up  over  a  Stove  with  fome  melted 
Bacon.  Then  put  fome  Gravy  amongft  it,  and  fet  it  to  fim- 
mer  over  a  gentle  Fire ;  vyrhen  it  is  half  done,  put  to  it 
fome  Afparagus-Tops,  and  Artichoke-Bottoms  cut  in  Quar- 
ters and  blanched  j  then  continue  to  prepare  your  Ragoo, 
and  when  it  is  enough,  be  careful  to  take  -off  all  the  Fat, 
and  thicken  it  with  a  CuUis  of  Veal  and  Ham ;  take  up 
your  Chickens,  let  them  drain,  and  then  put  them  into  the 
Stew-pan  amongft  your  Ragoo  5  and  when  you  arc  ready  to 
ferve,  take  them  out,  unbind  the  Packthread,  ^nd  lay 
them  handfomely  in  the  Difh  you  intend  to  ferve  them  in : 
Take  Care  your  Ragoo  be  well  reliflhed  and  the  Fat  be  well 
taken  off;  then  pour  it  on  the  Chickens,  and  ferve  them 
warm  for  the  firft  Courfe. 

We  ferve  Chickens  ^  ia  Braife  fometimes  with  a  Ragoo 
of  Crawfifh,  or  of  Oyfters  j  as  likewife  with  all  Sorts  of 
Ragoo's  of  Legumes. 

Farced  Chickens  witb  Anchovies. 

HAving  fome  grated  fat  Bacon,  feafonit  with  Salt, 
Pepper^  fome  Parflcy,  Cives,  and  two  Anchovies,, 
fhred  very  fmall  j  xmn  all  together,  and  having  Joofened 
the  Skui  of  the  Breafts  of  your  Fowls,  put  it  ^between  the 
SkiB  and  the  Fieih  i  Tie  them  with  Packthread,  fold  then* 
'«p  in  Bards 0/  Bacon. and  Sheets  of  Paper j  .then  Spit  your 
Chickens,  ancji  while  they  are  roaftmg  at  a  gentle  Fire^  take 
two  Anchovies,  wafh  them  very  clean,  bone  them  and  flire4 
them  very  fmall,  then  put  them  in  a  Stew-pan,,  and  melt 
them  in  a  clear  Cullis  of  Veal,  Ham,  and  Bacon.  Keep 
the  CuUis  over  hot  Embers,  and  when  the  Chickens  arc 
Toafted,  take  off  the  Bards  and  diflx  them  up,    pouring  the 
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CuUisof  Anchovies  upon  them,  and  ferve  them  for  thefirft 

Courfe.  .,     «      . , 

We  drefs  likewife  Capons,  Pullets,  Quails,  Partridges, 

Fillets  of  Veal  and  Mutton  with  Anchovies,   in  the  fiime 

Manner  as  Chickens,  and  ferve  them  alfo  for  firft  Courfe. 

Ttf  hoil  Chickens  and  Afparagus. 

-,  O  R  C  E  the  Chickens  with  good  Forced-Meat,  and 
Jp  boil  them  white,  cut  the  Afparagus  an  Inch  long,  fo 
parboil  it  with  Water,  a  little  Butter  and  Flour,  and  drain 
ft ;  then  take  a  Sauce-pan  with  a  little  Butter  and  Salt,  and 
diflblvc  it  flowly,  taking  Care  that  it  do  not  become  brown. 
Add  to  the  Afparagus  a  Jittle  minced  Parfley  and  Cream, 
a  Faggot  of  Fennel,  fome  Nutmeg,  Pepper  and  Salt,  flew 
it  over  a  flow  Fire ;  fo  ferve  it  over  your  Chickens  j  fqueeze 
in  a  Uttle  Lemon. 

Tfl  marinate  Fowls. 

YOU  muft  take  Pullets,  Chickens,  or  Veal  Sweet- 
breads, Muftirooms,  Oyfters,  Anchovies,  Marrow, 
and  a  Uttle  Lemon-peel,  a  little  Pepper,  Salt,  Nutmeg, 
and  a  little  Thyme,  Marjoram  and  Savoury,  a  few  Chives; 
mingle  all  thcfe  together  with  the  Yolk  of  an  E^  then 
f aife  up  the  Skin  of  the  Breafts  of  your  Fowls,  and  ftujff 
it }  and  ftick  it  up  again,  and  lard  tnem,  fill  their  Bellies 
with  Oyfters,  and  roaft  them ;  make  good  ftrong  Gravv 
Sauce :  So  you  may  doPheafants,  Turkics,  or  what  Fowls 
you  pleaie. 

A  par* 
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A  particular  Manner  of  Jiewing  Chickens  or  Rabbits. 

GE  T  two,  three,  or  four  Chickens,  about  the  Big- 
ncfs  of  a  Partridge,  and  boii  them  'till  they  are  half 
done  :  Then  take  them  off,  and  cut  them  into  little  Pieces, 
feparating  the  Joint-Bones  one  from  another ;  let  not  the 
Meat  be  minced,  but  cut  into  great  Slices,  not  fe  exadly, 
but  more  or  leis ;  the  Breaft  Bones  are  not  fo  proper  to  be 
put  in :  However^  put  the  Meat,  together  with  the  other 
Bones  (upon  which  there  muft  alfo  be  fome  Meat  remain- 
ing) into  a  good  Quantity  of  that  Water  or  Broth  wherein 
the  Chickens  were  boiled  \  and  fet  it  over  a  Chafing  Di(h  of 
Coals,  between  two  Difhes,  that  fo  it  may  ftew  on  "till  it 
be  fuUy  enough,  but  firft  feafbn  it  with  Salt,  and  grofi 
Pepper,  and  afterwards,  add  Oil  to  it,  more  or  lefs  accord- 
ing to  the  Goodnefs  thereof.  A  little  before  you  take  the 
Meat  from  the  Fire,  put  in  fuch  a  Quantity  of  Juice  of 
Lemons  as  ma^  beft  agree  with  your  Tafte.  This  makes 
an  excellent  Difh  of  Meat,  which  is  to  be  ferved  up  in  the 
Liquor  j  and  though  for  a  Need,  it  may  be  made  with 
Butter  inftead  of  Oil,  and  with  Vinegar  inftead  of  Le- 
mon Juice,  yet^  is  the  other  incomparably  better  for  fuch 
as  have  not  an  Averiion  for  Oil.  The  iame  Difh  may  be 
alio  made  of  Veal,  orPartric^e,  or  Rabbits  ^  and  indeed, 
1^  beft  of  them  all  is  Rabbits,  if  they  be  fo  dreis'd  before 
Micbaebnas ;  for  afterwards  they  grow .  rank ;  fince  though 
they  are  fetter,  yet  the  Flefh  is  more  hard  and  dry. 

Chickens  Cbiringrate. 

CU  T  off  their  Feet  and  lard  them,  brown  them  o/S^ 
make  a  Ragoo  Sauce  and  ftew  them  in  it  i  when 
TQtt  are  goine  to  &nre>  put  to  yoar  Q)k:kens  cold  Ham 

B  b  b  ^.    • 
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fliced.    Let  it  ftew  a  little  with  your  Chickens  5  fb  fcrvc 
them  with  your  diced  Ham  about  them. 

For  Fricafey  of  Chickens,  Jie  the  Chapter  of  Fricafcys. 

Chickens  with  Sellery. 

BOIL  them  off  white  with  a  Piece  of  Ham,  then 
boil  off  two  Bunches  of  Sellery  j  cut  them  two  Inches 
along  the  white  End^  and  ky  them  in  a  Sauce*pan ;  put 
in  fome  Cream,  Butter,  and  Salt  5  ftove  them  a  little  and 
thickifh,  then  lay  your  Chickens  in  your  Difli,  with  your 
Sellery  between.     Gamifh  with  fliced  Ham  and  Lemon. 

Chickens  with  Tongues,  Cauliflowers  and  Greens. 

TA  K  E  fix  Hogs  Tongues,  boil  them  and  Ikin  them, 
fix  Chickens  boiled  off  white,  one  Cauliflower  boilr- 
cd,  and  fome  Spinach  ,  put  your  Cauliflower  in  the  Mid- 
dle of  your  Difti,  your  Chickens  about,  and  between,  a 
Tongue  with  Heaps  of  Spinach  round,  and  Slices  of  Ba- 
con,. 

Chickens  RoyaL 

LARD  them  and  force  the  Bellies  and  pafe  them  oflT; 
then  ftove  them  in  good  Gravy  and  Broth  Gold  Co-: 
lour :  Make  a  Ragoo  of  Muflirooms,  Morels,  Truflles  and 
Cocks  Combs,  and  when  your  Chickens  are  enough,  difh 
them  up,  lay  your  Ragoo  over,,  and  garnifli  wim  PcttjL 
Patties  and  fried  Sweetbreads. 

Scotch  Chickens. 

CU  T  your  Chickens  in  Quarters ;    fihgc  them  and 
wafh  them  well,  and  then  put  as  much  Water  as  will 
juft  cover  them  J 'put  them  on  a  gentle  Fif?,  and  whetf 

'    '    ^^  they 
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they  Boil  ikim  thorn  well,  and  put  in  fomc  Salt,  Mace  and 
Nutmeg,  a  Faggot  of  Thyme,  Parfley,  and  a  little  Pep- 
per) and  when  your  Chickens  are  tender,  chop  half  a 
Handful  of  Parfley  and  put  it  in  your  Chickens ;  then  beat 
up  fix  Eggs,  Yolks  and  Whites  together ;  and  as  your 
Chickens  boil  up,  put  in  your  Eggs  a  Top;  and  fo 
ferve  them  all  togetner  j    the  Broth   will  be  very  clear. 

DUCKS. 

Ducklings  a  la  Mode 

CU  T  them  in  Quarters,  lard  one  half  and  brown  them 
off;  ftovc  them  in  half  a  Pint  of  Claret,  a  Pint  of 
Gravy  and  two  Shalots,  one  Anchovy  and  a  Faggot  of 
Herbs ;  ilove  them  tender;  ikim  off  the  Fat,  take  out  the 
Faggot  and  iqueeze  in  a  Lemon ;  fhake  it  together ;  the 
Sauce  muft  be  thick  as  Cream,  fo  ierve  away  to  Table 
hot. 

Stoved  Ducks /)&^  Dutch  IVay 

YO  U  muft  truis  two  Ducks  'clofe  without  the  Legs» 
and  lard  one ;  ieafon  with  Pepper  and  Salt,  and  nil 
the  Bellies  with  finall  Onions ;  then  lay  at  the  Bottom  of 
your  Stew-pan  half  a  Pound  of  Butter,  and  put  in  your 
Ducks,  and  cover  them  with  fliced  Onions;  then  another 
half  Pound  of  Butter ;  ftove  this  two  Hours  gently,  keep- 
ing it  covered  all  the  while  j  when  you  find  all  difcoloured, 
and  your  Ducks  tender,  difli  them,  ihaking  a  little  Vine- 
gar amongfi:  them. 

B  b  b  2  Duck 
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* 

Duck  or  Teal  with  Horfe-Radi(h. 

TRUSS,  them  to  boil,  if  two,  lard  one,  and  pafe 
them  off  in  brown  Butter,  then  put  to  them  x  Pint 
of  clear  Broth  and  two  Plates  of  HorfcRadifh  \  fcaibn 
with  Salt,  and  ftove  thefe  together  'till  tender  \  then  ftraia 
off  your  Horfc-RadiCh  from  your  Ducks,  and  put  in  a  good 
Piece  of  Butter ;  you  may  fcrape  your  Horfe-Radifli  very 
fine,  which  is  the  heft  Way  \  then  lay  your  Ducks  in  your 
Difh,  and  your  Horfe-Radifli  all  over,  and  garnifli  with 
fcraped  Horfe-Radiih  and  fliced  Lemon,  and  ferve  away 
hot. 

To  dr^s  a  Wild  Duck  with  Lemon  Juice. 

HALF  roaft  your  Duck,  then  take  U  of[  the  Spitf 
and  lay  it  in  a  Difli ;  carve  it,  bwt  teavft  the  Joftiftt 
hanging  together  2  In  the  Inciiioa  put  Salt,  i»nd  b^ts^n 
Pepper,  and  fqueeae  the  Juice  of  Lemons  3  tm:«  it  on 
the  Breaft,  and  prefs  it  hard  with  a  Plate,  and  fet  it  a  littkt 
to  ftew  on  your  Stoye  3  turn  it  again,  and  ferve  it  hot  in 
its  own  Gravy* 

To  J^ew  a  Duck  mtd  &r  tamei  '    ' :    /  * 

HAvbg  a  Stew-pan,  put  at  the  Bottom  of  it  Slices  of 
Bacon  and  Beefj  add  fome  Parfnips/  Carrots  and 
Onions  fliced,  and  fome  Slices  of  Lemon,  a  ^w^vpuiy 
Herbs,  with  Pepper,  Salt  and  Cloves;  then  put  in  yout 
Duck,  cover  it  when  it  is  ftewed  enou^,  take  up  /the 
Duck,  and  make  a  Ragoo  of  Lambs  Sweetbreads,  with 
Cocks  Combs,  Truffles,  Muflirooms,  and  Artichoke  Bbt- 
toms )  tois  up  all  this  in  melted  Butter,  arid  pour  on  the 
l>u«k.  ^    . 

■■    ■      -  To 
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To  toil  Ducks  after  the  French  Fajbion. 

L£  T  the  Ducks  be  larded,  fpitted  and  half  roafled : 
Then  draw  them  and  put  theoi  into  a  Pipkin ;  as  alio 
9  Quart  of  Claret  Wine,  fome  Chefhuts,  a  Pint  of  great 
Oyfters,  that  have  the  Beards  taken  from  them,  three  Oni^ 
ons  minced  very  fmail,  fome  Mace,  a  little  beaten  Ginger^ 
and;  a  little  Thyme  ftripped :  Then  put  in  the  Quft  of  a 
French  JloU  grated,  to  thioken  it,  afid  fo  difli  it  upon  Sip- 
pets :  This  may  be  diverfified :  If  there  be  ftrong  Broth, 
there  need  not  oe  fo  much  Wine  put  in  it,  and  if  there  be 
no  OyfterS)  or  Chefnuts,  you  may  put  in  Artkhoke  Bot- 
toms, Turniijp,  CiuUfiowfcrs,  JBacon  in  thipi  Slices,  Sweet- 
bread^ &(;.,. 

'   ''ti^9^^  la  Braife  with  Turnips. 

LARD  a  Duck  with  large  Lardoons^  well  feaibned' 
take  a  Stew-pan  of  a  convenient  Size,  and  garnifti  the 
Bottom  of  it  with  Bards  of  Bacon  ind  Slices  of  Beef,  to 
w^h^bddibfxne  Ojdlons,  Qirrots^  and  Parihipa  fliced,  ibme 
§lke$.  of  Lttjioo,  tonne  favoury  Herbs,  Pepper,  Salt,  and 
Cloves  s  then  put  in  your  Duck,  cover  it  in  tne  fame  Man- 
ner as  9n<ket;  it,  and  put  Fire,  likewife,  under  and  over  it. 
TUs  is  ft  pi&  for  the  iiril  Cou^£^^  ,wl^b  is  i^ed  m  feve- 
ra)  Man««8*  When  it  is  vifh  Turnips,  they  are  to  be  cut 
ifi  Dioe,  fx  round  them  ia  the  Shapre,  of  Olives ;  they  muft 
be  tofs'd  up  in  Hog's  Lard,  to  give  them  a  broWn  Colour ; 
^nJfettb^xilQdrain;and,  after  that,  put  themto  iimmer  in 
good  Gcjttyv  wd  thicken  theai  with  a  good  CuUis.  When 
the  Duck  is  r^y  to  be  fcryed  up,  drain  it  well, .  then  lay  it 

in  -the  Difli,  pour  upon  it  the  Ragoo  of  Turnips,  and  fervc 

• 

It 


2^^  ^e  whole  Duty  of  a  Womai^. 

it  hot.  If  you  will  be  at  the  CHarge  of  ftewing  it  a  la  Braifcy 
when  you  have  larded  your  Duck,  drudge  it  well  with 
Flour,  and  tofs  it  up  in  melted  Bacon  to  browh  it ;  then 
put  it  into  a  Pot  and  make  a  Brown^  either  with  melted 
Bacon,  or  Butter  and  Flour,  to  which  put  fome  good 
Broth  and  near  a  Pint  of  White  Wine,  feafoning  the  whole 
with  Salt,  Pepper,  Cloves,  Onions,  Slices  of  Lemon,  Par- 
fley,  and  favoury  Herbs,  fo  iet  the  Duck  to  ftew,  and 
when  it  is  done,  fervc  it  with  the  following  Ragoo  : 

Ragoo  for  a  Duck  i  la  Bratfe, 

IT  is  made  either  with  Veal  or  Lambs  Sweetbreads* 
with  fat  Livers,  Cocks  Combs,  Mu(hrQo^s,  Truffles* 
Afparagui  Tops,  and  Artichocke  Bottoms :  Tofe  up  al^ 
this  in  melted  Bacon,  moiften  it  with  ^ood  Gravy,  bind  it 
with  a  Cullis  of  Veal  and  Ham^  and  when  you  nave  difh- 
cd  up  your  Duck,  pour  the  Ragoo  upon  it.  . 

Ducks  Tongues. 

GE  T  as  many  Ducks,  or  Geefe  Tongues  as  you  can  5 
fifty  Tongues  will  fill  up  a  fmall  Difll.  Blanch  them> 
put  them  in  a  Stew-pan  over  fome  Slices  of  Bacon,  with 
Onions  cut  in  Slices,  and  ibme  Sprigs  of  Sweet  Bafil ;  iea- 
fon  it  with  Salt,  Pepper,  aAd  fome  Slices  of  Bacon^  moiften 
it  with  a  Spoonfiil  of  Broth,  let  it  ftew  together.  The 
Tongues  being  done,  drain  them,  and  put  them,  in  fome 
Efience  of  Ham,  or  an  Italian  Sauce,  put  them,  for  a 
Minute,  over  the  Fire  to  take  a  Relifti.  Being  ready  to 
ferve,  let  your  Tongues  be  reliftiing,  add  the  Juice  of  a 
Lemon  \  ferve  them  up  hot  for  a  dainty  Difti. 

At 


^e  whole  DvTY  of  a  Woman.  383 

At  another  Time,  you  may  garnifh  them  with  Mu(h- 
roomSy  Truffles,  Cocka  Kidneys  and  Cocks  Combs. 

GEESE. 
To  drefs  a  Green  Goofe, 

YO  U  muft  take  a  Stew-pan  of  a  convenient  Size,  and 
.cut  your  Goofe  in  two ;  put  at  the  Bottom  of  your 
Pan,  Bards  of  Bacon  and  Beet,  with  Onions,  Savoury, 
Thyme,  and  Marjoram ;  with  Carrots,  Slices  of  Lem- 
tnon.  Pepper,  Cloves,  and  Sah  5  put  in  the  Goofe  over  a 
good  Charcoal  Fire,  'till  enough,  often  ftir  and  turn  it; 
then  make  a  Raeoo  of  Green-Peafe,  toffed  up  with  a  little 
frcfli  Butter,  and  Flour,  a  Bunch  of  Herbs,  Salt  and  Pep- 
per; moiften  it  with  Gravy ;  and  when  you  ferve  it,  thick- 
ne  it  with  the  Yolks  of  two  Eggs,  beat  in  Cream :  Difli  up 
your  Croofe,  and  pour  the  Ragoo  upon  it. 

This  Ragoo  ferves  for  a  Breaft  of  Veal,  or  Pigeons  ftew- 
cd. 

Gtdh  larded  and  Jloved  ' 

YO  U  muft. trufs  your  Geefe  clofe  and  lard  one  Side, 
put  in  fome  Sage  and  Onion  chopped  fmall^  rolled 
up  with  Eggs,  Crumbs  of  Bread,  Pepper,  Salt,  and  But-^ 
tcr }  then  pafe  them  and  ftove  them  gently  in  good  Broth 
and  Gravy  'tiU  tender:  Make  a  clean  thick  Lear,  fqueeze 
in  an  Orange  and  ferve  away  hot* 

Green  Geefe  a  la  Daubt. '. 

LARD  your  Green  Geefe  with  large  Lardoons,  feafon 
with  Salt,    Pepper,     Cloves,    Nutmeg,    Bay  Leaf, 
(piyp^i  Lemon  Peelj,  and  wrap  them  up  in  a  Napkin ;  boil 

theox 
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them  in  Broth,  and  White  Wine ;  when  the  Broth  is  pret- 
ty well  wafted  away,  and  you  judge  them  to  be  enough, 
take  them  off,  and  fet  them  to  cool  in  the  Liquor  in  which 
they  are  boiled ;  then  take  them  out,  and  ferve  them  dry 
on  a  clean  Napkin,  and  garnifti  with  green  Parfley:  We 
fometimcs  boil  with  them  fome  Slices  of  Veal  and  Bards  of 
Bacon,  to  ftrengthen  them  and  keep  them  white. 

We  drefe  Turkies,  Capons,  Partridges,  and  other  Fowls 
in  the  lame  Manner. 

"To  boil  a  Goofe  with  Cabbage  or  Saulages. 

SALT  your  Goofe,  two  or  three  Days,  then  truls  it  to 
boil ;  cut  Lardoons  as  big  as  the  Top  of  your  Finger,  9s 
much  as  will  lard  the  Flefti  of  the  Breaft ;  and  feafon  your 
Lardoons  with  Pepper, Mace,  and  Salt.  Afterwards,  fet  all  a 
boiling  in  Beef  Broth,  if  vou  have  any,  or  Water,  feafon- 
ing  your  Liquor  with  a  little  Salt,  Pepper  grofly  b^ten,  aa 
Ounce  or  two,  a  Bundle  of  Bay  Leaves,  Rofemary  and 
Thyme,  tied  all  together :  In  the  mean  while,  haying  pre- 
pared your  Cabbage  or  Saufages  boiled  very  tender,  fqueeze 
all  the  Water  from  them,  put  them  into  a  Pipkin,  with  a 
little  ftrong  Broth  or  Claret  Wine,  and  an  Onion  or  two ; 
feafon  it  with  Pepper,  Salt,  and  Mace  to  your  Tafte ;  add 
fix  Anchovies  diuolvcd,  and  let  all  ftew  a  good  while  on 
the  Fire :  Put  in  a  Ladle  full  of  thick  Butter,  with  a  little 
Vinegar,  when  your  Goofe  is  boiled  enough,  and  lay  your 
Cabbage  on  Sippets  of  Bread,  the  Goofe  on  the  Top  of 
your  Cabbage,  and  iome  qf  the  Cabbage  on  the  Topof  your 
Goofe. 
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Geefe  a  la  mode. 

TAKE  two  Geefe,  and  raife  their  Skins  on  the 
Brcafts,  and  making  a  Stuffing  of  Pullet,  Chicken, 
or  Veal  Sweetbreads,  Muftirooms,  Anchovies,  Oyfters, 
Marrow,  and  a  little  Lemon  Peel,  a  little  Pepper,  Salt, 
Nutmeg,  Thyme,  Marjoram,  and  a  Clove  of  Garlick, 
mingle  all  thefe  with  the  Yolk  of  an  Egg ;  put  a  little  un- 
der the.  Skin  on  the  Breafts,  and  fome  in  their  Bellies. 
Lard  your  Geefe  with  Lemon  and  Thyme,  then  put  in  as 
much  Butter  in  your  Stew-pan  as  will  brown  them  on  both 
Sides;  then  put  them  in  the  Butter  with  ftrong  Gravy, 
feafoned  very  high,  and  when  they  are  ftewed  enough,  take 
them  out ;  thicken  the  Sauce  with  Batter  rolled  up  in  Flour, 
apjd  the  Yolks  of  Eggs,  with  half  a  Pint  of  Claret,  and  let 
them  boil  to  be  thick ;  then  fry  Oyfters  and  Forced-Meat 
Balls,  and  crifped  Sippets  to  lay  round  your  Difh,  and  fervc 
it  Garnifh  with  grated  Bread,  and  Flowers,  round  your 
Difh. 

PIGEONS. 

^0  boil  Pigeons. 

STUFF  your  Pigeons  with  Parfley  and  Butter,  put 
them  into  an  earthen  Pot,  with  fome  fweet  Butter, 
and  let  them  boil :  Afterwards,  add  thereto  fome  Parfley, 
Thyme,  Rofemary  and  Spinage  (hred ;  with  a  little  grofs 
Pepper,  and  Salt :  Then  ftrain  in  the  Yolk  of  an  Egg, 
with  fome  Verjuice,  lay  Sippets  in  the  Difh,  and  let  it  be 
ierved  up. 

N^.17.  C  c  c  Pigeons 
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Pigeons  au  Poir. 

MA  K  E  a  good  Forced-Meat  of  Veal,  take  fmall 
Squails  andftove  them  off  in  Gravy ;  fill  the  Bellies 
with  Forced-Meat  in  the  Shape  of  a  Pear ;  ftick  a  Leg  a 
Top,  and  it  will  be  the  Bignefs  of  a  Windfor  Pear,  wafli 
them  over  with  an  Egg,  and  crumb  them  and  bake  them 
gently. 

Pigeons  forced  and  Jioved. 

CU  T  the  Legs  off,  tnifs  them  clofe  and  lard  them: 
with  grofs  Lard ;  pafs  them  off  and  ftove  them  with, 
half  a  Pint  of  Rhenifh  Wine,  fome  clear  Broth,  and  Cab- 
bage Lettuce >  force  your  Lettuce;  feafon  with  Pepper,. 
Salt  and  Mace ;  Squeeze  in  a  Lemon  and  ferve  away ;  let 
your  Sauce  be  thick  as  Cream,  and  gamifh.  with  your 
Forced  Lettuce  and  Lemon. 

Pigeons  Surtout. 

HAving  cleanfed  your  Pigeons,  make  for  them  Forcing, 
then  tie  a  large  Scotch  CoUop  on  th^.  Breaft  of  each ; 
^it  and  cover  them  with  Paper,  and  roaft  them ;  thea 
make  foi;  them  a  Ragoo,  and  garnifh  the  Diflx  witt  fliced 
Grange. 

Pigeons  a  la  Crepeaudine; 

WHEN  you  have  •  picked  and  gutted  your  Pigeons,, 
trufs  them  with  their  Legs  within  their  Bodies  j 
then  cut  up  the  Breaft  and  throw  the  fame  over  their  Heads, 
and  beat  them  flat  j  put  them  in  a  Stew-pan  with  melted 
Bacon,  or  Butter,    feme  Pariley,  green  OnionSj^  Pepper, 

Salt, 
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Salt,  and  Sweet  Herbs ;  put  all  over  the  Fire  to  make  it 
have  a  Taftc,  then  ftrew  them  with  fine  Crumbs  of  Breads 
and  let  them  be  broiled,  and  ferve  them  up  with  Gravy,  ^ 
Shalot  cut  fmall,  or  green  Onions  and  the  Juice  of  a  Lemon 
over  them,  and  ferve  them  up  hot  for  an  Entry. 

Pigeons  en  Comp6te. 

PULL  and  draw  your  Pigeons,  trufs  themhandfomely, 
the  Legs  in  the  Bodies,  and  parboil  them ;  then  lard 
them  with  large  Lardoons,  feafoned  with  Salt,  Herbs,  Pep- 
per.  Spices,  minced  Gives  and  Parfley,  and  ftew  them  a  la 
Braije.  While  they  arc  a  ftewing,  make  a  Ragoo  of 
Cocks  Combs,  Fowls  Livers,  Truffles,  and  Mufhrooms, 
toffing  them  up  in  a  little  melted  Bacon,  then  moiften  your 
Ragoo  with  Gravy,  fet  it  to  fimmer  over  a  gentle  Fire,  take 
off  the  Fat,  and  thicken  it  with  a  CuUis  of  Veal  and  Ham. 
Take  up  your  Pigeons  and  drain  them,  then  put  them  into 
the  Ragoo,  and  let  them  limmer  in  it  to  give  them  the 
Tafte  of  it :  Lay  them  in  a  Di(h,  pour  the  Ragoo  upon 
them,  and  ierve  them  for  the  firfl  Courie. 

Pigeons  en  Comp6te  with  White  Sauce. 

YOUR  Pigeons  being  fcalded,  drawn,  trufled,  and 
blanched,  put  them  into  a  Stew-pan,  with  a  little 
melted  Bacon,  a  Bunch  of  Herbs,  an  Onion  ftuck  with 
Cloves,  Veal  Sweetbreads,  Cocks  Combs,  Muftirooms  and 
Truffles,  the  whole  feafoned  with  Salt  and  Pepper;  tofs 
them  up  over  a  Stove,  put  in  a  little  Flour,  and  give  them 
three  or  four  Turns :  Put  to  them  fome  good  Broth,  and 
make  them  finmier  in  it  over  a  gentle  Fire :  When  they 
are  enough  done,  take  off  the  Fat,  and  thicken  them  with 

C  c  c  2  a  white 
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a  White  CuUis  j  but  if  you  have  no  CuUis,  make  ufe  of,  10- 
ftead  of  it,  the  Yolk  of  two  or  three  Eggs. beaten  up  in 
Cream,  with  a  little  (hred  Parfley.  So  di(h  them  up  and 
ferve  them  for  the  firft  Courfe. 

Pigeons  au  Gratin. 

HAving  young  Pigeons  picked  dry,  blanch  them  again 
over  a  Charcoal  Fire,  then  pick  them  very  clean, 
and  when  they  are  well  picked,  ipht  them  in  the  Back^ 
then  take  the  Livers,  which  you  mince  with  fcraped  Ba- 
con, Parfley,  green  Onions,  Champignons  and  TruiBes, 
feafoned  with  Pepper,  Salt,  fine  Spice  and  Sweet  Herbs  j 
but  all  moderately :  Then  put  in  a  filver  Diih  SKces  of  Ba- 
con, of  Veal,  and  of  Ham;  after  that  place  in  it  your 
Pigeons  and  put  your  Forced-Meat,  mentioned  before. 
In  their  Bellies  ;  and  lay  over  each  Pigeon  a  fmall  Slice  of 
Ham  and  Veal :  Thete  is  no  need  to  put  Seafoning,  by 
reafon  of  the  Ham  :  Cover  them  with  another  Difli,  hafr 
as  fmall  again  as  the  other,  and  take  a  white  Napkin  nooiil- 
en'd,  which  put  all  round  the  Difh,  to  hinder  it  from  take- 
ing  Vent  >  then  put  it  a  ftewing  over  a  fmall  Stove  ;  it  be- 
ing done,  difli  it  up  with  Eflence  of  Ham  in  another  Difli, 
and  ferve  it  up  hot  for  a  fmall  Entry,  or  Hors  d"  Oeuvre. 

Another  way  of  drcffing  Pigeons  au  Gratin. 

GE  T  feme  Pigeons  as  above,    pick  and  order  them 
very  clean ;  put  feme  Slices  of  Bacon  and  Veal  in'a 
Stew-pan  ;    alfo  feme  Slices  of  Ham  and-  Onions,    then 
lace  in  your  Pigeons :  Make  a  fmall -Seafoning  with  Parl^ 
cy,    fcraped  Bacon,    green  '  Onions,    Salt,  '  Svveet  Herbs^ 

fv:)me  fat  Liver,  Champignons  and  Truffles;'  the  whole  be— 

•  ♦  —  • 
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ing  well  minced  together,  put  it  in  the  Bellies  of  your  Pi- 
geons, and  let  the  Seafoning  be  as  it  (hould,  but  take  care 
not  to  make  it  too  fait,  then  cover  it  with  a  Layer  of  Veal 
and  Slices  of  Bacon  ;  and  when  they  are  done,  make  a  lit- 
tle Cullis  of  Partridges,  which  you  muft  put  into  yourDifh 
about  the  Breadth  of  two  Fingers  deep  5  then  put  your  Pi- 
geons into  it,  and  fb  put  your  Di{h  upon  a  Stove,  to  make 
them  ftick  to  the  Bottom  of  it  j  keep  the  Border  of  your 
Difti  clean  ;  then  put  in  it  a  little  Effence  of  Ham,  or  elfe 
an  Italian  Sauce  and  ferve  up  hot, 

A  Pupton  of  Pigeons. 

YO  U  muft  take  favoury  Forc'd-Meat  and  roll  it  out 
as  Parte,  and  put  it  in  a  toffing  Pan,  then  lay  in  thin 
Slices  of  Bacon,  Squab  Pigeons,  diced  Sweetbreads,  Tops 
of  Afparagus,  Mufhrooms,  Yolks  of  hard  Eggs,  the  ten- 
der Ends  of  fhiver'd  Palates,  and  Cocks  Combs  boiFd, 
blanch'd  and  fliced :  Then  cover  it  over  with  another 
Forc'd-Meat  as  a  Pye,  when  bak'd,  turn  it  into  a  Difli 
and  pour  Gravy  in  it. 

To  Jlew  Pigeons. 

ME  L  T  a  good  Quantity  of  Butter,  mingle  it  with 
Parfley,  Sorrel  and  Spinage,  which  you  muft  ftew 
in  fome  Butter,  and  when  it  is  cold  put  it  into  fame  of 
their  Craws  with  a  Bay-Leaf;  fave  fome  of  it  for  Sauce : 
Then  ftew  the  Pigeons  in  as  much  ftrong  Gravy  as  will 
cover  them,  with  fome  Cloves,  Mace,  Salt,  Pepper,  and 
Winter  Savoury,  a  little  Lemon  Peel,,  a  Shalot  or  two;  tli£.n 
brown  fome  Butter  and  put  in;  and  when  they  are  ftcv/ed 
enough,  put  in  a  little  Bit  of  Butter  rolled  up  in  Flour, 

and 
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and  the  Yolk  of  an  Egg,  with  fome  of  the  Herbs  you  left 
out,  {hake  it  up  all  together,  and  ferve  away  hot. 

Another  Way  of  drejfing  Pigeons. 

GE  T  young  Pigeons  and  parboil  them,  then  chop 
fome  raw  Bacon  very  fmall,  with  a  little  Parfley^ 
a  little  Sweet  Marjoram,  or  Sweet  Bafil  and  a  fmall 
Onion  j  feafon  this  with  Salt  and  Pepper,  and  fill  the 
Bodies  of  the  Pigeons  with  it.  When  this  is  done, 
ftew  the  Pigeons  in  Gravy,  or  ftrong  Broth,  with  an  Oni- 
on ftuck  with  Cloves,  a  little  Verjuice  and  Salt  j  when  they 
are  enough,  take  them  out  of  the  Liquor,  and  dip  them  in 
Eggs  that  have  been  well  beaten,  and  after  that,  roll  them 
in  grated  Bread,  that  they  may  be  covered  with  it.  Then 
make  fome  Lard  very  hot,  and  fry  them  in  it  *till  they  are 
brown,  and  ferve  them  up  with  fome  of  the  Liquor  they 
were  ftew'd  in,  and  fried  Parfley. 

Pigeons  in  Pafte. 

TT?  ILL  the  Belly  of  your  Pigeon  with  Butter,  a  little 
X/  Water,  fome  Pepper  and  Salt,  and  cover  it  with  a 
thin  light  Pafte,  and  then  put  it  in  a  Linnen-Cloth,  and 
boil  it  for  a  Time,  in  Proportion  to  its  Bignefe,  and  ferve  it 
up.  When  this  is  cut  open,  it  will  yield  Sauce  enough 
of  a  very  agreeable  Relifti. 

Pigeons  a  la  Braife. 

PICK,  gut  and  trufs  large  Pigeons,  lard  them  with 
thick  Bacon  well  feafoned ;  then  take  a  Stew-pan,  and 
garniih  it  with  Slices  of  Bacon,  Veal  and  Onions ;  place  in 
it  your  Pigeons,  and  feafon  them  with  Pepper,  Salt,  fine 

Spices, 
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Spices,  and  Sweet  Herbs,  and  cover  them  under  and  over, 
and  let  them  ftew ;  being  ftewed,  let  them  drain  j  keep  a 
Ragoo  ready  made  with  Sweetbreads  of  Veal,  Truffles  and 
Champignons;  your  Sweetbreads  of  Veal  being  blanched, 
put  them  into  the  Stew-panj  together  with  your  Truffles 
and  Champignons,  adding  to  them  a  Ladle  full  of  Gravy, 
and  a  little  CuUis,  and  let  it  flew :  All  being  done,  and  of 
a  good  Tafte,  difli  up  your  Pigeons,  pour  a  Ragoo  over 
them,  and  fervethem  up  hot  for  an  Entry. 

For  Pigeon-Pie,  Jee  the  Chapter  of  Paftry. 

PARTRIDGES. 

Toung  Partridges  in  Gallimaufry. 

AFTER  you  have  picked,  finged  and  drawn  your 
Partridges,  put  them  on  the  Spit  with  a  Bit  of  But- 
ter in  the  Infide  of  each,  wraping  them  up  with  Bards  of 
Bacon  in  Paper  j  when  they  are  done  enough,  cut  them 
as  you  would  your  Chickens  for  a  Fricafey,  tiien  put  them 
in  a  Stew-pan,  with  a  little  Broth,  a  little  ftired  Cives,  and: 
a  Shalot,  a  little  Parfley,  Salt,  and  Pepper,  a  Rocambole 
well  minced,  a  fmall  Handful  of  Crumbs  of  Bread,  fome 
Zefl,  with  the  Juice  of  an  Orange ;  heat  them  a  little  on 
the  Fire,  and  give  them  two  or  three  Toffes  without  boiling 
them  in  their  Difh,  and  ferve  them  up  hot  for  a  firfl:  Courfe 
Difh. 

Partridges  the  Spanifti  Way 

WHEN  you  have  finged,  picked  and  drawn  youp 
Partridges,  you  mufl  mince  fome  of  their  Livers 
with  a  Bit  of  Butter^  fome  fcraped  Bacon,  Mufhrooms,. 
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green  Truffles,  if  they  are  to  be  had,  Parfley,  Chibbol,  Salt, 
Pepper,  Sweet  Herbs,  and  AU-fpice.  The  whole  being 
minced  together,  put  it  in  the  Infide  of  your  Partridges, 
and  then  ftop  both  Ends  of  them ;  after  which,  give  them 
a  fry  in  a  Stew-pan ;  and  being  done,  fpit  them,  and 
wrap  them  up  in  Slices  of  Bacon  and  Papery  then  take  a 
Stew-pan,  and  having  put  in  an  Onion  cut  in  Slices,*  a  Car- 
rot cut  in  little  Bits,  with  a  little  Oil  j  give  them  a  few 
Toffes  over  the  Fire,  then  moiften  them  with  Gravy,  Cul- 
lis,  a  little  Effence  of  Ham,  putting  therein  half  a  Lemon 
cut  in  Slices,  four  Cloves  of  Garlick,  a  little  Sweet  Bafil, 
Thyme,  a  Bay  Leaf,  a  little  Parfley,  Chibbol,  a  Couple  of 
Glafles  of  White  Wine,  and  if  you  have  any  of  the  Car- 
cafles  of  Partridges,  let  them  be  pounded,  and  put  them 
in  this  Sauce ;  but  if  you  have  none,  you  may  put  in  their 
Stead  fome  of  the  pounded  Livers  of  your  Partridges,  ha- 
ving firft  taken  away  their  Galls ;  when  the  Fat  of  your 
Cullis  is  taken  away,  be  careful  to  make  It  relifliing,  and 
after  your  pounded  Livers  are  put  in  your  Cullis,  you  muft 
ftrain  them  through  a  Sieve.  Your  Partridges  being  done, 
take  them  off,  as  alfo  take  off  the  Bacon  and  Paper,  and 
lay  them  in  their  Difli,  with  your  Spanijh  Sauce  over 
them. 

Tcung  Partridges  with  Olives. 

GE  T  of  Partridges  the  Number  you  think  proper,  ac- 
cording to  the  Bignefs  of  your  Difh,  pick  them  well, 
draw  them  clean,  but  do  not  cut  their  Hole  in  the  Back-* 
Side,  take  away  their  Gall,  and  mince  them  with  fome 
Parfley,  Chibbol,  Muftirooms,  Sweet  Herbs,  AU-lpicc, 
Salt,  Pepper,  fcraped  Bacon,  with  a  Bit  of  Butter;  put 
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tlie  whole  in  the  Infidc  of  your  Partridge,  putting  the 
Rump  in  the  Hole  of  their  Backfide,  do  not  teke  off  their 
Feety  and  let  them  take  a  fry  in  the  Stew*pan,  with  a  Bit 
of  Butter,  fome  Sprigs  of  Parfley,  a  little  Chibbol,  with 
/bme  Saltv. after  which,  ^P^i'  them,  wrapped  up  in  Slices 
of  Bacon,  and  foroc  Sheets  of  Paper;  then  get  fome 
Olives,  and  having  taken  their  Stones  away,  blanch  them 
in  boiling  Water,  then  put  them  in  a  Stew-pan  with  a 
Cullis,  fome  Eflcnce  of  nam,  and  fome  Gravy ;  let  them 
boil  and  take  off  the  Fat ;  let  the  whole  be  pretty  relilhing ; 
your  youitg  Partridges  being  done,  take  them  off,  and  the 
Slices  of  Bacon,  with  the  Paper,  being  taken  off,  lay  them 
in  their  Difli  with  your  Olives  over  them,  and  ferve  them 
hot  for  the  firft  Courfe. 

Youn^  Partridges  with  Oyfters. 

PICK  fome  young  Partridges,  draw  them,  but  do  not 
cut  the  Back-fide  Hole  of  them ;  mince  their  Livers, 
and  having  got  fome  Oyfters,  blanch  them,  and  take  out 
the  Hard  r  after  which,  put  them  in  a  Stew-pan,  with  a 
Bit  of  Butter,  the  minced  Livers,  fome  Parfley,  Chibbol, 
^It^  Pepper,,  fiwect  Herbs,  and  AU-fpice ;  then  give  it 
two  or  tixree  ToiOes,  and  ftuiF  your  young  Partridges  with 
it,  after  which,  put  each  Rump  into  its  Hole,  and  let  your 
JPartridges  fry  a  little,  and jput  them  on  the  Spit,  wrapped 
up  in  Slices  of  Bacon  and  Kiper ;  then  get  Ibme  more  Oni- 
ons, blanched  a$  the  others,  put  them  in  a  Stew-pan,  with 
half  a  Spooniiil  of  good  Eilence  of  Ham,  and  a  little  of 
your  Cullis,  which  having  boiled  as  much  as  is  neceflary, 
to  (horten  it  at  Pleafure,  put  the  Juice  of  a  Lemon  therein. 
Your  young  Partridges bemg  done,  draw  them  off,  takini 
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off  the  Bacon  and  Paper  ;^after  which,  lay  them  in  their 
Difli  with  your  Ragoo  of  Oyfters  over  them,  and  ferve  them 
up  hot  for  a  firft  Courfe. 

A  Hafh  of  Partridges. 

HAving  roafted  your  Partridges,  cut  the  Wings  and 
Legs  off,  and  take  all  the  Meat,  which  you  muft 
mince  well,  then  take  and  pound  their  Carcafles,  which 
being  well  pounded,  muft  be  put  in  a  Stew-pan,  with  a  lit* 
tie  Eflence  of  Ham ;  let  them'  warm  a  little,  and  ftrain 
them  through  a  Sieve :  Thep  take  your  minced  Partridges, 
and  put  them  in  a  CuUis  juft  ftrained,  the  Quantity  yoii 
think  fit :  Being  ready  to  ferve,  keep  your  Hafti. hot,  but  take 
Care  it  doth  not  boil ;  put  in  it  fqueezed  Rocamboles,  and 
the  Juice  of  an  Orange  j  after  which,  ferve  it  up  for  a  firft 
Courfe.  ' 

At  another  Time^  put  therein  the  White  of  ;a  Fowl^  ^nd 
your  Hafh  will  be  fo  much  the  nioer. 

p  H  E: A  s  A  iv..r  s: 

Toroafi  Pheafants.  t  .   :  /\ 

PICK  and  draw  your  Pheaiants,  blanch,?nd  lard  them 
with  fine  Bacon,  fpit  them  with  Paper  round  them, 
to  be  done  before  a  flow  Fire.  When  almoft  done,  take 
the  Paper  off  to  let  them  get  a.  Colour,  and  difti  them  up 
handfomely. 

TCo  drejs  Pheafants  w/A  Carp  Sauce. 

BARD  your  Pheafants,  roaft  them,    and  take  Care 
they  do  not  dry.     To  make  the  Sauce,  lay  in  the 
Bottom  of  a  Stew-pan^  fome  Yeal  Slices,  ,as\ypii.dcr  when 
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you  make  Gravy ;  add  to  this.Veal,  fome  Slices  of  a  Gam- 
mon of  Bacon,  fome  fliccd  Onion,  fome  Parfley  Roots, 
and  a  Bunch  of  Sweet  Herbs.  Then  gut  a  Carp,  wafli  it 
in  one  Water  only,  without  fcaling  it,  cut  it  in  Pieces,  as  if 
you  were  to  ftew  it,  and  lay  them  in  the  fame  Stew-pan ; 
brown  this  a  little  over  the  Stove,  as  if  you  would  make 
Gravy  of  it.;  then  wet  it  with  good  Gravy,  pour  in  a  Bot- 
tle of  Champa^n  Wine,  and  add  a  Clove  of  Garlick, 
ibme  minced  Truffles  and  Mufhrooms,  and  fome  fmall 
drafts  of  Bread :  Boil  all  this  well  together,  and  take  Care 
it  be  not  too  ialt.  When  it  is  well  boiled,  ftrain  it  in  a 
Sieve,  forcifig  it  through,  that  the  Sauce  may  be  pretty 
thick ;  if  it  be  not,  put  to  it  fome  Partridge  Cullis,  and 
pour  it  into  a  Sauce-pan  :  Before  you  ferve,  bind  your  Phea- 
fants  with  Packthread,  put  them  into  this  Sauce,  and  keep 
them  warm :  When  you  would  ferve,  unbind  them,  lay 
them  in  a  Difh  and  pour  the  Sauce  upon  them. 

Pheafants  with  Oyfters    the  Italian  Way  with  a  White 

Sauce. 

GE  T  fome  Pheafants  pick  them  clean  and  draw  them, 
cut  their  Livers  fmall,  take  fome  Oyfters,  viz.  to 
each  Phealant  half  a  0ozen  will  be  enough  5  blanch  them, 
and  put  them  in  a  Stew-pan  with  their  Livers,  and  a 
Lump  of  Butter,  fome  Parfley,  green  Onions,  Pepper,  and 
Salt,  Sweet  Herbs,  fine  Spice  j  put  all  together  a  Moment 
over  the  Fire,  and  put  it  afterwards,  into  your  Pheafants. 
Blanch  them  in  a  Stew-pan  with  Oil,  green  Onions,  Par- 
fley, Sweet  Bafil,  and  Leftion  Juice :  Then  put  them  on 
the  Spit,  covered  with  Slices  of  Bacon,  and  Paper  tied 
round  j  take^  fome  Oyfters,  and  blanch  them  in  their  own 

D  d  d  2  Liquor, 


3^6  ^e  iviole  Dvrr.  of  a  Wo  m  a  n. 

Liquor ;  then  prick  theifn,  take  a  Stew-pan,  pat  in  it  four 
Yolks  of  Eggs,  the  half  of  a  l^emon  cut  into  finall  Dkc, 
a  little  beaten  Pepper,  a  little  fcraped  Nutm^,  a  little  Par- 
fley  cut  fmall,  &  Rocambole,  an  Anchovy  cut  finall,  a  lit- 
tle Qil,  a  fmall  Glafe  of  Champaign,  or  other  White  Wine, 
a  Lump  of  Butter  with  a  little  Ham  Culiis  i  then  put  year 
Sauce  over  the  Fire  and  thicken  it :  Take  Care  the  Sauoe 
does  not  turn,  put  in  it  your  Oyfters;  fee  that  yourSaoce 
be  relifbing.  Your  Phcafants  being  done,  draw  them  ofl; 
take  off  the  Bacon^  and  difti  them  up  with  the  Oyftcr  Ra- 
goo  over  them^  and  ferve  them  up  hot  for  an  Entry. 

Pheafants  with  Olives. 

•  •  • 

G£  T  as  many  Pheaiants  as  you  think  will  make  i^ 
your  Difh,  pick,  finge,  and  draw  them  clean ;  but 
don't  cut  the  lower  Part  of  the  Belly,  or  Vent,  Take  off 
the  Galls  from  your  Livers,,  and  cut  thefe  fmall,  with  fome 
Parfley,.  green  Onions,  Champignons,  Sweet. Herbs,: fine 
Spice,  Pepper,  Salt,  fcraped  6acon,  and  a  Bit  of  Butter^ 
and  put  all  this  into  the  Belly  of  your  Pbea&nt,  and  thiuft 
the  Rump  into  the  lower  Part  of  theBelly^  or  Vent^  to  pre- 
vent your  Forced-Meat  from  coming  out ;  blanch  them  in 
a  Stew-pan,,  with  Butter,  Pa rfley^, green  Onions,  Salt>,Bafilic, 
all  in  Branches  >  put  your  Pheafants  on  the  Spit^  .wrapped 
up  in  Slices  of  Bacon,  and  Paper  tied  round*;  Ta!ke  ionae 
Olives,  take  out  their  Stones,,  blanch  them  in  hot  \l^ater  ^ 
.they  being  blanched,  put  them  in  a  Stew-pan,,  with  Culiis^ 
Effence  of  Ham  and  Gravy ;  pat  them  a  boiling,  flum- 
ing  the  Fat  well  off 5  fee  that  all  together  be  relifliing  : 
Your  Pheaiants  being  roaikd^,  draw  them  offy  and  take  off 
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the  Slices  of  Bacon ;  difli  them  up,  put  your  Olives  over 
them»  and  ferve  thence  hot  for  an  Entry  or  fecond  Courfe. 

•  •  • 

SNIPES. 

To  roajl  Snipes. 

DR  A  W  theni  or  not,  as  you  like  them  5  but  if  they  are 
drawn,  then  put  fmall  Onions  into  the  Bellies  of  your 
Snipes ;  and  while  they  are  roafling  put  Claret,  Vinegar, 
Salt,  Pepper,  and  Anchovy  into  the  Dripping-pan;  to 
which,  wheo  they  are  roafted,  add  a  little  grated  Bread  and 
fome  Butter,  fhaking  the  whole  well  togedier,  and  fo  ferve 
them  up.  If  you  do  not  draw  them,  then  only  take  out 
the  Guts,  mince  them  very  fmall,  and  put  them  into  Claret, 
with  a  little  Salt,  Gravy  and  Butter.  Or  you  may  makd 
the  Sauce  thus :  Having  boiled  fbme  Onions,  butter  them, 
and  feafon  them  with  Pepper  and  Salt,  and  put  to  them  the 
Gravy  of  any  firefh  Meat» 

Snipes  in  Surtout^ 

HA  V  E  a  minced  Meat  ready  done,  of  which  you 
muft  make  a  Border  in  a  Di(h  your  Surtout  is  to  be 
ibf  ved  in.  Your  Snipes  being  roafted^  make  a  Salmi,  which 
put  to  cool  before  you  put  it  into  the  JDifh ;  after  which, 
cover  them  with  the  Remainder  of  your  Stuffing,  which 
you  colour  with  Eggs,  and  ftrew  over  them  Crumbs  of 
Bread  i  put  them  into  the  Oven  to  get  a  good  Colour,  and 
.ferve  it  VJJP  bot^ 
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Snipes  in  Ragoo. 

SLIT  them  in  two,  but  take  out  nothing  from  their 
Bellies,  tofs  them  up  with  melted  Bacon,  feafon  them 
with  Salt  and  Pepper,  the  Juice  of  Muflirooms,  and  when 
they  are  enough  fqueeze  in  fome  Lemon,  and  ferve  them. 

Ortelans  roajled. 

BARD  them  or  let  them  be  plain,  putting  a  Vine- 
Leaf  betwixt  them;  when  they  arc  fpitted,  fome 
Cmmbs  of  Bread  may  be  ufed  as  for  Larks ;  when  you 
roaft  them,  let  them  be  fpitted  Side-ways;  which  is  the 
beft. 

m 
* 

RufFs  and  Reifs. 

THEY  are  a  Lincolnjhire  Bird,  and  you  may  fatten 
them  as  you  do  Chickens,  with  white  Bread  and 
Milk,  and  Sugar  5  they  feed  faft,  and  will  die  in  their  Fat 
if  not  killed  in  Time ;  trufs  them  crofs  legged  as  you  do  a 
Snipe,  and  Ipit  them  the  fame  Way,  but  you  muft  gut 
them ;  put  Gravy  and  Butter  and  Toaft  under  them,  and 
ferve  them  quick. 

Curlews  potted. 

HAving  trafs'd  them  crofs  legg'd,  cut  ofF  the  Heads, 
or  thraft  them  through  like  a  Woodcock ;  feafon 
them  with  Pepper,  Salt,  and  Nutmegs  gut  them  firft, 
then  put  them  in  a  Pot  with  two  Pounds  of  Butter ;  cover 
them  and  bake  them  one  Hour,  then  take  them  out,  and 
when  cool,  fqueeze  out  all  the  Liquor  and  lay  them  in  your 
Pot,  and  cover  them  with  clarified  Butter. 

Potted 
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TH  E  Y  are  a  ^unbridge  Bird :  Pick  them  very  clean, 
fcafon  them  with  Pepper  and  Salt,  put  them  in  a  Pot, 
cover  them  with  Butter,  and  bake  them  one  Hour ;  take  them 
and  put  them  in  a  Colander  to  drain  the  Liquor  away ;  then 
cover  them  over  with  clarified  Butter,  and  they  will  keep. 

QUAILS. 

To  roaji  Quails. 

GE  T  Quails,  trufs  them,  fluff  their  Bellies  with  Beef 
Sewet  and  Sweet  Herbs  chopped  well  together ;  fpif 
them  on  a  fmall  Spit,  and  when  they  grow  warm, 
bafte  firft  with  Water  and  Salt,  but  afterwards  with  Butter, 
and  drudge  them  with  Flour.  For  Sauce,  difTolve  an  An- 
chovy in  Gravy,  into  which  put  two  or  three  Shalots  fliced 
and  boiled ;  add  the  Juice  of  two  or  three  Seville  Oranges 
and  one  Lemon ;  difh  them  in  this  Sauce,  and  garnifh  with 
Lemon  Peel  and  grated  Manchet :  Be  fure  to  ferve  them 
up  hot. 

A  Fricafey  of  Quails. 

WE  tofs  them  up  in  a  Sauce-pan  with  a  little  melted 
Bacon,  fome  Mufhrooms,  TrufHes,  and  Morels, 
^vith  a  Slice  of  Ham  well  beaten ;  let  your  Seafoning  be 
Salt,  Pepper,  Cloves,  and  a  Bunch  of  fayoury  Herbs.  If 
you  have  no  Cullis,  you  may  put  in  a  little  Flour,  give  it 
two  or  three  Turns  over  the  Stove,  moiflen  it  with  good 
Gravy,  and  add  a  Glafsof  Champaign ;  then  fet  it  to  lim- 
mcr  over  a  flack  Fire :  When  they  are  almoil  done,  thick- 
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en  the  Ragoo  with  a  good  CuUis,  but  if  you  have  nonei 
let  your  Thickening  be  two  or  three  Eggs  well  beaten  up  in 
a  little  Gravy  or  Verjuice. 

Another  Way  to  drefs  Quails. 

SLIT  your  Quails  along  the  Back,  make  a  Farce  with 
fcraped  Bacon,  a  little  of  the  Lean  of  a  Ham,  one 
Truffle,  fome  Fowls  Livers,  and  the  Yolk  of  a  raw  Egg, 
the  whole  minced  and  pounded  together,  and  feafoned  widi 
Salt,  Pepper,  Nutmeg,  and  iavoury  Herbs;  farce  your 
Quails  with  it,  then  garnifli  the  Bottom  of  a  Stew-pan 
with  Slices  of  Bacon  and  fome  of  Veal  over  them  ;  then 
lay  in  your  Qiwib  the  Breads  downwards;  cover  them 
with  Slices  of  veal  and  Ham,  both  feafoned,  as  well  thofc 
under  them,  as  thofe  upon  them,  with  Salt,  Pwper,  Ia- 
voury Herbs,  and  Spices.  Lay  a  Plate  oyer  the  Meat,  fo 
as  that  it  may  touch  it,  and  a  Napkin  all  round  the  Plate^ 
then  cover  the  Stew*pan  with  its  own  Cover ;  fet  it  over  a 
gentle  Fire,  and  ftew  it  very  foftly  two  Hours :  The  Mo- 
ment before  you  ferve,  open  the  Stew-pan,  take  out  the 
Slices  of  Veal  and  Bacon,  and  fet  your  Quails  over  the 
Stove  to  brown  them ;  when  they  are  fine  and  brown, 
and  the  Liquor  flicks  to  the  Stew-pan,  take  them  up, 
and  lay  them  in  the  Difh  in  which  you  intend  to  ferve 
them ;  take  out  all  the  Fat  that  remains  in  the  Stew-pan, 
moiften  that  which  flicks  to  it  with  half  Broth,  half  Gra- 
vy to  loofen  it,  fVrew  in  a  little  pounded  Pepper,  fqueeze  in 
the  Juice  of  a  Lemon,  flrain  the  whole  through  a  Sieve 
upon  the  Quails  i  fo  ferve  them. 

A  Puptoa 
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jl  Pupton  of  Quails. 

YO  U  muft  take,  according  to  the  Quantity  you  would 
make,  fomc  Veal,  Beef  Sewet,  and  Bacon,  with  a 
little  Parfley  and  Liver,  a  little  of  the  Lean  of  a  Ham,  and 
a  few  Mu(hrdoms ;  feaibn  this  with  Salt,  Pepper,  CIovcf, 
Nutmeg,  favoury  Herbs,  and  a  Dozen  Coriander  Seeds 
pounded,  add  to  this  the  Cromb  of  a  French  Roll  foaked 
in  Cream,  and  the  Yolks  of  four  or  five  raw  Eggs;  hafli 
the  whole  together  and  pound  it  in  a  Mortar.  Garnifh  the 
Bottom  and  Sides  of  a  large  Sauce-pan  with  Slices  of  Ba- 
con, and  then  farcfe,  rubbing  your  Hand  with  beaten  Egg 
to  iliake  the  Farce. lie  the  finoother.  .  Then  having  made  a 
Ragoo  of  Quails,  lay  them  into  the  Sauce-pan,  cover  them 
with  the  fame  Farce,  for  fedr  the  Sauce  of  the  Ragoo 
fliouldget  out,  and  rub  the  Farce  over  with  beaten  Egg; 
lay  over  fortie  Bards  of  Bacon  5  then  fet  it  to  bake  with 
Fire  under  and  over  it.  When  it  is  enough  done,  turn  it 
upfide  down  into  the  Di(b,  in  which  you  intend  to  ferve 
it;  make  a  Hole  in  the  Top  of  it,  of  the  Size  of  a  Crown 
Piece,  pour  in  fome  CuUis  or  other,  fo  ferve  it  up  for  the 
firft  Courfc,  either  with  Garnifhing  or  without. 

To  drefi  Quails  ^  la  Braife. 

FARCE  the  Bellies  of  your  Quails  with  a  good 
Farce  made  of  the  Breaft  of  a  Capon,  Beef  Marrow, 
and  the  Yolks  of  raw  Eggs,  feafoned  with  Salt,  Pepper 
and  a  little  Nutmeg.  Stew  them  in  a  Stew-pan,  having 
firft  garnifhed  the  Bottom  of  it  with  Slices  01  Bacon  and 
Beef,  both  beaten  ;  place  your  Quails  upon  them,  and  put 
in  a  Piece  of  raw  Ham,  minced  and  feafoned  with  Salt, 

E  c  c  Pepper, 
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Pepper,  and  a  Bunch  of  Savoury  Herbs  :  Lay  over  them, 
in  like  Manner,  fome  beaten  Slices  of  Beef  and  Bacon : 
Cover  your  Stew-pan  very  clofe,  and  put  Fire  over  and  un- 
der. While  this  is  thus  ftewing,  make  a  Ragoo  of  Veal 
or  Lamb  Sweetbreads  toffed  up  in  Butter  with  MuHiroomSy 
Truffles,  and  Cocks  C6mbs ;  put  in  the  Q^ils  a  tittle  be* 
fore  you  ferve,  and  bind  your  Ragoo  with  a  good  white 
Cullis,  or  with  the  Yolks  of  Eggs  beaten  up  in  Cream  t 
When  you  would  fcrve  them  brown,  moiflen  the  Ragoo 
with  Gravy,  ,  and  thicken  with  a  Cullis  of  a  good  Ham 
and  Veal,  if  you  have  not  any  Cullis  of  I^rtridges.  Take 
the  Quails  out  of  the  Ragoo,  lay  them  in  a  UKhj  pour 
your  Riagoo  upon  them,  and  ferve  them. 

ji  Bifque  of  C^ils  and  other  Fw>h. 

TRUSS  your  Quails,,  and  tofs  them  up  m  your 
Stew-'pat)  "^tiU  they .  are  of  a  fine  brown  Coloun 
Thea  put  them  in  a  little  Pot  with,  gpqd  Broth,  Bards;  o£ 
Bacon,  a  Bunch  of  Sweet  I^erbs^  foooe. Cloves^  and  other 
Spices,  with  a  good  Slice  of  Beef  well  beaten,  another 
of  lean  Bacon,  and  two  or  three  of  Lfemon,;  and  boil  all 
together  over  a  gentle  Fire.  Garnifh  your  Biique  with 
Veal  Sweetbreads,  Artichc^e  Bottoms,  Muihrooms,  Truf- 
fles, Fricando^s,  and  Cocks  Combs^  with,  the  Finish  (|f 
which  laft  puke  a  Rim  round  your  BUquCj  and  pour  i. 
Itttk  Veal  Cullis  ^pon  it*. 


WOO  1» 
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WOODCOCKS. 

Th  drefx  Woodcocks. 

CUT  your  Woodcocks  in  four  Quarters,  and  put 
diem  in  a  Sauce-pan,  but  remember  to  iave  the  En* 
trails,  if  they  be  new,  to  thicken  the  Sauce :  Put  to  your 
Mea^  wliea  in  the  Sauce*pan,  ibme  TrufHes,  and  Sweet- 
breads,  and  to&  it  up  all  together,  with  fbme  melted  Ba- 
con, ^nd  pat  to  it  /bme  good  Gravy,  and  feafon  it  all  to* 
getber  uridi  Pepper  and  a  litde  Onion ;  pour  in  a  little 
White  Wine,  and  ftew  it  all  together  \  and  when  you 
think  it  is  enoueh,  put  in  the  Entrails  you  iaved,  to  thick- 
en the  Sauce,  if  you  think  them  good  enough,  if  not,  you 
may  make  Ufe  of  any  good  CuUis  you  have  by  you.  Be- 
ibre  you  put  in  your  Thickening,  skim  off  all  the  Fat, 
very  clean ;  lay  yonr  Woodcocks  in  the  Di(h ;  fqueeze  in 
the  Juice  of  an  Orange,  and  ferve  them  for  the  firft  Cour&, 

ST^  drejk  Woodcocks  another  vay. 

FIRST  half  mail:  them,  then  cut  them  in  Pieces, 
and  put  them  into  a  Sauce-pan,  and  put  to  them 
fome  Wine,  according  to  what  Quantity  of  Woodcocks 
you  have,  with  £xne  TrufHes,  Mufhrooms,  and  Capers, 
and  let  diem  all  be  minced  with  a  little  Anchovy,  and  ftew 
it  all  together  3  but  be  careful  you  do  not  let  it  boil  i  and 
when  it  is  done,  take  c^all  the  Fat,  and  thicken  it  with 
a  good  CuUis^  and  vering  in  the  Juice  of  an  Orange  and 
icrve  it  up^ 

E  e  e  2  Larkd 
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Larks  Pear  Fajhim. 

YO  U  muft  trufs  your  Larks  clofe,  and  cut  off  the 
Legs  and  feafon  them  with  Pepper,  Salt,  Cloves,  and 
Mace ;  then  make  a  good  Fqrce-Meat  with  Sweetbreada, 
Morels,  Mufhrooms,  Crumbs,  Egg,  Parfley,  Thyme,  Pep- 
per and  Salt,  after  whicli,  put  ki  fome  Sewet  and  make  it 
up  ftifFi  then  wrap  up  every  Lark  in  Forcc-Mcat,  and 
make  it  pointed  like  a  Pear,  and  ftick  one  of  the  Legs  a 
Top;  they  muft  be  waftied  with  the  Yolk  of  an  Egg  ,and 
Crumbs  of  Bread;  bake  them  gehtly,  and  ierve  them 
without  Sauce,  or  they  will  ferve  for  a  Gamifli* 

_^  Larks  in  Shells. 

BOIL  twelve  Hen,  or  Duck  Eggs  ibft ;  take  out  all 
the  Infide,  making  a  handfome  Round  at  the  Top ; 
then^  fill  half  the  Shells  wkh  pa^ed  Cnunbs  and  roaft  your 
Larks ;  put  one  in  every  Shell,  and  fill  your  Plate  with 
pafled  Cmmbs  brown.;  £o ierve  as  Bggs  in  Shells. 

Plovers^  Capuciney  ^r  Larks; 

GE  T  four  Hogs  Ears>.  boil  them  tender,  put  a  Piece 
of  Forcc-Meat  in  the  Ears,  and  likcwife  your  Birds 
with  their  Heads  outwards  j  fet  them  upright,  the  Tips 
of  the  Ears  falling  backwards ;  wa(h  them  with  Eggs  and 
cmmb  them,  and  bake  them  gently^  ha&  four  others 
wieh  Sauce  Robart ;  fo.  icrve  them.. 

E  G  G  S^ 
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EGGS. 

To  make  Eggs  eat  like  Mujhrooms. 

GE  T  fix  Eggs,  and  boil  them  hard,  peel  them, 
and  cut  them  in  thin  Slices^  put  a  quarter  of  a 
Pound  of  Butter  into  the  Frying-pan,  and  make  it  hot ; 
then  put  in  your  Eggs,  and  fry  them  quick  half  a  quarter 
of  an  Hour ;  throw  over  them  a  Kttle  Salt,  Pepper,  and 
•Nutmeg.  For  Sauce,  take  half  a  Pint  of  White  Wine, 
the  Juice  of  a  Lemon,  a  Shalot  flired  fmall,  a  quarter  of  a 
Found  of  Butter,  and  ftir  it  all  together,  and  lay  it  on  Sip- 
pets, and  ferve  it. 

Eggs  en  Crepine. 

'  ,     > 

HAving  fbme  raw  Ham,  Veal  Sweetbreads,  fat  Livers^ 
Truffles  and  Mulhrooms  ;  cut  all  into  Dice,  tofs 
them  up  in  melted  Bacon  j  moiften  the  whole  with  Gravy, 
let  it  a  finjmcring  for  half  an  Hour ;  and  then  bind  it  with 
a  CuUis  of  Veal  and  Ham.  See  that  your  Ragoo  be  well 
reliflied  and  fet  a  cooling.  Take  ten  new  laid  Eggs,  and 
divide  the  Whites  from  the  Yolks ;  whip  up  the  Whites 
to  a  Froth,  and  beat  up  the  Yolks,  cither  in  a  little  Cul- 
lis  or  Cream ;  ftrain  them  through  a  Sieve,  and  pour 
them  into  ybiir  Ragoo,  together  with  the  Whites,  and 
mix  tfie  whole  well  together.  Then  take  a  flat  bottomed 
iSauce-pan,  lay  a  Veal  Caul  in  the  Bottom  of  it ,  pour  int 
3rour  Ragoo,  fold  the  Caul  down  upon  it,  and  teike  it  in 
an  Oven.  .When  it  is  enough,  turn  it  upfide  down  into  a 
Difh ,  and  ferve  it  hot,.  • 

Anothet 
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Another  time,  inftcad  of  ferving  it  dry,  you  may  throw 
on  it  a  Cuilis  of  Veal  and  Hatn,  or  a  Rogoo  of  Mufh- 
rooms. 

Eggs  a  la  Tripe. 

BOIL  them  hard^  take  off  the  Shells,  and  cut  them  ia. 
Slices  long-ways.  Take  a  Bit  of  frefh  Butter^  put  it 
in  a  Stew-pan,  let  it  melt  over  a  Stove,  put  in  your  £gg|s^ 
and  tois  tnem  up  with  (bred  Pariley,  ieaibned  with  Salt 
and  Pepper :  When  they  are  enough,  pour  in  a  little  Cream^ 
and  ferve  them  warm  in  Plates  or  little  Difhes. 

If  you  would  not  ierve  them  with  Cream,  you  may, 
while  you  are  tofling  them  up  in  the  Sauce-pan^  add  a  Ik* 
tie  {hred  Onion,  and  inftead  of  the  Cream,  beat  up  two 
Yolks  of  Eggs,  in  a  little  Verjuice  or  Vinegar  and  Water, 
thicken  your  Eggs  with  it,  and  ierve  them  as  you  do  the 
others  wuh  Cream. 

Frkaiey  of  Eggs. 

YO  U  muft  take  eight  Eggs,  boil  them  hard,  cut 
them  into  Qiiarters  into  a  Pint  of  ftrong  Gravy,  and 
half  a  Pint  of  White  Wine ;  feaibn  with  Cloves  and  a 
Blade  of  Mace,  a  little  whole  Pa)perand  a  little  Salt; 
fi:ald  a  little  Spinage  to  make  them  look  green,  with  a  Pint 
of  large  Oyiiers  to  lay  round  your  Difh  \  then  put  the 
Eggs  in  the  Stew-pan,  with  a  few  Mufhroomsand  Oyflers^ 
and  roll  up  a  Piece  of  Butter  in  the  Yolk  of  an  Egg  and 
Flour,  and  (hake  it  up  thick  for  Sauce,  and  you  may  make 
Gravy  Sauce  if  you  pleafe.  Garnifh  with  criip'd  Si^ipets^ 
Lemon  and  Parfley.    A  Side-Difh, 

Amulet 
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Amulet  of  Eggs. 

HAving  what  Quantity  of  Eggs  you  want,  beat  them 
wet),  fbtfon  them  with  Salt  and  whole  Pepper  if  yoo 
like  it  >  then  have  your  Frying-pan  ready  with  a  good  deal  of 
fre(h  Butter,  let  it  be  thoroughly  hot,  then'  put  in  your 
Eggs  with  four  Spoonfuls  of  ftrong  Gravy  j  then  have 
ready  cut  Parfley  and  Gives,  and  throw  over  them,  and 
when  it  1$  enough  turn  it  on  the  other  Side,  and  fqueeze 
the  Juice  of  a  Lemon,  or  an  Orange  ovcs  it.  Serve  it  fof 
a  Side-Di£h, 

&tuffed  Eggs. 

BO  I L  a  Dozen  Eggs  bard,  ped  them,  fpKt  them  in 
two,  and  take  the  Yolks  out  of  them,  put  them  in 
a  Mortar  with  a  Bit  of  Butter^  young  Onions,  fhred  Par- 
fley, Mttlhrooms,  and  a  Piece  of  Crumb  of  Bread  boiled 
in  Milk ;  if  ▼cm  have  any  Flefh  of  Fifti  putfbme  in  it,  and 
fcafon  it  with  Salt>  Pq>pcr^  Sweet  Herbs  and  fine  Spices; 
Found  them  all  well  tc^tber„  and  fill  the  Whites  of  your 
Eggs'  with  it,  and  finooth  them  by  dipping  your  Knite  in 
Egg,  Thch  take  the  Difh  you  defign  to  ferve  them  in,. 
put  fome  Farce  at  the  Bottom  of  it,  then  put  your  ftufF'd 
Whites  of  Eggs  in  Ordef  upon  it  5  then  bread  them,  and 
Ijake  them  in  an  Oven,,  to  give  them  a  Colour.  When 
they  are  done,  put  a  little  ^uce  of  any  thing  you  think 
proper,  v^thout  oovering  them.i<  aod  iiexve  them,  hot  for  a 
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HARES. 

To  roaft  a  Hare. 

LARD  one  Side  of  it  and  not  the  other,  then  Ipit  it; 
whilft  it  is  roafting,  bafte  it  with  Milk  and  Cream, 
ferve  it  with  thick  Claret  Sauce. 

Another  Way  to  roaji  a  Hare. 

HAV  IN  G  got  fome  Liver  of  Hare,  fome  fat  Bacon, 
grated  Bread,  an  Anchovy,  Shalot,  a  little  Win- 
ter Savoury,  and  a  little  Nutmeg  ;  beat  thefe  into  a  P..fte, 
and  put  them  into  the  Belly  of  the  Hare  ;  bafte  the  Hare 
with  ftale  Beer ;  put  a  little  Bit  of  Bacon  in  the  Pan, 
when  it  is  half  roafted  bafte  it  with  Butter.  For  Sauce, 
take  melted  Butter,  and  a  little  Bit  of  Winter  Savoury. 

Another. 

LARD  him  with  Bacon,  and  make  a  Pudding  of 
grated  Bread,  the  Heart  and  Liver  parboiled,  and 
chopp'd  jfinall,  with  Beef  Sewet  and  Sweet  Herbs,  mixed 
witn  Marrow,  Cream,  Nutmeg,  Salt,  Pepper  and  Eggs ; 
fow  up  his  Belly,  and  roaft  him.  When  it  is  done,  for 
Sauce,  draw  up  your  Butter  with  Cream,  or  Gravy  and 
Claret. 

Another  Way  tf  dr effing  a  Hare. 

BASTE  it  with  ftale  Beer,  'till  the  Blood  is  walhcd 
off,  then  empty  the  Pan  j  put  into  it  fome  Cream,  a 
Bit  of  Anchovy,  a  Bit  of  fet  Bacon,  a  little  Bit  of  Onion^ 
and  bafte  it  with  this  till  it  is  enough :  Then  take  a  little 

Butter, 
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Butter,  fome  of  the  Liquor  out  of  the  Pan,  and  mix  it 
for  Sauce.  You  may  put  the  Pudding  as  above,  in  the 
Belly  of  it. 

Hares  jugged. 

CUT  it  into  Pieces,  half  lard  them,  and  feafon  them  ; 
then  have  a  Jug  of  Earth  with  a  large  Mouth,  put 
in  your  Hare  with  a  Faggot  of  Herbs,  and  two  Onions 
ftuck  with  Cloves,  cover  it  down  clofe,  that  nothing  gets 
in,  and  boil  it  in  Water  three  Hours,  then  turn  it  out  and 
fcrve  away. 

Hare  Chet. 

YOU  mud  bone  it  and  take  out  all  the  Sinews,  then 
cut  one  half  in  thin  Slices,  the  other  half  in  Pieces 
an  Inch  thick ;  fry  them  off  quick  CoUop  Fafhion,  and 
put  in  fome  thick  Gravy  and  Muftard,  and  Elder  Vinegar  ^ 
uove  it  tender,  and  thick  as  Cream,  fo  ferve  away  with 
the  Head  whole  in  the  Middle. 

R    A    B    B    I    r    S. 

Rabbits  Portugueje. 

YOU  muft  tra(s  them  Chicken  Fafhion,  and  lard 
them ;  the  Head  mufl  be  cut  off,  and  the  Rabbit 
turned  with  the  Back  upward,  and  two  of  the  Legs  ftripp'd 
to  the  Claw  End,  and  fo  traffed  with  two  Skewers  j  then 
lard  them,  or  roaft  or  boil  them  with  Spinach,  Cauli- 
flowers and  Bacon^  as  Chickens. 

N^iS  Fff  ^Rabbit 
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A  Rabbit  with  Onions. 

YO  U  muft  trufs  your  Rabbits  clofe  and  wafti  them 
very  well,  then  boil  them  off  white  j  boil  your  Oni- 
ons by  themfelves,  changing  the  Water  two  or  three  Times ; 
then  let  them  be  thoroughly  drained,  and  chop  them  and 
butter  them  very  well ;  put  in  a  Gill  of  Cream,  fervc  your 
Rabbits,  and  cover  them  over  with  Onions. 

Toung  Rabbits  a  la  Saingara. 

LARD  your  Rabbits,  and  fpit  them ;  which  being 
done,  fry  a  little  Bacon,  put  in  fome  Flour,  mixed 
togetlier.  Slices,  of  Ham,  beaten  flat,  adding  a  Bunch  of 
Sweet  Herbs,  and  good  Gravy,  not  lalt.  Let  it  ftcw> 
and  when  ready,  thicken  your  Sauce  with  CuUis,  putting 
in  it  a  little  Vinegar.  Your  Rabbits  being  rbafted,  cat 
them  in  four,  put  over  them  your  aforefaid  Ragoo  of  Ham^ 
lake  off  the  Fat,  and  ferve  it  up  liot  for  a  firft  Courfe* 

Rabbits  Surprize. 

RO  A  S  T  off  two  or  three  half ^  grown  Rabbits,  ac- 
cording to  the  Bigneis  of  jnoiir  Difli ;  cut  off  the 
Heads  clofe  by  the  Shoulders,  and  the  firft  Joints  of  the 
Hind  Legs ;  then  take  out  all  the  lean  Meat  from  the  Back 
Bones,  and  cut  it  and  tofs  it  up  in  fix  or  feven  Spoonfuls  of 
Milk  oi:  Cream,  with  the  Bignefs  of  half  an  Egg  of  But- 
ter, grated  Nutmeg,  Pepper  and  Salt ;  thicken  it  with  a 
little  Duft  of  Flour,  to  the  Thicknefs  of  a  good  Cream, 
then  boil  it  and  fet  it  to  cool  j  then  take  the  like  Quantity 
of  Forced-Meat,  and  tofs  it  up  likewife,  and  place  it  all 
round  each  of  the  Rabbits,  leaving  a  long  Trough  iA  the 

Back 
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Back  open,  that  you  think  will  hold  the  Meat  you  cut  out 
with  the  Sauce ;  then  cover  it  with  the  fame  Forced-Meat, 
fmoothed,  as  well  as  you  can,  with  your  Hand  and  a  raw 
Egg,  fquare  at  both  Ends,  throw  on  them  a  little  grat- 
ed Bread  5  then  butter  a  Mazarine,  or  Patty-pan,  and  take 
them  from  your  Dreffer,  where  you  formed  them,  and 
place  them  on  it.  Bake  them  three  Quarters  of  an  Hour, 
before  you  ferve  them,  'till  they  are  of  a  brown  Colour: 
Let  your  Sauce  be  Butter,  Gravy  and  Lemon,  and  your 
Gar niihing,  diced  Orange  and  fried  Parfley  5  fo  ierve  it  for 
the  iirfl  Courfe. 

To  boil  Rabbits. 

HAving  trufs'd  them  for  boiling,  lard  them  with  Bacon, 
then  boil  them  quick  and  white :  For  the  Sauce, 
take  the  boiled  Liver,  Ihred  it  with  fat  Bacon,  and  tofi 
tbeie  up  together  in  ftrong  Broth,  with  White  Wine  and 
Vinegar,  Mace,  Salt,  Nutmeg  and  Parfley  minced.  Bar- 
berries and  drawn  Butter;  lay  your  Rabbits  in  a  Difli,  and 
pour  it  all  over  them,  and  garnifh  with  fliced  Lemon  and 
Barberries. 

An  Efclope  of  Rabbits. 

CU  T  your  Rabbits  in  Quarters,  and  ftew  them  a  la 
Braifej  as  you  do  feveral  other  Things.  Then  make 
a  Ragoo  of  Veal  Sweetbreads,  Fowls  Livers,  Cocks  Combs, 
Morels,  Muflirooms,  and  Truffles :  Tofs  them  up  all  to- 
gether, in  a  Sauce-pan,  with  melted  Bacon ;  moiften  it 
vrith  Gravy  and  let  it  fimmer  half  an  Hour,  then  take 
the  Fat  clean  off  and  bind  it  with  a  CuUis  of  Veal  and 
Ham :  Take  up  your  ftewed  Rabbits,  and  put  them  into 

F  f  f  2  your 
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your  Ragoo,  where  let  them  lie  'till  they  are  cold :  Raifc  a 
Pic  of  thin  Pafte,  and  put  your  cold  Ragoo  and  Rabbits  in 
it,  cover  it  with  a  Lid  of  the  fame  Pafte,  and  turn  down 
the  Edges  that  the  Top  may  be  as  plain  as  the  Bottom ;  fo 
fet  it  into  the  Oven  :  When  it  is  baked  turn  it  upfide  down 
into  the  Difh,  make  a  Hole  in*  it  to  fee  if  it  be  dry,  andif 
it  be,  pour  in  fome  good  Cullis,  and  ferve  it  hot  for  the 
£rft  Courfe. 

We  make  Efclopes  of  all  Sorts  of  Fowls  tame  and  wild, 
firft  ftewed  a  la  Braife  with  Ragoos,  in  the  fame  Manncc 
as  this  of  Rabbits. 

S  jiU  C  E  S    for   P  O  U  L  t  R  r. 

Sauce  ^r  a  Hare.. 

GET  half  a  Pint  of  Claret,  and  a  little  Oyfter  Li- 
quor, and  put  to  it  fome  good  Gravy,  and  a  large 
Onion  ftuct  with  Cloves^  and  fome  whole  Cinnamon  and 
Nutmeg  cut  in  Slices  j  then  let  it  boil  'till  the  Onion  is 
boiled  tender;  then  take  out  the  Onion  and  whole  Spice, 
and  put  to  it  three  Anchovies,  and  a  Piece  of  Butter; 
Ihake  it  well  together  and  fend  it  to  the  Table. 

7a  make  Sauce  for  Green  Geefe  or  young  Ducks,. 

GE  T  almoft  half  a  Pint  of  the  Jjuice  of  Sorrel,  and 
a  little  White  Wine,  a  little  grated  Nutmeg,  and  a 
little  grated  Bread,  let  it  boil  a  Quarter  of  an  Hour,  and 
put  to  it  as  much  Sugar  as  will  fweeten.  it ;  if  you  pleafe 
you  may  put  in  a  few  fcalded  Goofeberries  or  Grapes,  and 
a  Piece  of  Butter,  fhake  it  up  thick,  and  put  it  to  the  Geefe, 
being  roafted,.  This  Sauce  is  proper  for  Chicl^ens. 

Sauce 
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Sauce  for  Wild  Ducks. 

TA  K  £  a  little  Handful  of  Sage,  one  large  Onion 
fhred  fmall,  fcafon  it  with  a  little  Salt,  and  roll 
them  up  with  Butter  into  Balls,  then  put  them  in  the 
Ducks,  and  roaft  them  ;  then  take  half  a  Pint  of  Qaret, 
in  it  diflblve  two  Anchovies ;  then  take  half  as  much  But- 
ter as  Wine,  then  thicken  them  with  the  Yolks  of  two 
Eggs,  then  put  your  Ducks  in  your  Difh,  and  pour  your 
Sauce  through  them,  and  pull  out  your  Balls  y  (b  ferve 
them. 

^  good  Sauce  for  Teal,  Mallards,  Ducks>  Gftf. 

WE  take  a  Quantity  of  Veal  Gravy,  according  to 
the  Bigneis  of  your  Difh  of  Wild  Fowl,  feafoned 
with  Pepper  and  Salt ;  ^ueeze  in  the  Juice  of  two  Oranges 
and  a  little  Claret :  This  will  ferve  all  Sorts  of  Wild  Fowl. 

To  make  a  Sauce  for  Turkics  or  Capons. 

GE  T  half  a.  Pint  of  White  Wine,  and  a  little  Gravy, 
and  Oyfter  Liquor,  and  a.little  grated  Nutmeg,  and 
put  to  it  three  or  four  large  Onions  boiled  tender  and  mafli-* 
ed  finally  with  a  little  fmall  Pepper,  and  two  or  three  An- 
chovieS)  minced  fmall,  boil  it  a  Quarter  of  an  Hour,  with 
a  little  grated  White  Bread,  and  put  to  it  a  Piece  of  But- 
ter, and  then  put  in  the  Fowls,  being  roafted. 

Sauces  for  roaft  Pigegns  or  Doves. 

I.    /^^  R  A  V  Y  and  Juifce  of  Orange. 

Vjr    2.  Boiled  Pariley  minced  and  put  amongft  loma 
ButiQr  and.Vinegaf  beaten  up  thick, 

3:,.  Gravy, 
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3.  Gravy,  Claret,  and  an  Onion  fte wed  together  with  a 
little  Salt. 

4.  Vine  Leaves  roafted  with  the  Pigeons,  minced  and 
put  in  Claret  and  Salt,  boiled  together^  fome  Butter  and 
Gravy. 

5.  Sweet  Butter  and  Juice  of  Orange,  beat  together  and, 
made  thick. 

6.  Minced  Onions  boiled  in  Claret  almoft  dry  ^  then  put 
to  it  Nutmeg,  Sugar,  Gravy  of  the  Fowl,  and  a  little  Pep- 
per. 

7.  Or  Gravy  of  the  Pigeons  only. 

Sauces  for  all  Manner  of  roaft  Land  Fowl,    «,  Turky, 
Buftard,  Peacock,  Pheafant,  Partridge.  tSc. 

T.  O  L  I  C  E  D  Onions  being  boiled,  ftew  them   in 
)^  fome  Water,   Salt,   Pepper,    fome  grated  Bread, 
and  the  Gravy  of  the  Fowl. 

2.  Take  Slices  of  White  Bread,  and  boil  them  in  fair 
Water  with  two  whole  Onions,  fome  Gravy,  half  a  grat- 
ed Nutmeg,  and  a  little  Salt ;  ftrain  them  together  through 
a  Strainer,  and  boil  it  up  as  thick  as  Water-Gruel  5  then 
add  to  it  the  Yolks  of  two  Eggs,  diffolved  with  the  Juice 
of  two  Oranges. 

3.  Take  thin  Slices  of  Manchet,  Gravy  of  the  Fowl, 
fome  Sweet  Butter,  grated  Nutmeg,  Pepper,  and  Salt, 
ilew  all  together,  and  being  ftewed,  put  in  a  Lemon  diced 
with  the  Peel. 

4.  Onions  diced  and  boiled  in  fair  Water,  and  a  litde 
Salt,  a  few  Bread  Crumbs,  beaten  Pepper,  Nutmeg,  three 
Spoonfuls  of  White  Wine,  and  fome  Lemon  Peel  finely 
minced  and  boiled  all  together  j  being  almoft  boiled,   put 

in 
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in  the  Juice  of  an  Orange,  beaten  Butter,  and  the  Gravy 

of  the  Fowl.  ; 

5.  Stamp  Small  Nuts  to  a  Pafte,  with  Bread,  Pepper, 
Saffron,  Cloves,  Juice  of  an  Orange,  and  ftrong  Broth, 
ftrain  and  boil  them  together  very  thick. 

6.  Quince,  Prunes,  Currants,  and  Raifins  boiled,  muski- 
fied  Bisket  ftamped  and  ftrained  with  White  Wine,  Rofe 
Vinegar,  Nutmeg,  Cinnamon,  Cloves,  Juice  of  Oranges 
and  Sugar  j  boil  it  not  too  thick. 

7.  Take  a  Manchet,  pare  off"  the  Cruft  and  flice  it,  then 
boil  it  in  fair  Water,  and  being  boiled  fomewhat  thick, 
put  in  fome  White  Wine,  Wine  Vinegar,  Rofe  or  Elder 
Vinegar,  Sugar  and  Butter. 

8.  Almond  Pafte,  and  Crumbs  of  Manchet,  ftamp  them 
together  with  fome  Sugar,  Ginger  and  Salt,  ftrain  them 
with  Grape,  Verjuke,  and  Juice  of  Oranges  j  boil  it  pret- 
ty thick*    . 


V}^ 
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^e  Manner  of  truing  a  Rabbit  for  Boilings 


CU  T  the  two  Haunches  of  the  Rabbit  clofe  to  tfe 
Back  Bone,  two  Inches,  and  turn  up  the  Haunches, 
by  the  Side  of  the  Rabbit,  skewer  the  Haunches  through 
the  Middle  Part  of  the  Back  as  at  A,  then  put  a  Skewer 
through  the  utmoft  Joints  of  the  Legs,  the  Shoulder  Blades; 
and  Neckf  as  at  B,  trufTmg  the  Shoulders  high  and  bending 
the  Neck  backwards  that  the  Skewer  may  pals  tbroi^  the 
whole. 


fbe 
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^  Manner  if  tff^iig  4  lUbhi^  Rowing. 


YO  U  cafe  the  Rabbit  all^  exceptinz  the  lower  Joints- 
of  the  fore  Legs,  and  thoie  you  chop  off ;  then  pafi 
a  Skewer  throudi  the  Middle  of  the  Haunches  after  yotf 
have  laid  them  flat,  as  at  A  and  the  fore  Legs  which  are 
cadkd  the  Wings  nmft  be  turned  as  at  B  fo  that  the  imaller 
Joint  may  be  puih'd  into  the  Body,  through .  the  Riba 
Tho,  as  a  fiogle  Rabbity  has  the  Spit  pafs'd  through  the 
Body  and  Head^  but  the  Skewer  takes  hold  of  the  Spit  tq 
l^eferve  the  Haunches^  But  totru&  a  Couple  of  Rabbits, 
|heie  are  feven  Skewers,  and  then  the  Spit  pailes  only  be^ 
tween  the  Skewer%  without  touching  the  Rabbits^ 


Ogg 
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DR  A  W  it, :  but  JcjTc  in  tlie  Lrrer,  ■  l&r  .tfiff'lAWi 
Gall  ■;  then  puib  np  ihe  Brwft  from  tlw  VisiitAd 
'  holding'  up  ihc.litci.-pat  a  Skcwcrjuft.bctween^ihe  !§<!nt 
of  the  Thigh  and  mi  Bfo*rn  of.thc'Leg;  fifftiaviiig  ^yi 
ed  thc-Pinions  uaJcr  fheBackj  and feihe' lower  Joii^of 
flic  higgcft  Pittions,  arc  fo'palB't|  .with  the  Sk?v^r^^^'t 
the  Legs-are  between 'them  and  the  Body,-asatiAy    ^.(j.^jj 


^  Goofe 


A  Goofe  {0  trufit. 


4iS 


v-y%  ;Goofe  baa  no  more  than  the  thick^  Joints  of  the  Legs 
cXTL  apf-Wings-IefltdyheasdyytHeFecf-and'^e Ti- 
3iIon&  being  cut  ofF,  to '  acctotrtpany  the  i  other  "Glbblets, 
'w!iich"c6iifift-of  the  Head  iind  -Necic,' with  the  Liver aiid 
"^jiiimi}.  Then  at  thefioftfln^af'theApfon  of  theGobfe 
.  '^,  cut  ^  Hole, '  and  dhw  (hi  Riimtt threugh  it;  then  (aft 
aSk£wei!^t&iou^''tbi  IbiBll:  Part;  df  the  Leg,  tfaioiighi^e 
Body,  n^ttUeBack;  -aiabB,  andidnsther  Skever  thk-oneh 
the  tfainneft  Part  of  the  Wings,  and  through  the  Bo^, 
i»ai  thcBaick,  wat  C,  and  it  «iU be  right. 


G  g  g  2 
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dap  3^  ^pie^rB  ojr*-»^4(  *y»j«A*. 
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A  Duck,  an  EaAeriing;  .a  Teat,  «nd  a  Widgeon,   are 
all  tr«^  io  tH*  fctne  Maontfj    -Dnriv/dvinjfky 
ijide  the'Liver  AtidGizzatd,  ant^  taJtcjUt.^'       '     *~ 
ing  thc'^kilf  "Of  tticTWCirEiH  fhougn  lo  jpejd;  oiroriiil 
Plice  fVhore  tbeiNccJt  wis  .(aitfiff.. . Ttea.cut.offi.tHel 
BiaBSi»t.A,.9nd,rijfe,lip.thR«vbo!tIJcgB,  ftill the;iiiin$pl. 

4wset!;  the,  Siuipjt  of:  .the,  VffU©  (ifid  th*-B«#  (rfjlhriEolirtvi 
twUitlKf  fet  sowarf]«.ih|:  &iKl$ivafd'btia|itt>iiinfi>EWni%li 
witji.rhc  B«tt«m  pf ..the  .Keet.  lown4>  llie  B6dyr,«E«li(j 
t^owl,  as  at  C.;  Xi«:Mt»fm*il«>v^..»*A!t&-'i':^'ixmf^ 
the  Fowl,  between  the  lower  Jooit,  next  the  Fwt aii4tfac:< 
':■:■■'■  Thigli" 


m^niSdk  b  o'^  f^f  'o'V^f^UiL^. 
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Thigh,  taKng  hold,  at  the  fame  Time,  of ^e  Ends  of  the 
Statnp  of  the  Wlil^s  A : '  Then  will  fnel^gs,  as  we  have 

'  upright    H^  |{}  tht  f ofnf,  nf  ^^'^  fiy^.>^r 


HAring-a'Chkfceii,  eot aTobg  5fit  down  the' Neck, '  on 
»he.  Fore-  Patt ;   theii  take  otit  the  Orop  and  the 
Meiry-Tl»odgb|.  «s 'it-Is  called;  theh  twift  tlJe  Netk  and 
brings  It  ^iJvirtt  ivaiivAhe  BScfe;  •  "ttil  .ihfe  Head  !s'  placied  on  ' 
tW'SiJte  df'lbii^tlitt'  left'liegi'  bibd  the  Legs  jn'j'  Witli.  their ' 
CkiW  onj  ««il  fiftirti  thfem  ttpdri  the  Back,    ^hen  between! 
tHd^kifiiing  of  thef  Leg  and  the  Thigh,  on  the  right  Side, . 
pafija-SkawtPthrdUghthiBody  of  theF6Wl ;  arid  when  it 
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is  through,  run  the  Point  through  the  Head,  by  the  iamc 
Place  of  the  Leg,  as  you  did  before,  as  at  A  c  You  muft 
lik^wife  pttU^he  Itmnj^ig  ibf^ygh  the  Apfwi  of  ldm,.i^ 
Note^  The  Neck  is  twiffed  like  a  Cord,  and  the  felony  Pari 
qf  it  muft  be  quit^fitetv  <)iit^  anjitheUhdc^-JajyQfrtjP  Fow 
tnken  away  ^  nei^tfl^<Hdd  the  Liver  and  Gizzard  oe  fervei 
ith  it,  tnough  ftie  Pinions  are  left  on.  Then  turn  thi 
inions  behind  the  Back,  and  pafs  a  Skewer  through  tfaii 
xtreme  Joint,  be<wee»  the  Pinion  and  the  lower  Joint  q 
e  Wing,  through  the  Body  near  the  Back,  as-  at  C,  ani 
will  be  fit  to  roaftj^  tm  fafhio^f^blft'^  .    \ 

N.  B.  Alwftys  min4lto  bS^t  dojv^  tBe  SraPft  Bone,  am 
>ick  the  Head  and  Nebk  cWn  frojtn  the  Feathers  before  yoi 
)egin  to  truls  your  Fowl. 

I  A  Turkey  Poult  has  no  Merry*Thought,  a«  itis  called' 
md  therefore,  to  in^itate  a  TuAey  the  better,  wfe  Skkc  it  o 
>f  a  Chicken  through. the  I^cck*  '  '  ^ 
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^"I^H'B  atovclf'IGURE  ihews  the  Manner  how 
'  X-  ^  Legs'  'and  Pinions  will  appear  when  the/  are 
^mocbtb  ■thtoi  B^cki  as  alio,  the  Pofition  of  the  Head 
and  Neck  of  the  Chicken  or  Turkey  Poult. 


r* 


To  trufs  a  Pheaiant  or  Partridge. 


BOTH  the  Pheafaiit  and  the  Partridge  ve  trnfled  the 
fame  Way,  only  the  Neck  of  the  Parcidge  it'  cut  o^ 
and  the  Head  of  the  Phealant  is  left  on  i  The  Pkie  abom 
fliews  the  Phealant  tmlTed.  When  it  is  drawn,  cut  off  the 
Pinnions,  leaving  only  the  Stump  Bone  next  the  Breaft, 
and  pafs  a  Skewer  through  its  Point,  and  through  the  Bo- 
dy near  the  Back,  and  then  give  the  Neck  a  Turn ;  and 
pafling  it  by  the  Back,  bring  the  Head  on  the  Ontfide  of 
the  other  Wing  Bone,  as  at  A,  and  run  the  Skewer  thro' 
both,  with  the  Head  ftanding  towards  the  Neck,  or  the 
Rump,  which  you  pleafe :  B  is  where  the  Neck  runs. 
Then  take  the  L^s»  with  their  Claws  on,  and  preis  them 

by 
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"by  the  Joints  together,  fo  as  to  prcfs  the  lower  Part  of  the 
Breaft,  then  preCs  them  down  between  the  Sklefmen,  and 
pafs  a  Skewer  through  all,  as  at  C.  Remember  a  Par- 
^"[Jgc  muft  have  its  Neck  cut  ofl^  or  elfe  in  every  thing  is 
\Scd  like  a  Pheaiant.  i 

I 
Manner  of,  trt^^tg  an  Hare  in  He  moji  fa/bionabl^ 

Way.  .  : 


^^  A  S  E.  ap  Hare,  and  in  cafing  it,  juft  when  you  come 
V^j  .to.  the  Ears^  pafs  a  Skewer  juft  between  the  Skin  and 
t]^HQa4»  And  by  Degrees  raife  it  up  'till  the  Skin  leaves 
bptb  the  Ears  ftripp'd,  and  then  take  off  the  reft  as  ufiiaL 
Then'  give  the  Head  a  Tiwft  over  the  !&ck/  thit  it  may 
ilanidj,  as  ^t  A,  putting  two  Skewers  in  the  Eacs^  partly 

H  h  h  to 
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to  make  them  ftand  upright,  and  to  iecure  the  Head  in  a 
right  Difpofition ;  then  pufli  the  Joint  of  the  Shoulder 
Blade,  up  as  high  as  may  be,  towards  the  Back,  and  pa6 
a  Skewer  between  the  Joints,  as  at  B,  through  the  Bottom 
Jaw  of  the  Hare,  which  will  keep  it  fteady ;  then  pafe  an- 
other Skewer  through  the  lower  Branch  of  the  Leg  at  C, 
through  the  Ribs,  paffing  clofe  by  the  Blade  Bone,  to  keep 
that  up  tight,*  and  another  through  the  Point  of  the  fame 
Branch,  as  at  D,  which  finifhes  the  upper  Part.  Then 
bend  in  both  Legs  between  the  Haunches,  fo  that  their 
Points  meet  under  the  Scut,  and  skewer  them  faftj  with 
two  Skewers,  as  at  O  O. 


A  Fowl 


^ewboleDuTY  ofa'WouiAtf. 
A  Fowl  trujfed  for  boiling. 
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YO  U  muft,  when  it  is  drawn,  twift  the  Wings  'till 
you  bring  the  Pinion  under  the  Back ;  ana  you 
inay>  u  you  wiU,  cnclofe  the  Liver  and  Gizzard,  one  in 
eajoi  Wing,  as  at  A,  but  they  are  commonly  left  out. 
Then  beat  down  the  Breaft  Bone,  that  it  does  not  rife 
above  the  flefliy  Fart;  then  cut  off  the  Claws  of  the  Feet, 
and  twifl  the  Legs,  and  bring  them  on  the  Outlide  of  the 
Thigh,  towards  the  Wing,  as  at  B,  and  cut  an  Hole  on 
each  Side  the  Apron,  juft  above  the  Sidefman,  and  put 
the  Joints  of  the  Legs  into  the  Body  of  the  Fowl,  as  at 
C:  So  this  is  truf&d  without  a  Skewer, 
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Oi    R    A    G     O     O     S. 

To  ragoo  a  Breaft  of  Veal. 

HALF  roaft  it,  then  put  it  into  the  Stew-pan,  over  a 
a  Stove  with  Gravy,  'till  it  is  enough,  tofs  it  up  with 
Balls,  Mu(hrooms,  Truffles,  Morels^  Oyflers,  &c.  firft 
fluffing  it  all  up  the  Brifcuit  with  Forced-Meat. 

Another  Way  to  ragoo  a  Breaft  of  Veal. 

BONE  it,  and  cut  out  a  handfome  fquare  Piece,  then 
cut  the  other  Parts  into  fmall  Pieces,  brown  it  in 
Butter;  then  ftew  and  tofs  them  up  in  a  Pint  of  Gravy^ 
ftrong  Broth,  a  little  Claret  and  White  Wine,  an  Onion^, 
and  two  or  three  Anchovies,  Cocks  Combs,  Lapib's5tone«^ 
and  Sweetbreads,  blanched  and  fliced  with  Balls,  Oyftcrs^ 
Truffles,  Morch,  and  'Mujpirooms,.  a  littk  Pepper,  Salt, 
Mace,  Nutmeg,  and  Lemon  Juice  5  thicken  it  with  But- 
ter 5  put  the  Ragoo  in  the  Diih,  and  lay  on  the  fquare 
Piece,  diced  Lemon,  Sweetbreads,,  Sippets,  and  Bacon 
fried  in  the  Batter  of  Eggs  3  garnifli  with  fliced  Orange^, 
and  ferT(r  it. 

Another  Way. 

YOU  miift  take  a  Breaft  of  Veal,  cut  ofFall  the  Neck 
and  Flap,  then  ftufFit  with  Forced-Meat,  and  lay  it 
to  joaft  half  an  Hour  y  then  take  ibme  ftrong  Gravy,  and 

a  Stew^ 
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a  Stew-pan  big  enough  for  the  Veal,  and  burn  fome  But- 
ter in  it  'till  it  is  brown  ;  then  (hake  in  Flour  to  thicken 
your  Butter,  and  put  in  the  Gravy,  and  let  it  boil ;  put  ia 
fome  Anchovies;  fluff  a  large  Onion  with  Cloves,  and  put 
it  in  ;  feafon  it  to  your  Tafte  with  Pepper,  Salt,  and  Nut- 
meg, and  put  in  your  Veal ;  let  it  ftew  'till  enough ;  make 
your  Forced-Meat  of  Veal,  Bacon,  Beef  Sewet,  feafoned 
with  Pepper,  Salt  Anchovy,  Thyme  and  Parfley ;  put  in 
two  or  three  Eggs,  and  thicken  it  with  White  Bread 
Crumbs :  Make  your  Forced-Meat  before  you  roaft  your 
Veal,  and  fluff  all  the  Wav  up  the  Brifcuit.  Fry  Balls  for 
your  Sauce,  and  take  out  the  Onion  and  add  Lemon. 

A  Ragoo  cf  Lamb's  Stones  and  Sweetbrea.ds, 

WASH  your  Lamb's  Stones  and  Sweetbreads  well, 
and  blanch  them  in  boiling  Water,  then  put  them, 
m  cold  Water,  when  you  take  them  out,  lay  them  on  a 
Linnen-Cloth,  dry  them  well,  put  them  in  a  Sauce-pan 
with  a  little  melted  Bacon^  and  a  Bunch  of  Herbs;  feafoa 
them  with  Sah  and  Pepper ;  add  to  them  fome  fmall 
Muihfooms,,  and  fliccd  TriifHcs.  Having  tofled  up  all  thefe 
over  a  Stove,,  moiften  it  with  Gravy,  and  make  it  limmer 
over  a  gentle  Fire:  When  they  are  done  enough,  take  off 
all  the  Fat,  and  bind  the  Ragoo  with  a  Cullis  of  Veal 
and  Ham. 

•  ^ 

ji  mixd  Ragoo  of  Cocks  Combs,  Cocks  Kidneys,  and  fat 

Livers. 

PU  T  in  a  Stew-pan  a  Bit  of  Butter,  a  Bunch  of  Sweet 
Herbs,  fome  Muflirooms  and  Truffles;  put  it,  for  a 
Minute,  over  the  Fire,  flour  it  a  little,  moiften  it  with 

half 


430  T^je  wholeDvTY  of  a  Woman. 

half  a  Spoonful  of  Broth,  feafon  it  with  Salt  and  Pepper; 
let  it  boil  a  little,  then  put  fome  Cocks  Combs,  Cocks  Kid- 
nies,  fat  Livers  and  Sweetbreads ;  let  your  Ragoo  be  pa- 
latable, thicken  it  with  Eggs  j  ferve  it  up  hot  for  a  dainty 
Difli. 

A  Ragoo  of  Melts  of  Fifh  en  grafe. 

BLANCH  the  Melts  of  your  Fifh  in  boiling  Wa- 
ter,  then  take  them  out,  and  throw  them  into  cold : 
Tofs  up  in  a  Sauce-pan,  with  a  little  melted  Bacon,  fome 
fmall  Mufiirooms,  fome  TrafBes  cut  in  Slices,  and  a  Bunch 
of  Herbs ;  feafon  the  whole  with  Pepper  and  Salt,  moiftcn 
it  with  Veal  Gravy,  and  fet  it  to  fimmer  as  ufuaL  When 
they  are  done  enough,  take  the  Fat  clean  off,  bind  your 
Ragoo  with  a  CuUas  of  Veal  and  Ham ;  then  put  in  your 
Melts  and  Carps,  and  make  them  fimmer  over  a  gentle 
Fire.    Sec  that  it  be  well  tafted. 

A  Ragoo  of  Melts  and  Fifti  en  Maigre. 

WHEN  they  are  blanched  and  thrown  into  cold 
Water,  as  in  the  Receipt  above,  put  fome  But- 
ter into  a  Sauce-pan  with  a  very  little  Flour  and  brown  it ; 
put  into  your  Brown  fome  fmall  Mufhrooms  and  fliced 
Truffles,  and  tois  them  up  over  a  Stove ;  then  moiflen 
them  with  good  Fi(h  Brotn,  feafbned  with  Pepper,  Salt^ 
a  Faggot  of  Herbs,  and  let  them  fimmer  over  a  gentle 
Fire.  This  done,  take  off  the  Fat,  and  put  in  the  Melts 
to  fimmer  as  above ;  when  they  are  enough,  bind  your 
Ragoo  with  a  CrawfiCb,  qr  other  maigre  Cullis. 

A  Ragoo 
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A  Ragoo  of  Mufcles. 

> 

WASH  your  Mufcles,  then  fcrapc  them,  blanch 
them  in  frefli  Butter,  feafon  them  with  Salt,  Pep- 
per, Parfley,  Chibbol,  Rafpings  of  Bread ,  and  a  Dafli  of 
Vinegar.  When  your  Mufcles  are  done  enough,  fervc 
them  up  hot. 

A  Ragoo  of  Mufcles  with  a  white  Sauce. 

GE  T  your  Mufcles  out  of  their  Shells,  blanch  them 
in  frefh  Butter,  with  Parfley  and  Sweet  Herbs  cut 
imall;  then  feafon  them  with  Salt,  Pepper,  and  Nutmeg; 
and  when  their  Liquor  is  boiled  fliort,  thicken  it  with  Eggs 
and  Lemon  Juice,  and  ferve  up  this  Ragoo  with  Scate, 
or  for  a  dainty  Difh. 

A  Ragoo  of  Mufoles  with  a  brown  Sauce  is  made  after 
the  fame  Manner,  your  Mufcles  being  blanched  and  moid- 
cned  with  Gravy. 

j4  Ragoo  with  Palates  of  Beef. 

BOIL  your  Beef  Palates,  then  take  the  Skin  oiF,  and 
clean  them  well ;  cut  them  in  fine  Slices,  and  put 
them  into  a  Stew-pan  with  melted  Bacon,  a  Bunch  of 
Sweet  Herbs,  and  fome  Mufhrooms;  feafon  them  with 
Salt  and  Pepper,  moiften  them  with  Gravy,  and  let  them 
flew  over  a  flow  Fire ;  being  done  enough,  thicken  this 
Ragoo  with  a  CuUis  of  Veal  and  Ham,  or  a  CuUis  of 
Partridges,  which  (hould  be  palatable  and  high  reliflied. 

A  Ragoo 
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A  Ragoo  v)ith  Beef  Palates  the  Italian  Way.   .    , 

LE  T  your  Palates  be  ordered  and  cleaned  ajs  beibr< ; 
then  cut  thein  in  fmall  Slices  like  Dice,  and  piit 
them  in  the  Stew-pan  with  half  a  Glals  of  Qjl,  as  much 
of  White  Wine,  a  Spoonful  of  CuUi^  and  a  Bunch  of 
Sweet  Heibs.  Let  it  ftew  (lowly,  and  when  ready  tafte  it, 
let  it  be  relifhing,  take  off  the  Fat,  and  dilH  and  ferve  up 
for  a  fecond  Courfe, 

A  Ragoo  of  Oyfters.  * 

OPEN  your  Oyfters,  put  them  in  a;  Stew-pan  4kK 
their  Liquor,  blanch  them,  then  take  them  out  one 
after  another,  cleanfe  them  well  and  put  them  ih  a  EHlh. 
Blanch  fome  Muflirooms  and  Truffles  in  Butter,  moiftcn 
them  with  Gravy,  thicken  the  Sauce  with  a  QiUis  of  Vea! 
and  Ham ;  then  put  in  your  Oyfters,  warm  them  with- 
out boiling  \  let  your  Ragoo  be  palatable,  and  ferve  it  ua 
hot.  -^ 

Another  Ragoo  of  Oyfters. 

OPEN  your  Oyfters  and  blanch  them  in  their  owa 
Liquor,  without  boiling  them ;  thea  take  them  out, 
cleanfe  them,  and  put  them  in  a  Di(h.  Blanch  forae 
Muftirooms,  with  frefti  Butter,  moiften  them  with  CuUis,. 
and  warm  your  Oyfters  in  it.  The  Ragoo  being  reliihing 
difti  it  up. 
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jifiotber  Ragoo  ^Oyftcrs. 

YOUR  Oyfters  being  opened,  drain  them  over  a  Sieve, 
put  a  Difli  under  to  receive  their  Liqyor.  Melt  fomc 
freih  Butter  in  a  Stew-pan,  put  in  it  a  Dull  of  Flour,  keep 
it  ftirring  'till  it  is  brown  j  moiften  it  with  a  little  Gravy,  put 
in  fome  fmall  Crufts  of  Bread;  tofs  it  up,  feafon  it  with 
Pepper,  Parfley  and  Gives.  Your  Ragoo  being  high  re- 
li(hed,  ferve  it  up  for  a  dainty  Di(h. 

To  ragoo  a  Piece  of  Beef. 

GE  T  the  hinder  Part  of  a  Buttock  of  Beef,  and  lard 
it  with  thick  Lardoons :  Afterwards  having  put  it  in- 
to a  Pot,  with  two  Pounds  of  good  LaVd,  fome  broad  thin 
^kes  of  Bac(Hi,  and  the  peceflary  Seafi>ning,  let  it  foak 
gei^tly  between  two  Fires,  about  twelve  Hours.  At  laft, 
you  may  put  in  a  little  Brandy,  and  garnifh  with  Pickles. 

A  Loin  of  Veal  ragodd. 

FIRST  lard  your  Loin  of  Veal,  feafon  it  with  Salt, 
Pepper,  and  Nutmeg;  and  when  it  is  almofl  roafted 
enough,  put  it  into  a  Stew-pan,  covered,  with  the  Drip- 
ping, fome  Broth,  a  Glafs  of  White  Wine,  a  Faggot  of 
fine  Herbs,  fried  Flour,  and  a  Piece  of  green  Lemon :  Let 
it  be  ferved  up  with  fliort  Sauce,  after  having  taking  off  the 
Fat>  and  gamifh  with  larded  Veal  Sweetbreads,  Cutlets, 
or  what  elte  you  think  fit. 

A  Ragpo  of  Cocks  Combs. 

PI  I C  K  and  dean  them  well,  put  them  into  a  Sauce-- 
pan  with  a  little  melted  Bacon,  fome  Muflirooms  and 
Truffles  cut  in  SHces,  and  a  Bunch  of  Herbs :  Seafon  all 
N'P  ^9.  I  i  i  this 
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this  with  Salt  and  Peope^  .and  having  tofled  it  up  over  a 
Stove  moiftcn  it  WitfrjM  Gra^/^aftd  fct  it  to  fimmer 
Ofver'a  flack  pire,i,;^henji|  is  enough,  take  off  all  the  Fat, 
tliickon  !itij»?ith.4^/^lis  Off  Veal  and  Ham';  (o  fervciiin 

Bl^tesKw JIJKtW  t^ifJU^os v.; , ,  ' >, ;.    ,'. . ' '.- ',  ■     1  •  * 

..'^.'Ifli^fRftgQOii^ves^flJl^Wife  lb  garhifti'aUDiftiiS  of  ^fc| 


{ 

i    1  (A,  RggpiP  nmtt^ihe  HedJs  of  Alpkra^s.   '   -     '^^i 


let  the  whole  ftew  over  a  flow  Fire.  When  it  is  ftewcd 
enough,  throw  therein. a  Bit  of  Butter  no  bigger  than  a  Nut, 
dipped  in  fome  fine  flfetir;  '^iSKJ'-ftir^')W?^'Ragoo  how  and 
thep,  vXaJoe  Care  thaM^  be  relishing,  pour  in  a  little  Vine- 
gar, and  iery^  u  hot.  Wou^nSay^ti^e  Wfe-  of  ihH  KJKto 
Mali  SortRof  Fdwls  « other  Mtat»  f 

to  * 

'  '■         '  ^       .    •■  •'•  -^         -  '     .    . 

^     :;  r  '  ..-^  Wb^e  ^<ngoo  g/*  Afparagus. 

y^uT  add  blanch -fon^  before  jHit^hem 

Vl>l  in  a  8tew-p3n,^  with  a  fiit  ^f  Blitter,,  fry  thdra^a^^- 
tle,  powder  them  with*  a  Spoonful  of  fine  Flour^  moift^a 
them  with  Broth,  feafon  them  with  Salt  and  Pepper,  and 
let  them  be  ftewed.  jfVIake  a  Thickening  wim  feveral 
Yolks  of  Eggs,  diluted  with  fome  Broth,  and  put  therein 
a  little  Nutmeg.  Your  Afparagus  being  reliftiing,  tUckcn 
them  with  the  faid  Yolks,  ^nd  make  ufe  of  thisRigoo-to 
t>u*  tmdef  fome  larded  Col^ps,,  or  other  Sorts  of  Me^t* 

iillagoo 


f 


TAKE  fome  of  the  bcrt  White  .'Endirtf;  tJick  them, 
and  blanch  them  in  bofling  Watt r.  '  Anter  rwkich; 
fm  tb€fa^,m<f^  Water,  t]ien  fqucezc  thertil  ^tdli^wtdipiil 
them  on  a  TaWc  to  be  fnihced  iifftle.-  'T^hbr^Jeaigrflfine, 

St  your  Endive  in  a  Stew-pah,  n^oift'en  tbedi'  with  a^ dear 
illis  of  Veal  and  Ham ;  ^nd  let  the  whole  be  ftewed  on 
a  flpw  Fire.  When  this  is  ftewed  and  gr^\^n  reliihing, 
roakfc  ttfc  of  it  for  every.  Sort  pf  Difli  wi^  Er^dive  j  rljutif 
:tiiisp  Ragod  >  tiMi  thm^ht  X^  put  ip,;i  " 

'Eflencieolr'  Him,  or  a  littlrCiillis  therein,  before  you 

it.  '.^    .  ' ;   ^   '   •  . 

ii^i^:Ragoo  ^  ^iidive. 


U  '1''  'J  -•''   i^  -  '  - 


TH:£  £iviljye{nt|ft;U,,pfepJy  ^t^^  with 

the  following  IM^re^ce  fonlv;'  that  is  to  (ay. 
When  it  is  minced  you  muft  fry  it,' witn  a  gobd'Blt  of  Btrt- 
ter,  then  moifteji  .it  with  Broth  inftead  of  Callis}  and 
w^en  it  is  relifliing,  thicken  it  witA  a  Thickening  of  Yolks 
'^£^  ahdCre«fn^  '  You'oiay  nal;^  niip,  of  this  £p4lve 
wiA  "all  Sbrti  of  IsttdBd  CdlDp6»  Veal  Cutlets,  and^  Filli|ts 
'■  dfatiy  Meat.    • 


.  /      J-: 


1   '■  f 


•/.ilk-  -•r      •      •         ^  /*^' 


i"^  ^  T^T 


;0^;i.^l  W 


•>j  'ij^l  i  1  jf;'i'^j  oc!  Via  A:fP«'  ii^^L2s^h .!' . . :         T  '^  ••• 

Fncafey  ^7  Chickens.  ^ji^f  i^ov  -^f 

AFT  E  R  you  have  drawn  and  wafhed  your  Chickens^ 
half  boil  thefn,'  tlieh  tdte  t^ehi  up  and  cat  them  in 
SSI/h5:et3;-.aittd  .fmt^thdm  ia  a  Kryingrpan,  -and  l?y  ^theli  h 
^tnmhth&iiitikG:  tj^sm^hxti  ofilht  Ban  &nd  okarintJTadb 
w^li^  fmr«bflJang  Bratl\;i  im^i  Wiiite  iWke,;fiibttife^«diI 
^jij!niegv;afKrt!kr'PcppcE  aiid  Sait^  and:  a  Bahdi  *df  5weet 
Heftbs,  ^aIad  a  Shftlotuor  two  ^  let  thdfe^  with  two  or  three 
Aochoviee^jftfiiv  oji^ilbjw  Fircanid  boa;u|>;  then  beat  it  up 
wiih  B«ttcil  auhd/Eggs^'^  *tillit  is  thick;  :ah«lipttt  yaar  Chick*- 
mfk  ^, !  and  J  toj&:  i/icraorviieUf^tQgedUir^  Jay!  Sif9p(|t9  r »  «hiit 
Pilb,  an  A  ftrw;  ijjttp^  with  Jlkqi  (Lemba  kxui  .tHed  F||Lr*- 

Another  Fricafey  of  Chickens  or  Rabbits. 

GE  T  Rsbbksl  df^CbickefiSj    bt>t  if  Chickens,    yon 

beat  the^n  flat,,  and  lard  them  with  Bacon  s  fewcwi  'it  |m] 
Saltj  Pepper,  and  Mace 5  drudge  it  with  Flour,  and. Ky.lt 
m  i"weet  JButtei:^  to  a  good  Colour  ; :  then,  get  the  Qua&ttfy. 
o£  good  prayy  a^  ^yc^uf  Fricafey:  ^r^^ijcsj^j  with/  OyAo^ 
and  Mufhroom^,  two  flr,tfc[Tej5  Aiici>ovi?Sj  and:fi>50(?  Slwfel;»p: 
a  Bunchy  of  Sweet  Herbs,  apd  if  you  like  it,  a  Qiafsof^ 
^kret  j'  ieafon  it  high,  ancfbefor^  yfeu  put  in  your-Mtati, 
finimer  it  well  together,  'till  tW'Goodneis  of  the  Herb3 

is. 


is  out;  then  take  out  the  Herbs,  and  Anchovy  Bones, 
and  cut  a  Lemon  in.Dk:^y.and  put  in-with  your  Chickens 
or  Rabbits,  and  let  %t4b<M- gently  'fill ^  be  tender  ;  but  be 
fore  to  keep  it  ftirring  all  the  while  it  is  over  the  Fire,  and 
make  it  as  thick -as  Cre^m,  ind^fer^  it  \ip  with  Force- 
Meat  BaHs,  crifp'd  Bacon^  and  frijpd  Oxfters,  and  garnifh  it 
as  you  like.  -i^- ^)  ^^  . /'.h..)ri^ 

,'.  J  White  Fricaliby.. .    ;.  .;     ^j    /  \ 


r'l   i 
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Chihk&nf^ 
(tfaen^  and  alt  nherH^iiiijFiectd,)  andifteWt  th^MA^j^ 
fbrag  fiiMh,oNtfili^  jioiiti^  Popfier^Iiina  ^;  <BttU^ro^  M^c^ 
wkfa  aiktib  Sate, '.two.  Atic&ot»ies  atsd{a'fmail<)mon  j  -l^it 
itevr  'till  k.ii  ttudcr,,  :4bdn  lake  o«t^  ^kxiT  Onion,  and  ptit  Sh 
t  Quarter  ofija  ,Pii±  of  !C«ani,'  a*  Pieoe  of  Butter,  Work-d 
uf  iin  Fioui;  landtjthe  .YbUdsr  of  jtvi^  E^  well  beaeeti,  aiid 
^  iti  over  i^iL Fiarfe  /tilil it;i&tafe  thick las'  Crdarti, :  a«ki  .wring 
in  the  Julcd  of  a;  Lcmb%  ahdibe  caneful  it  dotft  curdle  > 
fervc  it  up  on  Sippets,  and  put  over  it  fome  Mu(hrooms 
and  Oyfters. 

^tt'^  6f!f  Palates/ *ft<}r  ehey- aft  b6ile(J  very  teiiSep'; 
.^  ^  ''»bfeh€ii  and  pare"  tberft  cKan,  feafcm  them  with 
flfte  b^tfen  Cloves,  Ntttffteg,  Pepper,'  Salt,  ahd' grated 
Bread:  Then*  fry  yout-'Palat«»itt  Butter 'till  they  ore  fertww 
©rt>lk/&  9^^,  take-them  oat/  ixA-  piit  them  into  a'  Di(h, 
adalng'-  ¥!*h^tbf'feiTi*^'Matfeff-Crfa*y'^^-ita  which  -tviro  -oir 
three 'A^c<ioA>i'b«'«*fre '4iffolVed';  gratt . ibiiyottr Sauce. a  .^it* 
fl*  Ni5ft«tieg,-«jWez^  ift  th^  jGic*^'<tf  1^  LeBKJn,  and  fend 
thefi¥io<wf«Wc.^J-  •     •    ^.-■^-  •-•':  •      ■.:.....     ' 

'.'-'  •  ^-.  Another 


..:;..  J.'-;,v  ■fi-)rii  v/jfl  n-jflj  , -//';m;M  &■'!';  «iiT.,vif/f> A     p-.t,Vl 

Aving  thrti^'Chldslehs,  afobw  'fix  MeaWls  old,   flea 

'.  them,  iind-eut  them  in  Pieces,  pm  them  into  yioiif 

!s?<JW-bdtf,  •\i/itn^s'i?Ati<5h<Mvy'a«d  Water;  /as  jufl/to^oivw 

;l*e'p'pgi^;'S^^^^  d/  Mace,  a-  fmail.Ooioni.,an4 

!a  "fewl'CidvS;  .ftt'  thfctti  to  ;ftew  gently  owe  a*  flow  cleat 
IFire,  'an^'  WHet^  th^y '  are  near  enough, '  take  them  from,  ihp 
tlquo^  dHtffr^-ih^m  iri  Vinegar,'  but^a.vrty  Utttej'ftwito 
the  Liquor,  and  take  as  much  of  it  as  you  wilt;  ivraiitf /for 
Sauce ;  put  to  it  a  little  Parfley,  Thyme  and  Sorrd  boiled 
green,  and  (hred  fiH^'-iiilf  a -f^lat  of  fweet  Cream,  two 
-Ydlka  of  Eggs  well  beaten,  fome  jgrated  Nutmeg;  fliake 
them, all  over  the  Fire,  'tiliit  i*  thid^j  'add'to-'it'Iud/a 
Pound  of!  Butter,  a&dmke' It  *tiil^iVisfih«dted,^ttd  dben 
•XerVeitup.  ,     •,  ;,'.    "*  "^.    ^  ^' *  ^   h  .    ■  .7 

...  ,       ■  •    '        .  .  J  .  I    4  ."^  ,  '  •         1 

.  v£  Fricafcy  mtfJe  for  an:  InAkbtient  Dinnet.tf/  Wi^dibri' 

H Airing  fix  iquab  Pigeon^  and  fix  fmall  Chkkehs, 
iqil4  them^  4h(i  tru^  them  and  fet  them  by,-  ftttd 
f^p,  ,%e  fome  i;am^i^tbnR''%l]arichi?d,  ^ri)6iWi^'ia^ 
.  flicojl, .  and  fiy'  fdrag  ,5 wcetbire^  'floufed-j  •  liaiic  dlifei^ Ydtifab 
Afparagns  -Tops,- the  Yolks  of  two^ggsj  fome  j^/&j?io 
Nut  ^hell^  .the  r  Marrow  of  fix  A^urow  Bones  (•  let  half 
thfE; JVlarf PY  be, fried.  ^  white  Putter;  letit  be  kept  «ratiti 
.'4U  ipiWptjr  l'i]ji^.;;^jicn.  tike' 'y09J^  Srtwipati  ^  ittdifi^tBe 
FowU  Ah4  t^jgeons.ww'^weel '  BiJtWr,'  ^Hen/^iedp^fi^r 
out  the  Butter,  and!  put  to  th^pi  fome  Gfai^,  lai^ftiki 
Oyftecs,  and  a  little  Salt,  and  put  in  die  hanl^  ^(tfltt- of 
Eggs,  the  reft  of  the  Sweetbreads  not  firied,  the  Pijiacbo 

Nats, 
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Nuts,  Afparagus  and  Marrow ;  then  ftcw  them  well,  and 
put  in  a  little  grated  Nutmeg,  a  little  Pepper,  and  a  little 
Shalot,  and  three  or  four  Spoonfuls  of  White  Wine ;  th^n 
have  the  Yolks  o£  ten. Eggs diflblvcd  in  a  Difh,  withforpe 
White  Wine  Vinegar,  and  a  littic  beaten  Maq;,  and  ^uf-it 
to'^  Fricafcy,  ami  aatibrx>s.WbUc/Br9f4  i'^rS^petSj^and 
Iky  at  the^Boittom  of  the  Di(h,  fet  on  CharcoaX,  with  iome 
Gravy  j  tlien  give  the  Fricafey  two  or  three  Tpflcs  up,  and 
pbviv  it  on  the  Sippets.  Garnifh  your  Difh  with  fried 
Sweetbreads,  Macrow,  OyAerSy  and  il^ced  Almonds, ,  and 


•  1  • 

1-    .    t   j 


Fricafey  .^Eigeoni.  ^ 

YOU  muft  take  eight  Pigeons  new  killed,  cut  them 
^  into  -frnfill  Pieces^^^apd  *pyt  them  into  a  Frying-pan 
with  a  Pint  of  Claret,  'and*  a  Pint  of  Water 5*  ffcafdn  your 
Pigeons  with  Salt,  and  Pepper ;  then  take  a  little  Sweet 
Marjoratn,  Thyme;  a  few  Givcs^ , or  an  Onion;  fhrcd  the 
H^ilhs  very  fmall^  and  put' them  into  the  Frying-pan  with 
.the  Pigcoips,  with  a  gopd  Piece  of  Butter;  fo  let  therfi  boil 
•gently,  /till  there  bejna,more  Ljquor  lcjfi(  than  will ferite -for 
jShe  :Sa«ce ;  jhian  beat  four  Yolk^  ofEggS,  with  a  Spoonfdl 
and  tfi^lf  of  Vinegai-,  and  half  a  Isfutnieg  gfated ;'  when  tt 
•is  enough,  put  the  Meat  on  the  one  Side  of  thcPttri,  and 
;thfii-iquor  on  thq  other._  •  Then  put  the  Eggs  into  the 
iLiq^rpflt  the^FJ^a^,!ajnd.^^         'till  it  is  thip  Thjirkneft  df 
jQf4aniy;jti>eVi^  th^  ^pd  jioat  o\tr 

ith^Siu^p  lay  crVp'i'JSacpnrAnd/Oyftei's  ovier  it,  -antF'^l:- 
pift^yAthraiTp^dLcm        fdfervpit;  '   '  '     ' 
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'    •. 

Fricafey  of  Mufli rooms. 

C^  E  T  the  lafgeft  and  biggeft  Mufhrooms  you  can 
Jf  get,  and  ibme  finall  ones  amongfl  them }  cut  the 
largeft  into  four  Pieces,  peel  them  and  throw  them  into 
r^alt  and  Water,  let  thcm'Re  in  the  Water  and  Salt  half  an 
Hour  J  then  take  them  out  and  put  them  into  a  Bcll-^Mctal' 
or  filvcf  Skillet,  and  ftew  them  in  their  own  Liquor,  w§h 
a  little  Cream  to  make  them  look  white,  ftnd  cut  han 
lefs  than  hftlf  an  Hour  wiM  iVew  them  s  then  Arain  them 
oat  into  a  Sieive,  aod*  tabe  a  Quarter  *of  a  Pint  of  that  Li^^ 
quor  they  were  ftcwcd  in,  vnth  as  nfnich  White  Wine  and 
ilrong  Gravy,  boil  all  thefe  together  with  a.  little  whole 
white  Pepper,  Mace  and  Nuta»g»  two  Anchovies,  one 
Sprig  of  Thyme, ,  a  Shalot  or  two  j  feaibn  it  very  high  to 
your  Tafte,  with  thefc  Things :  When  it  has  boiled  well 
together,  ftrain  out  the  Spice,  Anchovy  Bcmcs  and  Shalot^ 
and  put  it  into  your  Stew-pan  ^gjiin.  with  the  Muihroomi 
to  it,  and  have  ready  the  Yolks  of  three  Eggs,  with  d^ 
Quantity  of  aa  ouich  Butter  as  an  Egg  rolled  up  in  Floor, 
and  boat  it  weU  witk  a  Spopnful  (^  Cneam,  and  fo  {hake 
it  up  together,  the^IVfoiSiroGm^andall  very  thick,  (o  th^t 
it  may  hang  about  the  Fricafey;  and  fcald  a  little  Spinage 
and  ihake  over  it  i  ib  ierve  ic»   /   >       . 

i    •      •  » 

Fricafey  .of  Tripe.     ,  .  '  • 

GE  T  ft  double  Trfpft  cp^  fome  of  the  fat  Part  itt  * 
Slices,  and  dip  ^em  m  Eggs  or  a  Batter^  andl^m^ ; 
them  to  lay  round  your  Diih  $  and  the  other  Part  Cm,  - 
fome  in  long  Slips,  and  fome  in  Dice,  and  to&  th^n  Jip  » 
with  Mint,  Onion,  choppi'd  Parfley,  melted  Butter,  Yolks 

of 


of  Egg$  and  a  little  Vinegar ;  feafon  with  Pepper  and  Salt» 
and  fo  fcrve  away. 

Another  Way.  You  may  broil  Tome,  and  fome  you 
may  boil  with  Salt,  Onion  and  Rofemary/  and  fend  it  ug 
in  the  Liquet  in  whi9h  it  ia  boiled.  ' 

r      .        '  To  fricafey .  Q}iail$«  * 

^  I  ^OSS  them  up  in  a^uce-pifti^  irtth  a  Httic  mdted 

1-    Butter^  fome  Muihrooms-and  Tnililesi .  with  ar 
of  Ham  wc^  beaten^   fcafi^n  tfetna  witK  Sak^  P?l  ., 
Cloves  and  a  l^aggot  of  favpury  Herbs ;  put  in  a  mtle  F^rt^; 


the  Ragob  with  tyfO  or  three  £ggs^  beat  up  in  Gravy  •  ox 
Verjuice,  and  fiare  tfaem, 

A  Fifcafey  y  PigcoM  fn  Blood. 

'^Z'  O  l):  muil  uke  very  finaH  PSgieons,  Heed  them,  arid 
X  kc^p  the;  Bloody  put  imo  it  tne  Juice  of  a  LemQn^ 
to  hinder  it  from  turnif]^,  the&  Pigeons  miift  be  icalded  and 
gutted ;  cut  thesli  io  mlves,  aikl  put  them  ki  d  Stew-^ptn 
vrisSix  a  little  melted  Bacon  \  fe^fim  them  wMi  Pepper,  Salt, 
a  Bunqh  of  Sweet  Herbt,  Qiampi|noil$|  Truffies,  Cocks 
C6mt)s^  kihd  S\|eeetbreads  of  Veal  or  Lamb»  pat  all  loeether 
over,  the  Firej  ftr.ew  it  with  a  Duf^  of  Flour,  moiften  it 
witE  Cravy,  and  let  it  ftcw  ibltly  with  a  flow  Fire ;  it 
being  donc^  ikim  off  the  Fat,  and  ihicken  k  with  Veal 
tx^y  ftrain  96^  yc^iir  Bl^odin  a  %\e^  beat  it  op  with ^ 
Ydlts  9if  Egg8J,;'and  afittie  Parfley  cut  fmall;  and  when 

y«*;y?(iF^7  !'9.^^^^  «F?>  Yi  ;^  Blood  in  your  Fricafey, 

K  k  K  ^  and 


4'4^  ^e'tjithvie  D  uir  f  \f\t  \fo  WF  a  n\- 


good  Tafte :  Dife  it  up  handfomely,  ^a*d'  ferVc  it  up-  hdt 
for  an  Entry,  or  Ifofs  d'^euwf :  Ypw  may  fervc  them  up 


SX'f  f  %c'^  feoW^'^6r  yBut^^'Trottefv  ^Wd  pHIk  /theih 
very  cleail^^'tHetf 'pl/t  them'in'^' Flyftigi^pift^'tWth  a 


green  .ChibboISi  a  little  young  Spear  Mipt  and '^tliyrtie,  all 


lEka 

YOU  muft  t^^^'i  eXiW^r Gh^fb/!>  aft^'i«4t^4  Mlfclc 
fnofe  than'half  fcpiVed^  ^d  when.it  is  cold i  cat  h  in- 
to little  Bits  as  big  as  ^alft'uts ;  leafon  the  whole  ^ith  beat- 
en Cloves,.  Salt,.  Nutmeg;  Mace,  aliftle  l^cpper,  anOni- 
QU,  Parfley,,  and  a  little  Tetragon^  all.  fhrpd  very  jGnall  j. 
dien  put  it  into  a  Frying-pan  \vith  a.  Ladle  fidl  of  ftrong 
Broth,;  and  a  littfe  Sweet  Skitter  jwhcrt  it  is  fried 'enough^ 
c  hwe  .flb^jiittle  Lear  made  With  Mutton  Gravy,  tht  ^oicc 
of  a  Lemon  and  Orange/  the  itcHkk  6£  three  Or  ^r  £gg;s#. 

ao<L 


th»  Pun,  :««)f$,5lQttr.  ^r]i$jiifFy,'two  i?i;  tane^  X«pc5»,;thep  dji^ 
it,  and  fo  ^e  iCkiip.  .  ,  ,r.  c.       .'   ;  =.  .'  . 

Calf*s  Head  Frlcafey.      , 

HAving  Slices  of  the  Head,  clean  and  boiled  teni^t^, 
as  big  as  Walnuts,  then  tofs  them  up  with  I^uffi- 
rooms,  Svre^ca4^  «uid  Antatfaokd  BoUibsofit  ^.Cream,  and 
I^YqIHs  of  EggSi  feafon  it  with.  ,Mace.,f^d|  I^u^qM^ 


Por  /Fricafey  if!  iTbundfti  'd  ^Jttkle  W  t&ak'- 

CUT.it  into  ihin  Slipc%  andfcafoo*  itVitKPf^pjp^^^^ 
Salt»  and  NutflfiQgf:  ftrew  over  a  little!  Flour,  Md 
fry  it  brownifh  ;  then  take  a  Bit  of  Butter^  pa&  it  brown 

and 

/ 


'•«■>.>. 


1  '^'f  f' 


^^ 


J  f      .         -    .  / 

t    f 
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Another  richer  Rice  Pudfing. 

GET  a  Quart  of  MSk,  fix  Oances  of  Rice  fihe^ 
powdered,  fix  Eggs»  half  the  Whites  osly^  and  ))d[f 
a  Ponndof  Batt^ ;  put  in  the  Rice  whea  the  WiXk  boiU^ 
iet  it  boil  fome  Time,  and  then  put  in  the  Smgar  and  Bu^ 
ter,  and  ftir  it  weH,  and  when  cold,  pot  in  tl|^  Hgg^  tKon 
bake  it  in  a  Difii*   It  muft  be  well  baked.    Pkit  at  the  Bo^ 

«onl  of  the  Difii  fome  Orange  Marnoalade  s^nd  Ntarrow. 

• 

m 

Oat-Meal  Pudding. 

GE  T  a  Pint  of  fine  Oat-Meal,  hoil  it  in  ncw^  MJflb 
and  Cream,  .a  little  Cinnamon  and  Nutmeg,  and 
beaten  Mace,  and  when  it  is  about  the  ThicluieS  of  a 
Hafty-Pudding,  take  it  off,  and  ftir  in  half  a  Pound  tf 
Sweet  Butter,  and  eight  E^,  (leave  otft  haAS  the  Whitei) 
veiy  well  beaten,  and  pot  in  two  or  three  Spoonfiik  of  Sftck^ 
and  make  Puff-pafte,  and  lay  round  your  Difh,  and  butter 
it  v^  weU,  and  bake  it,  but  not  too  muck 

A  haked  Bread  Pudding. 

GE  T  a  Quart  of  Cream,  boil  it  with  two  Manchets, 
and  grate  in  one  Nutmeg,  fix  Yolks  and  fov  Whites 
of  Eggs  wen  beaten,  with  your  Bread  and  Cream,  at  kail 
half  an  Hour  together ;  then  put  into  it  a  Pound  of  JBeef 
^wet  finely  minced,  half  a  Ponnd  of  Sn^,  .a  little  $gjt, 
1)ake  it  three  Quartern  of  an  Uooir  ia  :a  qukk  Oveo,  l^ 
fame  Way  boiling  without  Sewet  ia  as  good. 

jimtbir 


is  as  above ;  then  put  in  the  Yolks  only  of  iix  Eggs,  and  a 
Quartern  of  Buu^ty^o^  muft  butter  your  Pan,  and  bake 
it  as  you  do  a<Pa«K;|^-and  fti^  Siicts  of  fried  Bacon 
a  Top ;  The  fweet  Way  is,  with  Beans,  Bisket,  Sugar, 
Sack  inddrtamf  ahAle^fe'VofeToT^gfilfrf  batfe  it, 
and  (lick  on  the  Top  ione.Or^geAnd  Lemon  Peel  can- 
dy'd.  "^ 


Peafc  the  Portugezc  Jf^ttj.-    '■  ■  '' 
H  your  P<^^,,^  in^Pjlfiem  fome  Lettuce, 


lalots,  i'-Crutab of  Garlifk,  ^'little ,W^ 
vbiiry.  Nutmeg,  Salt,  a  little'  Pepper,  Snd  a'  litti 
Put  them  over  the  Firpji  mB  l«i'»eSi  have  but  little  Broth. 

WA«%x«H"'"*  fo'Si  *f  ™.»p. !  y<»  smh  *ta*  Aofli  fef 

p>,,it,  tnaking,a  Holei/pr'the  Place  «acbEggis  tO;h^ve:; 
i))«jfC5))ijt-,j;ouj;i  Jte^pan  j»g9ijj,  Jjoil  joiir.  J^vrith  a  !itr 

.,\  ■     '  tic 
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tie  Fire  upon  the  Cover ;  then  Aide  them  into  your  Difti 
and  ferve  them  up  hot;     '^    '       ''  ^^ 
.  rEine  rBcins ' gfce/^rofled  laibe  fame:  Manner  j  buV  vN^ 
pfiui):  tike  CarentXtabknch'theie  Beans,  and  to  put  theni 
in:  juft  jas  tlaey!  arc^^  thi^  feme  as  the,  Peafe,  wkhout  putting 


WASH  .yew  fv»e  gr**^  P^^  •  *P  hot  Water ;.  tl*^ 
put  t^epi,  jiira  Colap^ec  tp  <kai^,  out  th^m  i»  i^ 
Stew-pan,  with  a  Lump  of  Butter,  and  a  Bunch  oiTSweet 
Herbs;  putttbttoiupoa  the  JRce,  «n4.t0i&  tbem  up,  put  a 
Duftof JFlour  to  theipi-andsioj^efi  them  with  bMhmr 
Water,  ieafojied  with  S^It,  jaod ,  a  Bit  of.  Sugar ;  let  jp^ 
ftewj  beinjgftewM,  ftr,b9il^,(hoi;t,,:and.fcadjr,tobe<ipr<8l 
lip  min  ,a.M  pr9^mi,]et  th^ Jw^ f  ^qod  Ta^p^j 
dim  them  up,  wd  ferye.  then^ju|>  r^o^  fqi:  C^t^pipetSi^ 


Another  Way.  to  do  Creep  Pea^. 


Grreep  Pea^. 


'T^  A  K  B  ^e  Greed  Peafe;  walli  them  iii  hot  W^iifcii 

I    "  ^heii  Wtdheih'in'^&tettafef'i6  'dt^lfa.''pdt'tb^ 
aTteW-jpiti  Witfti'  tMrtiJf  ^^affci'i  U'Mxk^^^i^m 
Fire  andtofs  'them  upj  Acew  a  daft  of  !Hodr  ^6vttr 
and  moiftcn  theni  With  Jioi  bdilinf  WAteri  feafort* ' 

O-l^       <._J      i    !»5J^^r    fl..--J_    ..:^^«_-   _:?_'■'    »»'._,^ll.       /»/M 


puffhefe  in  'yodfT^kf^.  th%  Mk  'dte/tafiiP'feif 
Lettuces  smH  Ofti'ons.    Letliicm^'fiavea  gMTi^^" 


ferve  up  hot ' ^  ■       •    '  •    ■•'  ^'^'^  S^" 
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' .  I 


Another  Way.  .j    ^     ... 

HAving  your  Pcafe  wdfhedin  hot  Water,  <3rain  them, 
put  them  in  a  Stew-pan  with  a-  Lutnpx)f  Butter, 
and  a  Bunch  of  Sweet  Herbs  v'  thcA  fet  them-  over  the 
Fire,  tofs  them  up,  flrew  them  with  a  Duftio£:FIlour/^tfnd 
moiften  them  with  a  little  boiling  Water,  and  let  them 
ftew  foftly  ;  being  ftewed,  thickciv  them^  Kvith  Effence  of 


A  ghdWJtf  ^0,  '^ijepii  Gt^na'Six^y  \      '  ^  i  ' 


HAving'  Greet!  PMe '^fti^^'-^n^ity  ^od 'Ukfe^ 
you  tnuftbUnth  /'ptoafc^  flie'Waferj' and  when 

they  have  had'  tWb^  fioflj  ' 'M^* 'VfietR  o 

uptfn-a  clean  T^h^m  i^d*l^avt^tfc^^io«tiH'diar  arc 

cold :  rk  t'hetn^^^^^ 

for  it,  otherwife  in  the  .Oven  not  too  hot;  being  dry'd,, 

put  them  into  d  dry  ftaCe ;  and  Wheh  you  would  ufe  them^ 

put  d^iem  in  lukj?-wgr^^  Ifi^ater,  to  make,  them  turji  ^^^o 

Ak^^^^^^^  P?4^  Pit^  Haodfotto 

tijera^.,and  '^h^t ,  will  ,tt\ickciic^  xti^m^  a^d  Jqf  them,  itavs 
fcqgjg  ilew'4  flfit  ^'.t^PP  ptPi^^^  W-,*  Stev^f-pan,  a 
,]^upch  of  green  Onip'ns^  iapd  a.Buifch.of  Lettuces,  if  you 
hzv^fiy^  and  then  your  green  TPeafe;  fee  that  the  l^-rge 
jqt^s'b^\talcfa  out,^tofe  lip,  ,ftrQw;  a  t)uft  of  Flour 

Jpiljeij'^'iHe^?    niolften -iKcra'  wnl^  good;Broth>   and  (eafon 
^tjbpm  t^     Salt  an^  a 'little  Sugar,  and  let  tliem  go  on  ftew- 
mg ;  liCt  them  have  a  good  Taftc  j  and  being  ready  to  be 
fcrv*d  up»  thicken  them  with  Eggs,  if  you  think  fit^  or 

elfe 


■<,v. 
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elfe  with-  Cream,  If  you  have  not  a  Mind  to  fcrve  tbem 
this  Way,  thicken  them  with  a  littkr  Effcnce  of  Ham,  p  it 
in  your  Di(h  fome  Bits  of  Crufts  of  Bread  fried,  w^th^yoqr 
Pcafe  over  them,  and  fcrve  them  up  hot  for  En;w* 
mets. 

Cabbage  forced  «A?Zf .  /       '  '   ^* 

PArboil  a  large  white  Cabbage,  then  take  it  out  and 
cool  it ;  when  it  is  cold,  cut  out  the  Heart  of  it  as 
big  as  your  Fift,  and  fill  it  up  with  good  Force-Meat 
of  Sweetbreads,  Marrow,  Eggs,  Crumbs  of  Bread^  FSi] 
per.  Salt,  and  Nutmeg,  Thyme  and  Parfley  5  make  it^ti 
all  together  and  force  your  Cabbage ;  ftove  it  wcUHn  Gravy 
Che  Hour,  and  fend  it  whole  to  Table ;  thicken  your  Sauce 
and  pour  all  over,  and  garniih  with  Slices  of  Ham,  or  Ba* 
con  broiled. 

Stewed  Red  Oabbage. 

CU  T  your  Cabbage  very  finall  and  fine,  and  ftove '  it 
with  Gravy  and  Saufages,  and  a  Piece  of  Ham;  fea- 
fon  it  with  Pepper,  and  Salt  ^  before  you  fend  it  away, 
put  in  a  little  Elder  Vin^r,  and  mix  it  wcU  together, 
which  will  turn  it  of  a  rediih  Cdour,  £b  ierve  away  hot. 

Savoys  forced  and  fhoed  wMe.  \ 

SE  T  two  green  Savoys  off;  then  take  out  the  InfUy 
and  fill  the  Vacancv  with  good  Forced-Meat  1  tie  the 
Savoys  up,  force  one,  tne  other  plain ;  then  ftove  them  in 
good  BroUi  and  Gravy ;  feafbn  with  Pepper,  Salt,  aod 
Nutmeg;  and  when  you  have  ftoved  them  enough,  tHick7 
en  fbme  Gravy  and  put  in  a  little  Vinegar  j  £>  &rve  it  awayi 

'  Lettuce 
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Lettuce  forced. 

SET  <^  twelve,  and  then  cool  them;  when  cold, 
take  out  the  Heart,  fill  them  full  with  Sweetbreads,  and 
Force-Meat;  fet  them  in  your  Pan,  Stalk  upwards,  and 
ftovc  them  half  an  Hour ;  iibafon  them  as  before,  and  iervc 
^way. 

Ti  force  Cucumbers. 

PARE  them  and  core  out  the  Seed,  then  force  then 
with  light  Force-Meat  and  flove  them  in  good  Broth 
or  Gravy^  and  when  tender,  cut  two  in  Slices,  and  the 
other  fend  whole  \  iqueeze  in  a  Lemon,  and  ierve  away 
hot. 

'  1!q  Jlew  Cucumbers. 


XTO  U  mull  core  them 


or  round,  as  you  pleafe,  and  then  fry  them  brown 

with  an  Onion  \  put  in  fome  Graw  and  Elder  Vinegar,  and 
ieaibn  with  Pepper  and  Salt;  fo  ierve  it  und^  Mutton  or 
ros(ftBeef. 

7i  farge  Cucumbers. 

[ARE  large  Cucumbers,*  then  firoop  oat  all  the  Seeds,^ 
firft  cuttbg  off  one  End :  Then  prepare  the  following 
_  arce  for  them :  Take  the  Hearts  of  Ibmc  Cabbie 
Lettuce  ftew'd  tender  in  Salt  and  Water  j  drain  them  well, 
and  chop  them  fmall,  and  cut  fome  Onion  yery  fine,  ihred 
a  little  Parfley  that  has  been  boil'd  tender,  and  a  Mufhroom 
pickled ;  and  add  a  little  All-fpice,  finely  powdered,  and 
ibme  Pepper,  a  little  Salt,  and  fome  Fat  of  Bacon  chopp'd 
^      ^  L41  fmalL 


4^6  7!^^^Ad/^t>utt*/S3r' Woman. 

fmall.  Mix  thefe  well  together,  with  the  Yolk  of  an  Egg 
or  two,  according  tb  y6iit  Quihllty,'  and  ftufF  the  Cucum- 
bers full  of  it.  Thep,  ^tie.the  Ends,  that  were  cut  off*  clofe, 
v/ith  •t^ackthread.  and  tt?w  thcna  in  Water  and  Salt  'till 
thpy  ftc^  ten^. ;;  tlj^n^df^vn^thepi  and  flour  them,  and  fry 
tl^f^  hiq};(i^\)i  ^^g^  hot,  and  let  ihem' drain  j 

then  talce  off  the  Threads  that  hold  them  together/  and 
lay  them  in  your  Difh,  and  pour  the  following  Sauce  over 
them,  viz.  Take  Gravy  well  feafonedj^  and  as  much  Claret, 
^)oil  thefe  tcgether,  with  feme  Lemon  Peel,  and  All^fpice  y 
ind.thiel^en  thifeSaticij  Witfe  buWt^Btitwr.  Thtfe  act^goJl 
(6  bt  fefVed'ivWff'Mirtttn  Cii'tletS;  iS'VvJefl'rfa^tetott  ■■'  ^    -  T 


to  dreji  Sk?frets. 


-.1 


TH  E  Skirret,    tho'  it  is  none  of  the  largeft  Roots, 
y«tis  cemiftty  ontdf-^te'beOiProdaasof  the  Gar- 
den, if -k;be  fjig^tly  dr^ft'dj,  llie  Way.  of  d.»iag  ;«rbichj.ifc 

tcoder». -which  meed  pot, "be  vei;y.loftg..  Then  tiN'Skii(-(^ 
the  Roots  iTipft  be  taken  off,  anid.  a  Sau(?e  of  ,mel^c4  Buttjcr 
and  Sack  poured  over  thepi ::  In.  tbl&|i^ann)^r  4^(ey,^re  ierve^. 
at  the  Table,  and  eaten  W4tii  the  juk^  of  'Orange,  '^aha 
fome  Itkf^vriie  ATe-rSu^t  -w^th.  thi?<n).  hut  t^  Root  is  lery 

6ws«cccf.  itfeif..      ..,      .     ...  .     r,^-^-\ 

.  -$oi^  9^-  th$  J^oot  i$  boil'd, '  and  the  Skio  i^  y^enTfi^ 
fry  thie0)>  and  ufe.  tjbge  .S|ivk^.  a§ .abov^r  So  Rketvife^ie 
Roots  of  Salfify  (ifi^iScorepnfrJ^  lare  iotb'  pfepai^Mfo^^^ 

T«w«.      , .  ;  ■'  -*^^r.^'  ''■'■^- 


•  4 


t 

acQSXDiKndf 
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/     •  ...»  lit    \ '. 


1 1  ■  '      i  ■ ;   ■  I   '  '  ' .  /  ^ 


s 


Lcmoii;  put  in  half  «'  Piht^  of '  Cream  and  foiif 
:s'.of  Gutter,  with  .a'Uttlc ;Salt;  «£nd'  Y^^tiit%\  T^ 

<■•'        ?•<     •;»      /»♦ 


°»aj-^'*^t^««^^^^'^'        .     .  ■■  rn 


Alexander  butter' d  grfry'd:  '  * 

FU R ST  prboil thfm  afi4 g«*.;^ Skin, off,'  thea  bpjl 
them  in,tbeir  I^ngtb  F?ry)*W'»4ei>'^  paHp  4  ^Patr 
ter  with  Rheniih  Wine,  Eggs  and  Flour,  and  then  dip 
them  in,  and  fauoe  thfCin  with  racked  Butter,  Sack  and 
Sugar  J  yoo  may  do  them  fitvonry. 

. ...  Cb*rdoofts  jA«^Afr«^    •  ,  t 

BiLANCtt  them' and  W  out  all  tlw  Sltringp  and 
^  leave  them  tWo  Inches  longj  then  boil  them  in  W«i 
ter  and  Salt,  and  a  little  Bit  of  fat  Baoon,  or  Butter,  a«d 
when'tfiey ^rfe tendei^,,fltain  them  off;  and  to& them  tip ia 

ihick^'tiieltedj^ttir,  ^t^^  ^nd  Salt.  •   '    .'•.--: 

""  '  Chzt^ooi^  frf'd- and  iwf^'d. 

f^T"^  H  E  Y  are  a  wild  ThiWe  that  grow  in  every  Ditch 
"1      Qr  Hedge,  you  muft  cut  theiii  about  ten  Inches  4nd 

them  a$  Peafe,  and  tofe  them  up  with  Pepper,  Salt  an« 
nKlted  Butter. 

'  L 11 2  Chardoon* 


45^  ITbeivbofetyvrv  ^^  Womaw^ 


■J    M.'  .  i    '       '    :  !'    r,n 


■*  .i> 


Chardoofis '  la  Ja-  Fromege. 


' «  • 


WE  ftring  them  ai^d  <?ut  them  an  Inch  long ;  flove 
them  in  good  Gravy  *till  tender;  feafon  with  Pep- 


per and  Salt,  aiid 
•with  BtrttW  •    ^  ^* 


lod  Gravy  *till tender;  feafon  with  Pep- 
i^^eze  te  one  Ortnge'j  then  tHcke^  it 


and  then  brown  itoifer  wkh  a  hot  Chtefe  Ironj  fo  ^i^rf^ 

away  quick  and  hot.  •       • 


B 


Frfd  Sellery* 


Egg 

fry  them  with  clarffied  Butter,  and  feilbe  tham  v^itb  meked 

Butter  •'''»''•'•  u   m*,*.     /'vf'    n    ••..;    ;  ■♦     •  ■"'      »,',  • 

Sellery  mth  Cream. 

YO  U  muft  tie  up  your  Bunches  and  boil  them  tendefj, 
cut  them  three  Inches  long  the  beft  and  Heart  ofj^l,- 
then  take  half  a  Pint  of  Crtem  and  foqr  Yolks  of  E^^ 
fe^foo  with  Salt;  and  ^t  in  fe  fma^^Piece  of  Butter^  and 
Ihake  it  together  thick,  and  ferve  away  hot# 

For  Endive  ragood  fee  p.  4^^. 

_^ _... ^^^  J  * 

BOlti  your  S|Mnach  well  dftd  green,  and' fqlJOMtt^(t 
dry  and  chop  it  fine ;  then  put  id  fome  good"  Ctavy 
and  melted  Butter,  with  a  little  Cream,  Pepper,  Salt  and 
Nutmeg  J  then  poach  fix  Eggs  and  by  over  your  Spinach, 

fry 


J 


fry  fome  Sippets  in  Butter,  and  flick  all  round  the, Sides, 
Iqueeze  one  OraflgCj'  ib  ferve^it  hocJ^    ''' ) 

YO.UR  Sorrel,.iia(uft^(jMi§k.^pp^^^^^^  well  ftrjiinjedJ 
.  then .  poach  . t^g^  ,%gsi  fflf^.^q^^fb^pj  ^ij^j;  \^j±jv 
yopr-  Sorrel  >*cll,«  %  foroe  Sipp?^  fin4;  ^/.^''^Jp^  tP949V^ 
^ggs  and  three  wbol^  harid  Egg$^.bet^^xt|  vO^  4^^  ^^PP^^ 
all  over  the  Top,  and  garnifli  with  flicf^^jQf^fl^  and  purl'ii 
Bacon  or  Ham  fried. 


•j. 


^ 


W  7  A  S  H,  .pick,  .ar)d,r j4Ty ...ywr..  c;^  Vijitn-  ,a  Ootb ; 
V V  th<»  bwt .  ujpf, the; Yolks.  oJF  fi^  JEgga  with  a  little 
Flour  and  S^Ji  m^ke  the  Ba^fc?r  light,  apd  dip  in  every 
Leaf  and  fry  them  fingly,  and  fend  them  up  quick,  and 
dry* 

Chry  Amulet.  ^    . 

SCA^iD  your  Clary  aad.  chop,  it  ifmall,  andbteat  it '"up 
.  withcigl^EggSiWiifwwitJia.ShalqtchQpp'd,  Pepper, 
and  Salt,.  Uien  %  itidfi:  q^ickgp  y;<;»u  do  a  Pancjik^  j,,  fcjueeze 
over  an  Orangd    i 


-  f        '"  ■         .'        ■•  ♦ 


Afparagus  ici^b  Cream. 

HAving  cut  the  green  Part  of  your  Afparagus  in  Pieces, 
an  Inchlongt  and  bknch  them  a  little  in  boiling 
iWatfiif*.  then.tolp  .th«n>  wp  i^i,  a  ^fqw^pjn  ,w;ith  gopf  ^tter 
or  Lard;  but  t*kc  Gar«  they  be  not  too  fatty ;  Put  to  ai«n 
fome  CreaHij  ft  Bunch  of  Pot  Hei:bs,  and  feafon  them 
moderately :  Before -you  ferve  them,  ^eatoneor  two  Yolks 

of 
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of  Eggs  in  Cream,  to  thicken  the  Sauce,  into  which  put  a 

little  Sugar,  and  then  iitwc  them*     • 

* 

Afparagui  wth  Gravy- 

WE  ctart  them  in  Fieciss  as  before,  and  toii  thenoi  up 
with,  ittelttd  Lftffd,  Pttrflcy,  Clwwirjl,  cut  very 
fmal],  arid  a  HVhofe  Leek,  which  you  muTl  remember 
to  take  awayj  feafbn  them  with  Salt,  Pepper,  andaliitb 
Nutmeg,  and  fet  them  a  fimmering  in  a  Stew*pan  over  k 
gentle  Fii^,  with  a  little  good  Broth;  when  they  are 
enough  ddne,  take  from  them^aJi  the  ^at^  pour  over  tfaen 
foine  Muf tbn - Gtd vy,  and •  fqu teze iudon  them  the :  Juice  of 
a  Lemon,  fo  fervelhem.  '       v  ../i  .    ;     ^    . 

Afparagus  with  Butter* 

OIL  them  in  Water  and  a  little  Salt ;  take  Care  they 
be  not  over  done,  when  d^)}  are,  bitted  enough,  fit 
them  a  draining^  tben;{ay  them  ina  Diih,  and  let  yoH|; 
Sauce  be  Butter,  Salt,  Vineg?ir,  and  Nutmeg,  or  whiti 
Iplepper,  aod  the  Yolk  of  a^  £gg  to  thicken  it:  keep^ 
continually  moving,  and  pour  it  on. your  Aiparagus;  tpen 
iccvc  them,    .    '  •  ,  ^  ^[\ 

To  make  an  Amulet  ^  Aip^ragus^    . 


B 


•MV.'* 


BLANCH  and  cut  the  Afparagus  in  fmall  Pieces, 
fry  them  in  fre(h  Butter,  with  a  little  Parfley  and 
Chibbolra,  then  pour  fomc  Cream  upon  thttjl,  ^ai^l  JI9- 
vitig  feafoned  them  wdl,  boU  them  ona  goiKk  Fif« /:  i^^k 
while,  make  an  Athcrlet  with  new  hoA'^gi^  .Cfeimiitx^, 
Salt :  When  h  is  enbugh,*  clre&  it  on  a-  Dt(hi  «ad  liavt% 
thickened  the  A^an^^ns  with  one  or  two  Yolkfi^  ^^S^ 
pour  it  on  the  Atnulet,  and  £rfve  k  up.hot. 

AWay 


liewbof^UuTY  of  a  Wom  aKv  455 

ji  fray  to  preferv^  Afparagus. 

HAving  cut  oiF  the  hard  Part  of  the  Stalk  that  is  not 
eatable ;  give  the  reft  oite  BoJI  in  Butta  and  Salt, 
then  put  thcni  into  fair  Water  ;.Wbfn.j^y  baye^dd  /t^fl 
they  amxold,  take  them  ouii  andidrli^  i^m^xyr^j  the^'  pi3C 
them  into  a  Yofiel,  where  they  m%^  bg  at  their  lull  L^i^gth 
without  breakii^ ;  put  to  tbem  ibfne  ^k,  whole  CioveS) 
fliced  Lemon^  and  as  much  Wdter  adVjnfgf^r:  Lay  a 
Napkin  in  the  Veflel  over  thetn,  aod  cover  the  Naplf  in  w\t\\ 
melted  Butter  \  keep  thcua  in  «i  PIacc  o^ih^r  hpt  nor  •cold  % 
and  when  yoai  woaidjivie  tliqsn/.ilreisr  then)  ii>rth^  i^me 
Manner  you  do  thofe  tliat  ate  newly  g^uhered. 

A    R    'f'j.CHO    K    E    S. 


i    .t 


Aftiebdbfi  Bo(tDim.<fif/V^i 'Cream*  t   1 

GE  T  Aftjc&oicp  Bottoms,'  boil  them  in  Water,  -  and 
when  they  are  boiled  tofs  them  op  with  Butter  in  a 
Slew-pan,  then  put  to  tihcm  fome  Cream,  with  a  Bunch 
of  Cives  and  Parlley  ;  thicken  your  Bauoe  with  the  Yolk  of 
ail  Egg,  and  put  in  it  a  little  Sak  and  Nutmeg.  Serve 
tbem  in  Plajses  or  little  Diifaes. ' 

Artichokes  in  Puree, 

^-  *    '         .    - 

^FC  B2R  yoQ  have  weU  waihed  and  ckan'd  th^  Bpt* 

ttttifS  of^^nr  Artk^ke9,  boil  ihcmin  bttKhed:Wa-; 

tkty  ptttttti^in  k  a  gtxxl  lai^  Lump  of  Butter,  kneaded  iip 
urith  'OL  litfk  Fbur  and  Sak:  When  tfacy  are  bailed,  takir. 
thbm  <siM  of  Idie  Water,  and  diaving  made  tbenv  iota  Pureei 
flcain  them  tbrou^  or  Sieve  in  iht  iamc  Mmav  as  you  do 

Peafci 
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Peafe.  Then  fet  them  to  fimmer  in  a  Stew-pan  over  a 
gentle  Fire,  with  frefli  Butter,  Salt,  Pepper  and  Nutmeg, 
and  Cloves  pounded  in  a  Mortar ;  add  to  this  a  Bunch  of 
Parfley,  young  Onions  and  Thyme,  with  a  Leaf  of  Bays. 

When  you  are  almoft  ready  to  ferve,  pound  in  a  Mortar 
fome  blanch'd  fweet  Almonds,  fome  candy'd  Lemon  Peel, 
Biskets,  Bitter  Almonds,  Yolks  of  hard  Eggs,  and  a  con- 
venient Quantity  of  Sugar:  Mix  all  thefe  Ingredients  to^ 
gether  with  a  little  Orange-Flower- Water ;  and  having  in- 
corporated this  Compofition  with  your  Puree  of  Artich^cSi 
fet  it  a  Moment  over  the  Fire,  and  then  ferve  it  up. 

Artichokes  being  of  great  life  in  Co o k  e  r  y,  thiough- 
out  the  whole  Year,  £or  almoiifc  all  Sorts  of  Ragoos,  Soops, 
&c.  it*  is  peceffary  to  lay  in  a  good  Provifion  of  them  by 
obferving  the  following  Direction. 

fo  keep  Artichokes  all  the  Tear. 

GE  T  a  Quantity  of  Water  proportionable  to  your 
Number  of  Artichokes,  fo  that  they  may  keep  in  it, 
and  boil  it  with  as  much  Salt  as  you  judge  neceilary :  Then 
take  it  off  the  Fire,  and  let  it  {land  *till  the  Fouloefs  of  the 
Salt  be  fettled  at  the  Bottom  s  then  pour  it  into  the  Yt&X 
in  which  you  intend  to  keep  your  Artichokes :  Blanch  thon 
in  boiling  Water,  only  fo  long,  that  you  may  take  out 
the  Choaks ;  wafh  them  in  two  or  three  feveral  Waters, 
'till  you  are  fure  they  are  very  clean,  then  put  them  mco 
the  Pickle  you  have  already  made  for  them,  pooringn 
the  Top  of  it  fome  Oil  or  good  Butter,  that  lio  Air  any!. 
entfer :  And,  if  you  will,  you  may  put  a  little  Vinegar  to 
your  Pickle.  Cover  your  Veffel  very  carefully  withPa* 
per,  and  lay  a  Board  over  it,  that  the  leaft  Breath  of  Air 

may 
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nay  not  get  in.  When  you  would  uie  your  Artichokes 
you  muft  fteep  them  in  frdh  Water  to  take  away  the  Salt. 
They  will  keep  in  this  Manner  a  Year  or  more. 

Artichokes  ni»y  likewife  be  kept  dry :  To  this  En4, 
when  you  have  blanched  them  and  taken  out  the  Chokes, 
as, above  dire<3:ed/  lay  then)  a  draining  on  Grates  qr  Hurdle* 
of  Oficr  J  then  put  them  into  an  Oven  moderately  ho^ 
'till  they  become  as  dry  as  Wood :  Before  you  ufc  them^ 
you  muft  fteep  them  for  two  Days  in  luke-warm  Water  i 
by  which  Micans  they  will  qowc  tp  themiely^s^  and  be  as 
Mtfli  tB  when  they  wei^  firft  gathered.  Ja  blanching  theqt 
off,  put  10  the  Wa«er  a  little  Verjuiop,  Salt  ai>d  3vcter,  (if 
Igood  Beef  Sewet. 

Thece  is  iikewiie  another  Way  of  keeping  them :  CboQ^i: 
At  beft  Artichokes  you  can  get ;  and  with  a  (harp  Knife 
cut  off  the  Lfiavoi  90A  Chokes^  and  throw  each  j^ottpm 
immediately  into  fair  Wattr»  otbfirwift  they  will  tur^i 
l>lack.  Wnen  yoq  itake  them  out  pf  the  Wateie,  Ithroif 
(them  into  Plour,  and  rover  them  all  over  with  it>  |liert 
range  them  one  by  one  on  a  Hurdle,  and  dry  theiji  in  the 
Oven.  When  you  would  make  ufe  of  them,  lay  them  firft 
a  foakiftg  for  twenty  four  Hours,  and  th^n  boil  thenci  as 
you  do  other  Artichokes.  You  will  find  that  by  this  Means 
ll^ey  will  never  have  loft  their  Tafte. 

Artichokes  with  White  Sauce. 

TAKE  veiy  young  Artichokes  and  boil  them  ip  Wa- 
ter and  a  little  Sak :  When  they  are  boiled,  tofs  ud 
tile  Bottoms  with  Butter  and  Parfley,  feafoned  with  Salt 
ftod  v^iit«  Pepper.    Let  your  Sauce  be.  Yolks  of  Eggs,  a 
I>tDp.or  two^i  Vioegar  and  a  little  Gravy. 
■  N  ^  20.  M  m  m  *    Muftirooms 


\ 


Cn^J-rT-^itt:  MuiWoonpfljyEf'  ?kf«ft:  and  tp^  :^fi5a.  up 
^  over  a  brisk  Fflctfari Butter i:,.^^oBg4  jwhh  Sa](t,  Ni^y 
meg  and  a  Bunch  of  Herbs.  When  they  are  done  enougn, 
and  moft  of  the  Bui^lbis^c4mig$(^^  put  to  thdm  fome 


.     .'      ^    J 


Crcao),  and  ferve^  them^. 

in=MHk:r«fp4  fty.'iW^.l^g>ftfW 'tiUjt  Wf  g<iod Coloui:. 
TaJec  ail-jhiodful  i9f  Alafhr^^^jrivi  %vy;  tbem  «»,  a'St«\y-^af 

fiaoc|>{»rhRu©<Qn<»  flfr:H}F'>u  t:k%^P^^  W^'.J^ "  ' 
foak'iciahwt.»'M»x>«rf;  rtjai^put  Uin  ^be  ll)iflb..""aft4'. 
Bxigoo  being  onada  celMhing,  .muft  be  {ipt  .oviBr>  Jt^  aiid 
fcrve  it  hot,  .        ! 


» •  -   » 


Ch;"^p  X5{:nt:  ""^H 


VV  peel  them,  and'bieat  them  in  a  Mortar-folinAi  aianK 
IP,  difcoyjsr.  what  they  are ;  then  take  hailf  a-Poufld^of  ;Baii- 
.-  '  tcr„ 


ter,  and  mix  it  with  ^h|^  Yolks  of  eight  Eggs,  and  the 
Whites  of  three,"  hkt  thern  "^dl;  'ahd  mix  a  Pint  of 
Oe^tn  and  half  a  Pint  of  Sack^  la  P^uiid  of  fefihfd  Stigar, 
with  a  little  Salt  and  Spice,  and/baisx  id  , 

^^^  O  U  iimft  talcc  twa  r^ht  £'^/7/«^  Oianges  j  take  off 
T  a  little  pf  the  Outilde  Rtnd,  and  fqueeze  out  the 
ffie'and  Seeds/lay  thetti  ihWaiJir'ttitttf  Dayft,  -ftjiftipg 
''Wiiet  everjr  'Daf:  Tt^'fet  d»  i  Pdtfof iWiter,  txA\» 
W\m'y ' and  r-put  ^lAn  irf  i  Mdifta^,  -aa^  hHJt'  Itheml  into  a 
Mdi  theii' bUt  iri  tl<^bie'thtirWfcig1nof  doubl*  refin'd 
Sugar;  ei^ht  EggS,/leivfe  buft  Kilf  tJie  Whitw  j'  then  boU  a 
tint  of  CrejtmfiHt'it'^be'Md.  and  bub -them  ?  in  with 
flire^'dfl-fdifr  Sb^ftW''^  Saefc/feAtc-^hfc'fQuwnittr  oft 
^aff-p^i^y;Sofl;''iirfdPiiiit  iiTi-''wlfe^lialf^fft'l>4uird«f  fwe«t 
iWtfef'  fflfeltted :  'Siivttkih  It'to'^^ilr  Tii^,'  'attd'ptii  ioanto  >* 
Bifii  wiih  Puff-Jjafte  ^drid'it,  ahclitwai  reqaifcAo-moFC 
baking  than  a  Caftard.  .  :  > 


^   V  ,:-  '  ."^».  r.- •.':'•>. 


HAving  the  Pfd  of  ^4^e  China  Orange,  nunce  it  ex>- 
ceeding.fmilp,  ^aiid  jiound  it  in  a^jilortar ;  then  take 
the  Yolks  of  fixteen  Egg§  w^U  beaten,  with  a  little  Rofe 
Water,  and^ut  \o  it  a  little 'tooiW  than  half  a  Pound  of 
Sugar,  and  as  ntlpttii'Btitterhoing.  mcUed,  and  feafon  it 
}w!kh'i>Httle  Nwtnjiegi:  .a»d  put  i!t  in  ^  Piib,  being  <?overed 
JWBth  Piaff-pafte|,.witl.lay  fuflf-p^fte,,  oyer  it/ and  ^njfh 
itiSh  whavE<*:iia;.youpl9afe,  .      ,  ' 

M  m  m  2  A  Lemoa 
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rn.il:  ^j..-  ram  .ru-jfi  -t:;j/  ^?<-  ^AtH^r.ft'  thtf 


17^  wfth  Wr  kjtittia  Bisketsi  4od-'tbrte  :Q£arJW*;^j|a.  , 

eSs   r^veetSpke  and  Sugar,  cover  the  DiiJ^wfUM^ 
paftei  pour  in  the  Batter  and  bake  it.     '  ,,-;.- 

jlnotber  Almond  fuddlng  (0  bah  or  boil. 

E  A  T  ft  Pound  of  Almonds  as  ibaH  a$rP«?ffiW44«»t 

n  '<6  them  foffle  Rofe  Water  afl<l  Cfcjim  is  dftcn  alyou 

S  tl\em5.  then  tate  one  Pound- of^Bcef  Sewet^^ 

x^nced,  ^^^th  five  Yolks  of.Eggs,  aftd  b^.^.^.^J^ 

ake  i  «s  «Tin  as B«te*.^  1?rit5er^.  m*?f*Pg  «  ^g^..^ 

Scream,  fe^fottit^ithMt^nMa^  ^WJ^^^^ 

hen  fet  It  into  the 'Oven  in  ft  Pevfter  D^i,  and  when  y^ 

draw  it  forth,  ftrew  fome  Sogftt  ^A  *o  Top.    Oamiai. 

ywDiiUwithSu^ar..  ^Carrot 


7^wi6aZi*DtfTY^tf  Woman.  /U>v 

A  C^rr^f  jPuddipg. 

2''Cll'A(l^E^raw  Carrot?;  very/diean,  tfien  grate  tlicm 
y  «Kk  a  iph»t?r,;  wtyit  a  'Mk?-'  -toqiMf  *iPlA&l.  # 
Cair»Gf?j,itfik(!)a,Poqn4  pf  e-a*^  i^tiriaSd  "^*Nrftdi«g^l  aiitt| 
Cit»amo»,j»|^iry/HttIe'^aT^;  li^li^  a'Pabittf^tieS^.flahd 
Aaitf,«PimiOf  $«qk,  elgljt  E^gK  fi  t^p^d'isf  BWl«*>rtioliea(; 
aod^a^  mijHch.Oe^ip  as  will  mix  it  V^eu  tOj^KtSi- ;  ^'it'aMfe 
bat  it;  up  mr^Ui  tben:aie,et  a  Dim.  Witli  ;^f!^pa{te  iioA  fmdk 

OIL  a  large  Carrot  tender,  thenlct  utobe  colcl,'attd 
__   pafs  it  thno'-it  'Sievfe  'y^. 'fine-/,  jhen  jHjt  in  half  a 
'brfWft  of 'm^ktti  flutteiii ' 
^iMve-  bttt'  fWf  i*tc  tWbit< 

*^;fe6pd' Crwm,.  a-  Ifetme^.  3t^d  gt^te^,  a  .'little ''SaK 
w'd  tii&kc '-k  of  a  moderate  Tbidcnefe,  and\gitc  it'tlht 
fetnc  baking  asa  Cuftard*  «  . '— 

*      '  '•    *i   1' »'  •  *     •     <  1 

J 

' '>^Tr^  J^  ofCreaxri  dr.  iMK  ;p^t  j'lv  ipur 

'  ;,rX  ;!  Oupces'df  Biskfit,  eight  Yolks  of  £g^  fpuieNuN 
'^^fg^/Saltj  and  the  Mari*ow  of  tvw Bone«iMa.ve- fome  Bits 
,,  |j)^l3y  ^b<?u^theTop;  fc'ifon  with'^a  Aittle   Spgar;.  put  in 
!(f;wo  Ou'ncesrbf  Curi^itt^^pl*mri*d^  /ftt  itgcajtly  oi^  the  Fire, 


I>UT  to  aQuftrtrfjfi.<pr§fti^jftc  Egg3,.,WcU  beaten,  bat 
J  i^hre^^of  thie^wHfc^^  it  withSugar^  P' 

mc^'  aj  Uttle  Salt;|'Q)i;a^gc-l;tov^  aiid  a.T^ 

melte^B^  fixHandfuls  qf'^f^b.MXy- 

put  it  in, ,  and  bake  it^  r  It  n>uft  ftanid  as  Idrig^  a  yenifo^ 

,:,  ...   ,^,Pi'h-iv<iai"«-   •,  ,  .    .,.,,,.  : 

7^  A  K.E,  a,  J  Quantity,  qf^pfiq  PUhrOfj  »«  Of  .^95*^??;^^ 

lie  all  Night  in  Water  to  foak  out  the  BloQ^^^mc 

i^xt  Morning  ftrip  it  o^t  of  l^^S^kinft  and  beat  it  wltH  the 
Back  of  a  Spoop  in  prange-:Flower-Water,.,[tillit  is^t^q| 
as  Papi  then  take  three  Pints  of  thick  .Cfeam^Jtndbcil  if 
It  two  pr  thrcp .  Blades  .of  IViia^^e,  jL  Nutmeg;  ^uarte^  * 
Stick  of  [Cinnamon  ;  men  take  lialf  a  iPoiind  of^  thfc  bW? 
Jordan  AJinonds^  blanched  in  cold  Water,  then  beat  thett\ 
with, a  little  Crcan^,,  and  af  they  dry  put 'in  more  Creapi, 
and  w\ien  they  are  full  beaten  ftrain  ,the  Cream  frop  thera 
to  the  Pith  J  then  take  the  Yolks  qf'  ten  Eggs,  the  ^/Vlilfes 
of  but  two;  beat  them  very  well,  and  piit  tnetii  t6  theltit^ 
gredients,  then  take  a  Spoonful  of  |;ratc^  Bread,  or  Naples 
Bisket  5  mingle  all  thefe  together ,  with  half  a  Pound  *Qf 
fine  Sugar,  the  Marrow  of  four  large  feortes,  and  ^  liwe 
Sali,  and  bake  km  Puff-pafte.  ,:  ;  '     1 

....  ,-  .    .., .  j»i{«i^puddii»g...;  ;i.,,. ...  •',;,.,;; 

BOIL  tw^I<Ke  I^ipiiis  unidfifjitand  £»bb  dvmckftS 
from -the  Core,  and  put  in  a  Pint  6£  Creafn  kaS<wA 
'if^Stoi  Orasge-Flowor,  or  Koie  Water  and  Sugar  to  your 

Tafte, 
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Taftc,  and^Ji^'gci^iPuf?^  it  itit' 

flack  Oven,  and  wa^c  I^r  §ugar  nvor  it  .before  it  is  quite 

done.  '- 

"B'js  mucU'Puip  of  iftil^a 


JLum  ux  iiii  v>^rdijgc  ui  x^c^iiiuu  uuucai  i^ciiucr,   anu  oeaien  HL" 

a  Mortar  j  then  mix  all  well  ,togerii^r  in  the  Mortar^  with 


H 


T  jl^vwgajPmt  yf  Creapi,  fomc  white  Ivlanchet  Bread, 

""  «^  '^v   *^^  J^jpflijjg  J  butjpr  the  ^oftorti  of! 

les:.  Then  ,^cut  twelve  *p^^ 
ia  round. $Ucep,  a^o^  lay.,  m  v\^'^^  m'tl^ 

Oc^Xlgft  .Pe?!  Qver  then>,  ana  Vome  fine  Sugar Ij'pbur  half 
aPhu  of  Claret  .oyer  them, .and  then  tfie  Pudding  y  makd 
IJlifftp^fte;.ove.r  it^  and. it'  will^e'^aked  iri  half 'j^n .Hour '';^ 

6  U  muft;  Wanch  the  Rice  in  W^ter,  then  boil  >t 

in  Milk,  with  Sugar,  Cinoapiop,  and  Salt  /till  it,  is 

very  thick ;  let  it  ftand  'till  it  is  cold^  and  add  to  it  Eggs 
according  to  the  Rice,  liaM^thfe  Whites  only.     Put  in  fomj& 

Sewecand  diced  M^tripwa  ..  :•  > )  r]      ,;    \Jj 


if\  ■  I 


T 
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Another  richer  Rice  Pud£ng. 

GE  T  a  Quart  of  Miik,  fix  Oanoes  of  Rice  fihc^ 
powdered,  fix  £ggs»  half  the  Whites  oaly«  aiid  l)dJf 
a  Poand  of  Batter ;  put  in  the  Rice  whea  the  Milk  boili^ 
let  it  boil  fome  Time^  and  then  put  in  the  Sugar  and  Bw^r 
ter,  and  ftir  it  weH,  and  when  cold,  put  in  tli^  Egg^  th^ 
bake  it  in  a  Difh.  It  muft  b^  well  baked.  Pi)t  at  the  Boir 
•on^  of  the  Difli  fooie  Orange  Maroxalade  and  Marrow* 

i 
I 

m 

Oat-Meai  Pudding. 

GE  T  a  Pint  of  fine  Oat-Meal,  hoil  it  in  new  Mfflfc 
and  Cream,  a  little  Cinnamon  and  Nutmeg,  and 
beaten  Mace,  and  when  it  is  about  the  Thicknete  of  a 
Hafty-Pudding,  take  it  oiF,  and  ftir  in  half  a  Pound  ©f 
Sweet  Butter,  and  eight  Eggs,  (leave  out  haAS  the  Whites) 
very  well  beaten,  and  pot  in  two  or  three  Spoonfisls  cf  Sack^ 
and  mak«  Puff-pafte,  and  lay  round  your  Difh,  and  butter 
it  v«y  well,  and  bake  it,  but  not  too  much. 

A  baied  Bread  Pudding. 

^^  E  T  a  Quart  of  Cream,  bdfl  it  with  two  Manchcts, 
Vjr  and  grate  in  one  Nutmeg,  fix  Yolks  and  fo«r  Whites 
ofEggs  wen  beaten,  with  your  Bncad  and  Cream,  at  l^ft 
half  an  Hour  together ;  then  put  into  it  a  Pound  of  .Beef 
Sewet  finely  minced,  half  a  Pound  of  Sqgar,  .a  ^tle  SjJt, 
i)ake  it  three  Quarters  of  an  Hour  io  :a  quick  Oyco>  thp 
fame  Way  boiling  without  Sewet  is  as  good. 

Jbiotbir 


w 


^notbfr  Sort. 

ARE  off  all  the  Cruft  of  a  Penny  white  Loaf,  and 
flice  it  thin  into  a  Difli  with  a  Quart  of  Croaili,'  fe^t 
bvcr  a  Chafing-Difli  of  Coals,  *till  the  Bread  be  almofl^  d^, 
then^ttt  iri  a  Piece  oi  Sweet  Butter,  aijd  takeib  ofFandil^t 
it  fland  tof  be  coW  \  then  take' the  Yolks  of  tbiec  Eggs,  ttie 
White  of  011*  with  a  little  Rofe -Water,  Sugar;  and  N^it- 
meg ;  ftir  them  very  well  together ;  then  put  it  in  another 
JDifli,  butted  it,  and  when  it  comes  out  of  the  Oven,  grate 
over  it  fome  fine  Sugar. 

Another  Sort. 

TAI^I^^ated Bread,  and  as  much  Flour;  then  take 
four  feggs,  two  Whites,  a  good  Quantity  of  Sugar, 
wet  it  with  Qream  to  the  Thicknefs  of  Pancake  Batten; 
then  put'in  fome  Raifins  of  the  Sun,  and  butter  your  \)\V[i 
very  WfeU, '  and  bake  it  half  an  Hour ;  ftrew  ov?r  it  grated 
Sugar. 

Another  Sort. 

PU  T  to  a  Quart  of  Cream,  a  Pound  of  Beef  Sewet 
cut  fmall,  feafon  it 'with  Nutmeg,  Rofe  Water  and 
Sugar :  Then  grate  two  Manchets,  and  beat  feven  Eggs, 
|mjtin.hflf  a  Pound  of  Currants ;  mingle  all  thefe  well  to- 
»th%  butter  the  Difli,  and  bake  it  not  too  much;  gra|e 
fugar  over  it  when  it  comes  out  of  the  Oven,  • 

;'•   ■  ^be  Spread-Eagle  Pudding. 

CUT  off  the  Cruft  of  three  Half-penny  Rolls,  thea 
flice  them  into  your  Pan  ;\ then  fet  three  Pints  of 
Milk  over  the  Fire,  make  it  fcalding  hotj  but  do  not  let  it 
. .  N  n  n  boil 
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boil,  fo  pour  it  over  your  Bread  and  cover  it  clofe,  and  let 
it  ftand  an  Hour ;  then  put  in  a  good  Spoonful  of  Sugar, 
a  very  little  Salt,  a  Nutmeg  grated,  a  Pound  of  Sewet  after 
it  is  flired,  half  a  Pound  of  Currants,  waflied  and  picked, 
four  Spoonfuls  of  cold  Milk,  ten  Eggs,  but  five  of  the 
Whites  i  and  when  all  is  in,  ftirit,  and  mix  it  wellj  but»- 
ter  a  Dilh.    Lcfs  than  an  Hour  will  bake  it. 

J  Green  Pudding. 

HAving  fome  boiled  Mutton  minced,  with  Beef  Sewct 
flireded,  a  little  Thyme,  Marjoram  and  Parfley, 
and  A  Handful  of  Spinach;,  then  mix  all  thefe  togftl^ 
.with  a  little  grated  Bread,  and  three  Yolks  of  Eggs,  fo^ 
Gream,  Sugar  and  Nutmeg,  Currants,  and  a  little  Flour; 
then  roll  it  up  in  a  Sheep's  Caul,^  and  bake  it. 

yf  Ratifia  Pudding. 

« 

YO  U  muft  take  a  Quart  of  Cream,  boil  it  wltlj  four 
or  five  Laurel  Leaves ;  then  take  them  out  and  break 
in  half  a  Pound  of  Naples  Bisket,  half  a  Pound  of  Butter, 
fome  Sack,  Nutmeg,  and  Salt,  take  it  off  the  Fire,  oover 
it  up ;  when  it  is  almoft  cold,  put  in  two  Ounces  of  Al- 
monds blanched  and  beaten  fine,  and  the  Yolks  of  five 
Eggs,  mix  all  well  together,  and  bake  it  in  a  moderate 
Oven,  half  an  Hour,  fcrape  Sugar  on  it  as  it  goes  nto^te 
Oven. 

J  Bacon  Podding. 

BO  1  L  a  Quart  of  Cream  with  a  Handful  of  Sugar, 
and  a  little  Butter  ^  the  Yolks  of  eight  Eggs,  and 
three  Whites,  beat  together,  with  three  Spoonfuls  of  Fkxif,. 

and 
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'and  two  Spoonfuls  qf  Crearri'j  when  tlie  Creani  bolls,  jnit 
in  the  Eggs,  ftirring  it  *iill  it  comes  to  be  thick',  and  put  if 
in  a  Difh  and  let  it  cool  i  then  beat  a  Piece  of  fat  Bacon 
in  a  Stone  Mortar,  'till  it  comes  to  be  like  Lard,  take  out  all 
the  Strings  from  it,  and  put  your  Cream  to  it  by  little  anji 
littfe  'till  it  is  well  mixed ;  thep  put  fome  Puff-paftc  round 
the  Brim  of  your  Diih,  and  a  thin  Leaf  at  Bottom,  and 
pour  it  into  the  Difti,  Do  the  Top  Chequerwife  with  Puff*' 
pafte,  and  let  it  bake  half  an  Hour. 

■ 

Petit  Puddings. 

WE  take  a  Handful  of  grated  Bread,  a  Spoonful  of 
Flour,  the  Yolks  of  two  Eggs,  a  Spoonful  of 
Orange-Flower- Water,  a  Handful  of  Beef  Sewet,  fhred  all 
very  fpall,  a  little  Nutmeg,  and  Salt,  a  Spoonful  of  Cheefe 
Cords ;  work  it  well  together,  and  wet  it  as  little  as  you 
can,  and  make  it  up  with  Cream,  or  new  Milk,  lay  it  in^ 
round  Balls  in  the  Bottom  of  your  Di(h,  which  muft  be 
well  buttered  :  Bake  diem  not  too  much :  When  they  arp 
baked  put  them  in  another  Di(h,  with  a  Spoonful  of  Sack 
or  White  Wine^  melted  Butter  and  Sugar  together  poured 
oa  thcra. 

Chefnut  Pudding. 

PU  T  a  Dozen  and  half  of  Chefnuts  in  a  Skillet  of 
Water,  and  fet  them  on  the  Fire,  blanch  and  peel 
them,  and  when  cold,  put  them  in  ccdd  Water ;  then 
Aamp  them  in  a  Mortar,  with  Orange-Flower- Water  and 
Sack,  *till  they  are  very  fmall ;  mix  them  in  two  Qiwrts  of 
Cream,  and  eighteen  Yolks  of  Eggs,  the  Whites  of  three 
or  four  s  beat  Ac  Eggs  with  Sack,  Rofe  Water  and  Sugar  j 

N  n  n  2  put 


\ 
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piit  it  in  a  Dirfi'with  'Puff-pk'ftej'  ftick  in  Tome  Lumps  (£ 
Marrow  or  frefli  Butter,  ^nd'bslke  it. 

A  Svtreetmeat  Pudding. 

YroU  n^mftpixt  a  thin  Puff-pafte  at  the  Bottfwiv  of 
*  youf  Pifh  J.  tlien  have  of  candy 'd  Orange,  and.dL^ 
nion  Peel,  ^nd  Citron,  of  each  an  Ounce;  flice  them'tWn 
and  put  theni  in  the  Bottom  on  your  Pafte ;  then  beat  eight 
Yolks  of  Eggs,  and  two  Whites,  near  half  a  Pound  of 
Sugar,  and  hi^f.  a  Pound  of  Butter  melted  i  mix  and  beat 
all- well  together,  and  when  the  Oven  is  ready,  pour  it  on 
your  Swcetipcais  in  the  Difli,  An  Hoiir  or  lefs  will  bake 
it.  '        . 

J  Jine  plain  baked  Pudding, 

YO  U  muft  take  a  Quart  of  Milk,  and  put  in  fii 
Laurel  Leaves  into  it ;  when  it  has  boiled  a  little  take 
out  your  Leaves,  and  with  fine  Flour  make  that  Milk  into 
Hafty-Pudding,  pretty  thick ;  then  ftir  in  half  a  Pound  of 
Butter  more,  then  a  Quarter  of  a  Pound  of  Sugar,  a  fmall 
Nutmeg  grated,  twelve-  Yolks,  fix  Whites  of  £^g&  WcU 
beaten  5  mix  and  ftir  all  well  together,  butter  a  Difli,  aiid 
put  in  your  Stuff:  A  little  more  than  half  an  Hour  will 
bake  it. 

* 

A  Dripping  Pudding. 

MA  K  E  ^  good  Batter  as  for  Pancakes^  put  it  in  X 
hot  Tofs-pan  over  the  Fire  with  a  Bit  ot  Butter  td 
fry  the  Bottom  a  little,  then  put  the  Pan  and  Batter  under 
a  Shoulder  of  Mutton  inftead  of  a  Dripping-pan,  keeping 
frequently  (baking  it  by  the  Handle  and  it  will  be  light  and 

i^voury. 


I 


favouryj^  apd,  fit  tp  uke.  up, fvhent  yqup  Muttop . is  enough  j 
then  turn  it  in  a  Difh,  and  fer.ve  it  hot 

^  Bread  i?;;i  Batter  Pudding. 

\T  T  E  take  a  Two-penny  Loaf,  and  a  'Pbund  of  frcfli 
W  Butter  ;  fpread  it  in  very  thin  Slices,  as  to  cat,  cut 
them  off  as  you  fpread  them,  and  ftone  half  a  Pound  of 
RaiGns,  and  wafli  a  Pound  of  Currants;  then  put  Puff- 
paft<?  at  the  Bottom  of  a  Difh,  and  lay  a  Row  of  your 
Bread  and  Butter,  and  ftrew  a  Handful  of  Currants,  and 
a  few  Raifins,  and  fome  little  Bits  of  Butter,  and  fodo  'till 
youi-  Difli  is  full ;  then  boil  three  Pints  of  Creartt,  and 
thicken  it,  when  cold,  with  the  Yolks  of  ten  Eggs,  a 
grated  Nutmeg,  a  little  Salt,  near  half  a  Pound  of  Sugar, 
fome  Orange-Flower-Water,  and  pour  this  in,  juft  as  the 
Pudding  is  going  into  the  Oven.  *  ;  »  .  '^    T 

BoikJ     PUDDINGS. 

A  fine  boiled   Rice  Padding. 

YO  U  muft  take  a  Quarter  of  a  Pound  of  Flour  of 
Rice,  put  it  over  the  Fire  in  a  Pint  of  Milk,  keep 
ftirring  it  conftantly,  that  it  may  not  clod  or  burn  to,  then 
take  it  off  and  put  it  in  an  earthen  Pan,  and  put  to  it  half 
a  Pound  of  Butter,  when  it  is  hot  enough  to  melt,  but  not 
oil  it,  put  to  it  half  a  Pint  of  Cream,  the  Yolks  of  eight 
Eggs,  the  Whites  of  but  two,  put  Sugar  to  your  Palate, 
put  into  it  the  Peel  of  a  whole  Lemon  flired  as  fine  as  pof^ 
£ble :  Then  put  it  in  China  Cups,  and  boil  it.  Sauce  it 
with  melted  Butter  and  a  Spoonful  of  Sack. 

Oxford. 
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*-  ^A^i.|  xs.  .■^^^^^Cg^^'«  off'  tw 


JWftlliMt^  afidft^.qiiQyjirecr^^F.fiPdun'do^  BdffM^ifnolknaii. 
kbit  hiA£  4f  Pjp|t  c^  thj^k  A^Pi^'ii  >  »^'^  thcfe  Awtt'tdgctter* 
|)Ut  ft  Sheet  oif  Pa^e  at  the  Bottom  bf  the  E>kh ; .  smd  ^ jaft 
ftd  the  Ovto  is  teady,  put  your  StnfFin  theJDUb;  fift  «4ifi^ 
ll«  ddublt;  iteiiired  Siigarr  <^yer  k  befoce  you  put  It  in  tho. 


whh  fbiff  gjimift  Bi^etsi  «!»*  tbrte  ■  Qiafft?rs,.o£V 
Pouml  of  E»itt6r;  Sbtl^.a'nd  ©rtngft-PkweivWaS^r,  ^«l. 
mix  it  wi(I>'d.  Qiiarc  of  Oeam^boited  Andnm.'^  wi;^  eqg;^ 
Eggs,  Sweet  Spice  and  Sirgar,  cover  th«  Diik  ;W41)>  ^if|^ 
pafte,  pour  in  the  Batter  and  bake  it.      >  ji-Lt 

Another  Almond  Puddir^  j!o  halie  or  boil. 

E  A  T  A  l*oumi  of  Almonds  is  liiKill  j»rp»d$fc|te^4yat 
'f o  them  fome  Rofe  Water  aed  Ooun  ^s  obkxk  ajyou 
J^  them  5  then  take  one  Poond'  of' Beef  SeWat^  hndlt 
minced,  'w'ith  five  Yolks  of.  H«gs,  a$d  bat  two'Vi^ttfesi 
tmke  it  as  Hiin  as  Batter  ibr  fritters,  mijeipg  it  Sp^h'  C^lket 
thick  Cream ;  feafotx.  h  ivicii  beiten  Maicc,  Sugar,' 'ffid'Sidt; 
then  fet  \\  into  the  'Oven  in  a  Pevft«r  Didi,  and  wfrtri  '^wi 
draw  it  forth,  drew  fome  Swgftr  -oil  ^e  T<Y»  "Gacnifii. 
3jK)W  Piili  with  Su jar.. 

J  Carrot 


V^  :^^<^/  ^H^^  ^«  W  OMAN.  461? 

ji  carrot  Puddipfr. 


littfc  ^Tt,;  R)ilf  4'PobiftfJ«eSttgB»/ljihd 
lial#.»Pn»f,of  Saok,  e»|htE^gKa^pjfna'^BMt«^>rtiehea^ 
and?a»  inijHchOeaip  as  will  mix  Xt  ^el)  io^^ ;  ^'it'andlE 
beat  it  up  m\\»  thcn.Oieet  a  Dilh  WitH  ^ff-pkOtt  &bd  jbad, 

0 1 L  a  large  Carrot  tender,  then  ict  ittobe  cola,'ahd 

pa'fs  it  thro'  -a  Sievfe  'y^ty. 'fine-. /v  then  puit  in  half  a 

•fbiW*  <rf''m^f«i  Buttci!i;,J*aitfp,,t9getJicrj  with  eight  Eegs,. 

^'l^Wb^it' iWf i*fC'Wb«e?,j  .yr>t^  ^bpcc .8pooj\fu|s^d# M:, 

aM  dftte  ^oaftrt.  o£  Orargp-plo^cr* Water,',  h^lf'  avMnt 

"irkbpcf'Crj^m,-  a-  iSfutm^,  ]^d  jgfatc^,  'a;iittlfe''8a*t». 

and  rh&kc''5t  of  a- moderate  Thicknefi,  and  give  it't!h« 

feme  baking  as  a  Cnftardv 


"  -•'   ■    '-.i'  ( 


"  !/<  Masrrb^  fPteildiftg; 

' '■^TIT^^^'E  .al^^rt  of  Cream  dr.  Wih».  .put.  i>  ipur 
•,f  Jl  ,.  Oupces  QfBisktft,  eight  Yolks^f  £^^  fpme  Nut-t 

•  m^^Salt,  an4  the  Mairfowof  twoBonesi}  ^■w^fonie  Bits 
'i  ^jlay  ^txpu^the  Top;  fcifon  with /a  ^little  Sugary  put  in 
'  'itWQ  Duncesrtif  'Curr^ti^S'pliiriijfd^/fttitgttatly  o»  the  Fire, 
. .  ^ea  eool  it,  ^ti^  hike  -it  in'  t^sffapafiiBi;-  .      -4    ■  ■ 


» 


V  ,t:-  '  i^vFasncbs 


lUT  toaQjMrtrflfi.<prfffm(fi|tEffi8>,well  beaten,  bat 


-»  »        .  f  f 


Uy  th^  pis  WnMMfcW  in  Milk:  mdt' iTtmi tMl, 
put  It  in,  .anq  bak^  ^^  t  It  i;>uft  uarui  as  long^  a  yeouoa 
Pafty.  '"■.''.  ' 

'^  Pith  Pudding.     •,,  ■ 

4 X  Ei%i  Ql??ntily.  ijf,.  Jh^  Pjth.pfi  aj 

lie  all  Night  in  Water  to  loak  out 

ftext  Morning  flrip  it  o^f  of ,  jt^  iSjcinf )  and  beat  it  with  tlie 
Back  of  a  Spooii  in  prange^Flower-Watcr^.f|till  it  is^^qe 
as  Papi  then  take  three  i^irits  of  thick.tfeam"  JindiiM  * 
It  tWQpr .^hrcp  Blades'  of  lV^a^e,ji  PJu^ 
Suck  of  ;Cinn^mon  i  t^en  ,t;ake  half  a  round  of*  ihtlMjf? 
Jordan  Almond^  blanched  in  cold  Wafer,  then  l)eat^thein 
V^ith.^a  little  Creaa>^  and  ap  they  dry  put  in  niore  Creatp» 
and  ^y^len  they  are  full  beaten  ftrain  .the  Cream  fropa  them 
to  the  Pith;  then  take  the  Yolks  qf' ten  E^^§,  the  W^^ 
of  but  two ;  beat  them  very  well,  and  pat  iSietrt  td  tfie  In- 
gredients, then  take  a  Spoonful  of  |;ratcxl  Bread,  or.  Naples 
Bisket  5  mingle  all  thefe  tc^ether  ^  witfi  half  a  Poumjlof 
finp  Sugar,  the  Marrow  of  four  large  feories,  and  ^' utpe 
SaU,  and  bake  It  in  Puir-pafte.  ^     '; '     •'■'  ''^  '-''     1 

Bo  I L  im4\v^  Vippm  tanidetj-rand  icctbk  '«faem)ck)09 
from^thc  Core,  and  put  in  a  Pint  6£  Cream  kafiw^ 
•^KJ^Orasge-Flower,  or  Kofe  Water  and  Sugar  to  your 

Taftc, 
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Taftc,  and' put  gcJJ)d^Pu&«f(fe 'in\mlp\i^\  bake  it  iii  1* 
flack  Oven,  and  Jgra^f  I^i  ^ugar  ^over  .it  before  it  is  quite 

^jjg^  ;?'■  •   •'•  '     '*•'  ;'-n    <■■>::  ••■•I  K 

•'•'^   ^''    ■  •  •    '^«e>«&^«lJ|^''?ulWHi5^^       '    ','JCJ 

'rA't^^jf?^  mucH,' j^u jp'  of  '|b6ile<l  lippins.  {Is" yon  thinll- 

ijes 

ah'btange  or  Lemort  tdilfed  tender;"  a'nd  beaten  la' 
a  Mortar  j  then  mix  all  weU  ,toge.tjhv  in  the  Mortar^  with* 


T  yAvU^gaPint  5)]^^.  Cream',  fprae  wfiite  tClancKet  Brea^; 

JLll .  tPn  .Fgg?i  ^  fcieaten  Nuiri^^      butjer  thq  Bottorii  of 
TOUT  DI(h^;  aMj^pdjthp  Sides::  Then  cut  t 
Jia.  round  .pUcc6,  a,ud  lay.   ni  the  ^ottom  i  .tiirpvy  a   nttl? 
Ocaiigt;  .PcqI  Qyer  then>,  and  'fome  fine  JugarJ/pour  half 
a.PiiU  of  Claret  .over  them,.*and  then  the  Pudding  y  maka 
Euff-p^rte'; .over  it^,'  and  it  will^e^  baked  in  half '^h  Htbur;^ 

fjf  bU  mufV  blanch  tlie  Rice  in  Waiter,  th^n  boil  it 
X  .  5n  Milk,  with  Sugar,  Cinna!cnop,^and  Salt  Vill  it.ia 
very  thick ;  let  it  ftand  'till  it  is  cold^  and  add  to  it  Eggs 
according  to  the  Rice,  HaH^fhfe  Whites  only.  Put  in  fomiB 
€c»ii9iiYlii9itid  il(tifin^v  andaLHtde^c^  Sotl^r^  ^9i(hf(^ 
Setmand diced MsLttqitrjL  ..  \ ::  .  .1     -.^  }  ^\       ;    ;  j 


L 
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Another  richer  Rice  PudcBng. 

GET  a  Quart  of  MHk,  fix  Oonoss  of  Rice  fih% 
powdered,  fix  Eggs,  half  the  Whites  osXy^  and  t^ 
a  Pound  of  Batter ;  put  in  the  Rice  whea  the  MiJJc  boils  1 
let  it  boil  ibme  Tifloe,  and  then  put  in  the  Sugar  aed  Bufr 
ter,  and  ftir  it  weH,  and  when  cold,  pot  in  tue  Egg^  thqa 
bake  tt  in  a  Di(h*  It  muft  be  well  baked,  l^t  at  the  Bofr- 
ion^  of  the  Diih  iboie  Orange  Marnoalade  and  Marrow. 

•  • 

Oat^Mcal  Pudding. 

GE  T  a  Pint  of  fine  Oat--Meal,  hoil  it  in  new^  Wlk 
and  Cream,  a  little  Cinnamon  and  Nutmeg,  and 
t)eatcn  Mace,  and  when  it  is  about  the  Thickset  of  a 
Hafty-Pudding,  take  it  off,  and  fiir  in  half  a  Pound  tf 
Sweet  Butter,  and  eight  £^,  (leaye  out  4ialf  the  Whitos) 
very  well  beaten,  and  put  in  two  or  three  Spoonfisls  of  Sad^ 
and  make  Pufi^pafte,  and  lay  round  your  Uifh,  and  butter 
it  very  well^  and  bake  it,  but  not  too  much. 

A  baked  Bread  Pudding. 

/^^  E  T  a  Quart  of  Cream,  borl  it  with  two  Manchets, 
VT  and  grate  in  one  Nutmeg,  fix  Yolks  and  four  Whites 
ofEggs  weH  beaten,  with  jour  Bread  and  Cream,  at  Iraft 
half  an  Hour  together ;  tnen  put  wto  it  a  Pound  of  Beef 
^wet  finely  minced,  half  a  Pound  of  ^Dgjir,  <a  little  $i||t» 
1>ake  it  three  Quarters  of  .an  Hour  io  :a  qukk  Oveo,  wp 
fame  Way  boiling  without  Sewet  is  jas  gnpd. 

jtmabir 


^nothfr  Sort. 

PA  R  E  off  all  the  Cruft  of  a  Penny  white  Loaf,  and 
dice  It  thin  into  a  Difli  with  a  Quart  of  Creain,  fefcJt 
^vcr  a  Chafing-Diih  6f  Coals,  'till  the  Bread  be  almo^  dr/, 
then 'pot  in  a  Piece  of  Swoet  Butter,  aijd  take  it  ofFandil^ 
it  Aand  to  be  cold  \  then  take  the  Yolks  of  thiese  £ggs»  tl|e 
White  of  on*  with  a  little  Rofe  Water,  Sugar,  and  Nut- 
meg 5  ftir  them  very  well  together  5  then  put  it  in  anothor 
Di£,  butted  it,  and  when  it  comes  out  of  the  Ovcni  grass 
over  it  fomc  fine  Sugar. 

Another  Sort. 

m 

TA I^cgrated Bread,  and  as  much  Flour;  then  take 
four  Eggs,  two  Whites,  a  good  Quantity  of  Sugar, 
wet  it  with  Cream  to  the  Thicknefs  of  Pancake  Batter; 
then  put' in  fonae  Raifins  of  the  Sun,  and  butter  your  Dffh 
very  v^U, '  and  bake  it  half  an  Hour ;  ilrew  over  it  grated 
Sugar. 

Another  Sort. 

PU  T  to  a  Quart  of  Cream,  a  Pound  of  Beef  Sewet 
cut  fmall,  feafon  it  ^vith  Nutmeg,  Rofe  Water  and 
Sugar :  Then  grate  two  Manchets,  and  beat  feven  Eggs, 
put  in.hf  If  a  Pound  of  Currants ;  mingle  all  thefe  well  to- 

f\xhtf,  butter  the  Difh,  and  bake  it  not  too  much}  grate 
ugar  over  it  when  it  comes  out  of  the  Oven.  . 

•  ^e  Spread-Eagle  Pudding. 

CUT  off  the  Cruft  of  three  Half-penny  Rolls,  thca 
nice  them  into  your  Pan;. then   fet  three  Pints  of 
Milk  over  the  Fire,  make  it  fcalding  hot^  but  do  not  let  it 

N  n  n  boil 
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boil,  fo  pour  it  over  your  Bread  and  cover  it  clofe,  and  let 
it  ftand  an  Hour;  then  put  in,  a  good  Spoonful  of  Sugar, 
a  very  little  Salt,  a  Nutmeg  grated,  a  Pound  of  Sewet  after 
it  is  {hred,  half  a  Pound  oi  Currants,  waflied  and  picked^ 
four  Spoonfuls  of  cold  Milk,  ten  Eggs,  but  five  of  the 
Whites  i  and  when  s^Ul  is  in,  ftir  it,  and  mix  it  wellj  but»- 
tcr  a  Difh.    Lefs  than  an  Hour  will  bake  it. 

//  Green  Pudding. 

HAving  fome  boiled  Mutton  minced,  with  Beef  Sewct 
fhreded,  a  little  Thyme,  Marjoram  and  Parflcy, 
and  A  Handful  of  Spinach  y  then  mix  all  thefe  togfibjtr 
with  a  little  grated  Bread,  and  tKrec  Yolks  of  Eggs,  4qpe 
Gream,  Sugar  and  Nutmeg,  Currants,  and  a  little  Flour; 
then  roll  it  up  in  a  Sheep's  Caul,^  and  bake  it. 

jI  Ratifia  Puddings 

YO  U  muft  take  a  Quart  of  Cream,  boll  it  wltt  four 
or  five  Laurel  Leaves ;  then  take  them  out  and  break 
in  half  a  Pound  of  Naples  Bisket,  half  a  Pound  of  Butter, 
fome  Sack,  Nutmeg,  and  Salt,  take  it  off  the  Fire,  cover 
it  up ;  when  it  is  almoft  cold,  put  in  two  Ounces  of  Al- 
monds blanched  and  beaten  fine,  and  the  Yblk^  of  five 
Eggs,  mix  all  well  together,  and  bake  it  in  a  moderate 
Oven,  half  an  Hour,  fcrape  Sugar  on  it  as  it  goes  mto^be 
Oven.  '  V 

A  Bacon  Pudding. 

BO  I  L  a  Quart  of  Cream  writh  a  Handful  of  Sugiv, 
and  a  little  Butter ;  the  Yolks  of  eight  Eggs,  and 
three  Whites,  beat  together,  with  three  Spoonfuk  of  Flour,. 

and 
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and  two  Spoonfuls  qf  Creani  •  when  tlic  Creajn  bolls,  put 
in  the  Eggs,  'ftirring  it  *iill  it  comes  to,be  thick',  ^n4  put  if 
in  a  Difti  and  let  it  cool  i  then  beat  a  Piece  of  fat  Bacon 
in  a  Stone  Mortar,  'till  It  comes  to  be  like  Lard,  take  out  all 
the  Strings  from  it,  and  put  your  Cream  to  it  by  little  an4 
littfe  'till  it  is  well  mixed  j'  then  put  fome  Puff-pgfte  round 
the  Brim  of  your  Difh,  and  a  tnin  Leaf  at  Bottom,  and 
pour  it  into  the  Difh.  Do  the  Top  Chequerwife  with  PufFr 
paftc,  and  let  it  bake  half  an  Hour. 

Petit  Puddings. 

WE  take  a  Handful  of  grated  Bread,  a  Spoonful  of 
Flour,  the  Yolks  of  two  Eggs,  a  Spoonful  of 
Orange-Flower-Water,  a  HfandfuJ  of  Beef  Sewet,  flired  all 
very  fpall,  a  little  Nutmeg,  and  Salt,  a  Spoonful  of  Cheele 
Cords ;  work  it  well  together,  and  wet  it  ae  little  as  yoa 
can,  and  make  it  up  with  Cream,  or  new  Milk^  lay  it  in^ 
round  Balls  in  the  Bottom  of  your  Difh,  which  muft  b^ 
well  buttered  :  Bake  them  not  too  much :  When  they  arp 
baked  put  them  in  another  Difli,  with  a  Spoonful  of  Sack 
or  White  Winc^  melted  Butter  and  Sugar  together  poured 
oa  thcjZL 

Chefnut  Pudding. 

PU  T  a  Dozen  and  half  of  Chefnuts  in  a  Skillet  of 
Water,  and  fet  them  on  the  Fire,  blanch  and  peel 
them,  and  when  cold,  put  them  in  cdd  Water ;  then 
Aamp  them  in  a  Mortar,  with  Orange-Flower- Water  and 
Sack,  ^till  rficy  are  very  fmall  -,  mix  them  in  two  Quarts  of 
Cream,  and  eighteen  Yolks  of  Eggs,  the  Whites  of  three 
XX  four  J  beat  Ae  Eggs  with  Sack,  Rofe  Water  and  Sugary 
\        .,.  Nnn  2  put 
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put  it  in  a  Dirfi  with  PtafF-pkftej'  ftick  in  Tome  Lumps  of 
Marrow  or  frefh  Butter,  and 'bdke  it. 

j1  Sweetmeat  Pudding. 

YrOU  muft  putt  a  thin  PufF-pafte  at  the  Bott^^Kivci 
*  youf  Pifh;  then  have  of  candy'd'  Orange,  and  4,^ 
fiion  Peel,  ^nd  Citron,  of  each  an  Ounce;  llice  them  tWn 
and  put  them  in  the  Bottom  on  your  Pafte ;  then  beat  eight 
Yolks  of  Eggs,  and  two  Whites,  near  half  a  Pound  (rf 
Sugar^  :and  h^f  a  Pound  of  Butter  melted  s  mix  and  beat 
all-w^ll  together,  and  when  the  Oven  is  ready,  pour  it  on 
your  Sweetmcais  in  the  Difh.  An  Hoiir  or  leis  will  bake 
it. 

J  fne  plain  baked  Pudding. 

YO  U  muft  take  a  Quart  of  Milk,  and  put  in  fix 
Laurel  Leaves  into  it ;  when  it  has  boiled  a  little  take 
out  your  Leaves,  and  with  fine  Flour  make  that  Milk  into 
Hafty-Pudding,  ptetty  thick ;  then  ftir  in  half  a  Pound  of 
Butter  more,  then  a  Quarter  of  a  Pound  of  Sugar,  a  fmall 
Nutmeg  grated,  twelve-  Yolks,  fix  Whites  of  Eggs  wcjl 
beaten )  mix  and  ftir  all  well  together,  butter  a  Difii,  ^d 
put  in  your  Stuff:  A  little  more  than  half  an  Hour  will 
bake  it. 

A  Dripping  Pudding. 

M'  A  K  E  ^  good  Batter  as  for  Pancakes^  put  it  in  4 
;.  hot  Tofs-pan  over  the  Fire  with  a  Bit  of  Butter  t6 
fry  the  Bottom  a  little,  then  put  the  Pan  and  Batter  under 
a  Shoulder  of  Mutton  inftead  of  a  Dripping-pan,  keeping 
frequently  (baking  it  by  the  Handle  and  it  will  be  light  and 

iSvoury, 
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then  turn  it  in  a  Di(h,  and  ferve  It  hpu 

-^  Bread  and  Battser  Pudding* 

WE  take  a  Two-penny  Loaf,  and  i  'Pound  of  frefli 
Butter  ;  ifpread  it  in  very  thin  Slices,  as  to  cat,  cut 
them  off  as  you  fpread  them,  and  ftone  half  a  Pound  of 
Raifins,  and  wafli  a  Pound  of  Currants ;  then  put  Puff- 
paft(i:  at  the  Bottom  of  a  Difh,  and  lay  a  Row  of  your 
Bread  and  Butter,  and  ftrew  a  Handful  of  Currants,  and 
a  few  Raifins,  and  fome  little  Bits  of  Butter,  and  fodo 'till 
youi'  Difh  is  full  j  then  boil  three  Pints  of  Creattt,  and 
thicken  it,  when  cold,  with  the  Yolks  of  ten  Eggs,  tt 
grated  Nutmeg,  a  little  Salt,  near  half  a  Pound  of  Sugar, 
fbme  Orange-Flower-Water,  and  pour  this  in,  juft  as  the 
Pudding  is  going  into  the  Oven.  i  '     '   -7 

BoiU     PUDDINGS. 

A  fine  boiled   Rice  Pudding. 

YO  y  niuft  take  a  Quarter  of  a  Pound  of  FJour  of 
Rice,  put  it  over  the  Fire  in  a  Pint  of  Milk,  keep 
ftirring  it  conftantly,  that  it  may  not  clod  or  burn  to,  then 
take  it  off  and  put  it  in  an  earthen  Pan,  and  put  to  it  half 
a  Pound  of  Butter,  when  it  is  hot  enough  to  melt,  but  not 
oil  it,  put  to  it  half  a  Pint  of  Cream,  the  Yolks  of  eight 
Eggs,  the  Whites  of  but  two,  put  Sugar  to  your  Palate, 
put  into  it  the  Peel  of  a  whole  Lemon  (hred  as  fine  as  pot 
fible :  Then  put  it  in  China  Cups,  and  boil  it.  Sauce  it 
with  melted  Butter  and  a  Spoonful  of  Sack. 

Oxford 
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OxfcM  Puddings. 

C"^  E  T  grated  Bread,  picked  Carrants,  fine  fhrcd  8cj»et 
X  and  Sugar,  a  Quaher  of  a  Pound  of  each;  mix 
them  together,  grate  in  a  good  deal  of  Nutmeg  and  Le- 
mon Peel;  then  break  in  two' Eggs,  and  ftir  all  together, 
tie  them  in  fite  Cloths,  and  boil  them  half  an  Hour  or 
more. 

Neat's  Foot  Pudding. 

C"^  E  T  Neats  Feet ;  being  tender  boiled,  take  theei 
"J  from  the  Bones,  and  mmce  them  very  fniall,  with 
half  as  mu<;h  Sewet  as  Feet  j  mix  them  together,  with  Su- 
gar, Cinnamon  and  Salt,  and  a  Quarter  of  a  Pound  of 
Citron  and  Orange-Peel  minced  very  fine  ^  then  break  fix 
or  eight  Eggs,  Yolks  and  Whites ;  take  two  Handfuls  of 
grated  Bread,  and  as  many  Currants  as  you  think  conveni- 
ent ;  mix  all  thefe  together,  butter  the  Bag,  tic  it  up  and 
boil  it  two  Hours.     Then  ferve  it  with  a  Sweet  Sauce. 

A  Cabbage  Pudding, 

HAving  two  Pounds  of  the  lean  Part  of  a  Leg  of  Veal, 
take  of  Beef  Sewet  the  like  Quantity ;  chop  them 
together,  then  beat  them  together  in  a  Stone  Mortar,  add- 
ing to  it  half  a  little  Cabbage  fcalded,  and  beat  that  with 
your  Meat ;  then  feafon  it  with  Mace  and  Nutmeg,  a  lit<|e 
Pepper  and  Salt,  fome  green  Goofeberries,  Grapes,  or  Bar- 
berries, in  the  Time  of  Year.  In  the  Winter,  put  in  a 
little  Verjuice  ;  then  mix  all  well  together,  with  mc  Yolks 
of  four  or  five  Eggs,  well  beaten ;  then  wrap  it  up  in  green 
Cabbage  Leaves  j  tie  a  Cloth  over  it,  boil  it  an  Hour ;  mek 
Butter  for  Sauce; 

A  Spinach 
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ji  Spinach  Pudding. 

SCALD  your  Spinach,  and  chop  it  very  fine,  or  the 
Juice  will  do,  mix  with  Cream,  the  Yolks  of  eight 
Eggs,  fcxir  Ounces  of  Biskct,  and  fowr  ofmcked  Butter; 
iealbn  wkh  Sugar,  Nutmeg,  andSak;  tli«i  fet  if  on  the 
Fire  'till  it  is  iliff,  but  do  not  boil  if,  thpn  cool  it  aftd  bake 
it  in  Pufif'pafte  or  boil  it. 

J  Quaking  Padding. 

WE  take  a  Pint  and  fomewhat  mor(9  of  thick  Cfcatg, 
ten  Eeg8,  put  in  the  Whites  of  three  only,  beat  * 
them  very  well  with  two  Spoonfuls  of  Rofe  Water  :  Min- 
gle, with  your  Cream,  three  Spoonfuls  of  fine  Floor ;  mix 
it  fo  well  that  there  be  no  Lunips  in  it,  put  it  all  together, 
and  fcafon  it  according  to  your  Tafte:  Butter  a  Cloth  very 
well,  and  let  it  he  thick  that  it  may  not  run  out,'  and  let  it 
boil  &)r  half  an  Hour,  as  fail  as  you  can,  then  take  it  up 
and  make  Sauce  with  Butter,  Rofe  Water  and  SugAr,  and 
fcrve  it. 

You  may  (lick  feme  blanched  Almonds  upon  it,  ijf  y^u 
faleafe. 

Jmtber  Quaking   Pudding. 

GE  T  a  Quart  of  Cream,  and  beat  three  or  four 
Spoonfuls,  with  two  or  three  Spoon&ls  of  Flour  of 
Rice,  a  Penny  Lo^  grated,  and  feven  Egg^i  then  put  to 
it  a  little  Orange-Flower-Water,  Siagar,  Nutmi^,  Mape 
and  Cinnamon  s  butter  the  Cloth,  and  tie  it  up^  bj*t  npt 
too  dofe ;  put  it  in  when  the  Pot  boils,  and  boil  it  au  Hour ; 
then  turn  at  out  into  tlie  Difb^  fikk  qsl  it  ^k^  Citpop, 

and 
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and  pour  over  it  Butter  with  Sack,  Orange^Flpwer- Water, 
with  Lemon  Juice  and  Sugar. 

yl  Bread  Pudding. 

SE  T  a  Quart  of  Cream  over  the  Fire  to  boil ;  put  into 
it  a  Blade  or  two  of  Mace,  eight  Cloves,  a  H|t  if 
Cinnamon,  With  a  little  Nutmeg,  Salt  and  Sugar ;  wlcnlt 
has  boiled,  have  ready  the  Crufts  of  two  French  Rolls  cut 
in  Slices,  and  put  into  it,  and  let  it  ftand  'till  it  is  cold ; 
then  drain  all  the  Cream  that  the  Bread  has  not  foaked, 
and  rub  it  through  the  Colander,  put  in  fix  Eggs,  take  oiit 
the  Whites ;  then  ftir  it  all  together  well,  batter  your 
Difh,  and  put  it  in,  tying  it  over  with  a  Cloth  and  Pack<^ 
thread.    Little  more  than  an  Hoar  will  boil  it* 

A.  Brown-Bread  Pudding. 

GE  T  half  a  Pound  of  Brown--Bread,  and  double  the 
Weight  of  it  in  Beef  Sewet,  a  Quarter  of  a  Pint  of 
Cream,  the  Blood  of  a  Fowl,  a  whole  Nutm^,  fomc 
Cinnamon,  a  Spoonful  of  Sugar,  fix  Yolks  of  Eggs,  three 
Whites;  mix  it  all  well  together,  and  boil  it  in  a  Wood^ 
Difli  two  Hours.  Serve  it  with  Sack  and  Sugar,  and  ^A- 
ter  melted  '^  ■ 

A  Curd  Pudding, 

FIRST  take  the  Curd  off  a  Gallon  of  Milk  and  whey  it 
well,  and  rub  it  through  a  Sieve ;  then  take  fix  Eggs, 
three  Whites  j  a  little  thick  Cream,  three  Spoonfuls  of 
Orange-Flower- Water,  one  Nutm^  grated,  grated  Bread, 
and  Flour,  of  each  three  Spoonfuls,  a  Pound  of  Currants 
and  ftoned  Raifins,  mix  ^U  thefe  together  ;  butter  a  thick 

Qoth 
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Cloth,  ^nd  tie  it  up  In  it :  Boil  it  an  Hour ;  for  Sauce,  melt 
Butter  and  Orange-Flower- Water  and  Sugar. 

.  New-College  Puddings. 

HAving  grated  a  Penny  ftale  Loaf,  and  put  to  it  a  like 
Quantity  of  Beef  Sewet  finely  (hred,  and  a  Nutmeg 
grated,  a  little  Salt,  fome  Currants,  and  then  beat  fome 
Eggs  in  a  little  Sack,  and  fome  Sugar,  and  mix  all  together 
and  knead  it  as  ftifF  as  for  Manchet,  and  make  it  up  in 
the  Form  and  Size  of  a  Turky  Egg,  but  a  little  flatter ; 
then  take  a  Pound  of  Butter,  and  put  it  in  a  Diih,  and 
fet  the  Difti  over  a  clear  Fire  in  a  Chafing-Difh,  and  rub 
your  Butter  about  the  Difli,  'till  it  is  melted,  put  your  Pud- 
dirigs  in  and  cover  the  Difh,  but  often  turn  your  Puddings, 
until  they  are  all  brown  alike,  and  when  they  are  enough, 
icrape  Sugar  over  them^  and  ferve  them  hot  for  a  Side* 
Difh. 

A  Hafty-Pudding. 

BREAK  an  Ege  into  fine  Flour,  and  with  your  Hand 
work  up  as  mucn  as  you  can  into  as  (lifiF  a  Paile  as  is 
poflible;  then  mince  it  as  fmall  as  Herbs  to  the  Pot,  as 
imall  as  if  it  were  to  be  fiifted ;  then  fet  a  Q^rt  of  Milk 
a  boiling,  and  put  in  your  Pafte  fo  cut  as  before  mentioned ; 
put  in  a  little  Salt,  fome  beaten  Cinnamon  and  Sugar, 
a  Piece  of  Butter  as  big  as  a  Walnut,  and  keep  it  ftirring  all 
one  Way,  'till  it  is  as  thick  you  would  have  it,  and  thea 
ftir  in  fuch  another  Piece  of  Butter  5  and  when  it  is  in  the 
Di(h,  ftick  it  all  over  with  little  Bits  of  Butter. 

O  o  o  A  Jiewed 
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A  fitted  >Pltddmgi  .     .     - 

YO  U  muft  grate  a  Two-penny  Loaf,  and  mix  it  with 
half  a  Pound  of  Beef  Sewet,  finely  (hrcd,  and  three 
Quarters  of  a  PountJ.  of  Currants,  and  a  Quarter  of  a 
pound  of  Sugar,  a  little  Cloves,  Mace  and  Nutmeg  ;thep 
beat  fivq  or  fix  Eggs,  with  tlircc  or  four  Spoonfuls  of  nofe 
Water,  arid  beat  all  lege thcrr,  and  make  them  up  in' little 
round  Balls  the  Bignefs  of  an  Egg,  fome  round,  and  fomc 
long,  in  the  Faihion  of  an  Egg ;  then  put  a  Pound  of 
Butter  in  a  Pewter  Di(h,  and  when  it  is  melted  and  tho- 
rough hot,  put  in  your  Puddings,  and  let  them  flew 
*till  they  are  brown  y  turn  them,  and  when  they  arc 
enough,  icrve  them  up  with  Sack,  Butter  and  Sugar. for 
Sauce.'  V 

A  good  Plumb  Pudding. 

WE  take  a  Pound  and  a  Quarter  of  Beef  Scwct,  af. 
ter  'tis  skinned  and  (hred  very  fine,  then  ftone 
three  Quarters  of  a  Pound  of  Raifins,  and  mix  with  it, 
and  a  grated  Nutmeg,  a  Quarter  Of  a  Pound  of  Sugana 
little  Salt,  and  a  little  Sack,  four  Eggs,  four  Spdoniu^jn 
Cream,  and  about  half  a  Pound  of  fine'Flonr;  mix  tftdl. 
well  together,  pretty  ftiff ;  tie  it  in  a  Ck)th,  ttnd  let  k  boil^ 
four  Hours.     Melt  Butter  thick  for  Sauce. 

>f  Cow^Heel  Podding, 

C>UT  off  all  the  Meat  of  a  large  Cow-Hccl,  btit'tfie: 
ji  black  Toes ;  put  them  away,  but  mince  the  rdl  vcrj^ 
fmall,  and  (lired  it  over  again,  with  three  Qoarfeers  of^jj* 
Pound  of  Beef  Sewct,    put  to  it  a  Penny  Loaf  grattd. 

Cloves, 
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Cloves,  Mace,  Nutmeg,  Sugar,  and  a  little  Salt,  fome 
Sack  and  Rofc  Water.:  Mix  thefe  well  together  with  fix 
raw  EggSy  Veil  beaten  ;  butter  a  Cloth,  and  put  it  in,  and 
boil  it  two  Hours.  For  Sauce,  melt  Butter,  Sack  and  Sugar. 

A  Rye-bread  Pudding. 

TAKE  half  a  Pound  of  four  Rye-bread  grated^ 
half  a  Pound  of  Beef  Sewet,  finely  flired,  half  a 
Pound  of  Currants  clean  wa£hed,  half  a  Pound  of.  Sugar, 
a  whole  Nutmeg  grated ;  mix  ail  well  together^^  with  fiv^ 
or. fix  £gg^:  Butter  a  Di£h:  Boil  it  an  Hour  and  a  Quarter, 
aoc^ferye  it  up  with  melted  Butter. 

A  Cuftard  Pudding. 

HAving  a  Pint  of  Cream,  mix  with  it  fix  Eggs  well 
beat,  two  Spoonfuls  of  Flour,  half  a  Nutmeg  grated, 
a  little  Salt  and  ^gar  to  your  Tafte  $  tlutter  a  Cloth,  put 
it  in  when  the  Pot  boils;  boil  it  jufi;  half  an  Hopi^  qaek 
Butter  ibr  Sauce. 

A  Shal^irig  Pudding  with  Almonds. 

BO  I  ly  ^  Piat  of  Cream,  boil  it.  with  a  Blade  o£ 
IVl^ce ;  ftrow  it  over  with  fbme  beaten  Almonds,  a 
little  Orangp-Flowjrr* Water,  *or  Rofe  Water;  then  take 
four  £ggs>  le^ve  out  two  Whites,  {train  thp  Cream,  Eggs 
and  Almonds  together ;  then  take  fome  Sugar  and  fweeten 
it,  and  thicken  it  with  grated  Bread  or  Bisket ;  then  take 
a  £ll9thL  and  rob  it  with  Fkmr,  and  tic  it  up  and  dip  it  into 
ILofe  Watery  thea  i)oil  it,  apd  when  it  is  boiled  eat  it  with 
Butter, .  Sugar « and  White  Wine,  ftick  it  with  blandied 
Alqoaods  ^  fo  ierve  it. 

'  O  o  o  2  A  cheap 
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YO  U  muiluke^  Qpartcr  of  aPoopdof  Rke,  and 
half /a  Fouod  of  RaifijiF,  tiethctn  in  a  Cloth  aliovr-. 
iog  ja  gf^airdeal  of  Room  for  .the  iweUing  of  yoor  Bidding.^ 
Boil  it  two.HowfS^  iFer/Siuec;  poor  overit  Batter  mdotd 
with  Sugar  and  Nutmeg. 

.  /  Turkey  or  Capons  in  Gots. 

FTAviiig  a  roaftcd  Turkey  or  Capon,  or  both,  ac^ad::!, 
1  ingjip  did  Quantity  of  Puddiagsyoa  would  mafte; 
cut  ow  tSe:35^»  afvd  ,a)t»Q»  them  veiyfoiaU ;  tbcfa  ctit 
ibm<J  Hog^s  F»<  I'^Jfy  .'^i^in*  -^od  put  all  thb  into  a  Sauce^n 
with  two: Oniony  roafted,  and  then  pounded  in  a  Mortar, 
a  little  fiivoury  Herbs,  and  fomc  ihred  Parfley;  fealbn.  all 
this  with  the  ufual  Spices,  add  to  it  the  Whites  of  two  or 
three  Eggs  beaten  :  Next  take  a  Quart  of  Milk,  and  h^^ 
ving  beaten  up  in  it  the.  Yolks  of  a  PoKen  £ggs»  fet  k  over 
a  Stove  and  boil  it  to  a  Cream,  taking  Care-  ^t  it  does  not 
curdle ;  then  mix  the  whole  together,  and  warm  it  over 
the  Fire,    fo  put  it  into  Guts :  Then  bkmch  them  oflF  in 
Water  and  Milk,   with   fome  iliccd  Onion.     WJien  fciik 
would  fcrve  them  up,  lay  a  Slwet  of  Paper  rubbbd  fv^ 
with  Hog's  Lard,  or  other  Grcafe^  upoB  a  Grylirofi,  and 
the  Puddings  upon  the  Paper  \  fo  broil  tbrai  over  a  flack 
Fire,  for  fear  they  (hould  break. 

Puddings  of  Fowls  Livers.  -^ 

MI  N  C  E  a  Quarter  of  a  Pound  of  Ho^s  Fat  vciy- 
ixnall,  with  one  Pound  of  Fowls  Liwrs,  and  one 
Pound  of  the  Flclli  of  Capon  j  feafon  all  this  with  iavDiirjr- 

Herbs, 
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Herbs,  Gives,  Salt,  Pcopcr,  ..grated  Nutmeg,  pounded 
Cloves  and  Cinnanion;  add  io  it  tVic  Yolks  of  fix  raw  Eggs 
and  a  Quart,  of  CncFttay  or  rather  iriore^  as  yoa  fee  Occafioi> ; 
put  it  into  Guts,'  then  boil  thefe  Puddings  in  Milk,  virith 
fome  Salt  and  iliced  Lemon  :  Broil  them  as^  m  tht  kkft  'Re- 
ceipt, rand  {etvG  them  with  the:  Juice  df  Orangi.      ? 

CalPs  Liver   Pudding. 

MI  N  C  E  a  Calf's  Liver,  and  pound  it  in  a  Mortar, 
together  with  a  third  Part  as  much  of  Hog\lFa| 
as  Liver,  fome  of  which  cut  alfo  in  fniall  Dide.  Sgiifofl. 
thcfe  logredienrs  as  in  the  laft  Receipt,  and  piit  thferti  iilt6 
Guts  io  the  Manner  above  direded.  Then  bod  your  Pud-* 
dings  in  White  Wine,  with  Salt  and  Bay  Lei*es,  Ovter  it 
flack  Fire ;  lot  them  cool  in  the  Liquor  in  which  they  are 
boiled  >  and  when  you  would  ufe  them,  broil  fend  fcrve- 
them  as  in  thd  laft  Receipt. 

Notey  That  iniftead  K>f  Hog's  Guta,  ^ve  often  ufe  thofe 
of  Sheep,  Calves,  or  Lambs. 

Marrow  Puddings  in  Skinsi 

GE  T  Jthe  Crumbs  of  four  French  Rdlls}  and  half  a 
Pound  of  coaffe  Bisket  5  cut  the  French  Rolls  in  " 
Slices,  and  put  them  in  an  earthen  Pan  or  Sauce-pan ;  iet 
over  the  Fire  two  Quarts  of  Milk,  make  it  Blood-warm, 
pour  it  over  your  Bread,  and  cover  it  clofe  up  'till  it  is  cold, 
then  rub  your  Bread  and  Milk  through  a  Colander  with  a 
Wooden  Ladle.  Take  a  Pound  of  Marrow  and  mince  it, 
put  to  it  five  E^gS,  beaten  up  very  fine,  and  {trained  ihro* 
a  Strainer  or  Ciotb>  to  keep  out  the  Treads ;  then  mix  tha 
Maorpw,  beaten  Eggs  and  Bread  all  together.     Seafon  the 

whole. 
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whole  with  Sugar  accx)itdiiig  toxyour:'  liking,  asyoii  do  an- 
other  Pudding,  fcrape:iri  half  ian*  NutnUcg,  ^dd   two  or 
three  Spoonfuls  of  Rofe  ^ater,  a  Quarter  of  a  Pound  of 
Almonds,  beatea  a&  fine  as  a  Pafte,  in  a  Marble  Mortar 
with  a  little  Salt ;  mix  all  thefe  Ingredients  very  fine  toge- 
ther ; '  tken  ^li^ve'  ;fmaU  Ox.  Guts, '  rery  well  cleaned,  ^d 
the  Ihd^eS  turncfd  out :  Maloe  a  fmall  Funnel  that  will  hold 
a  Quartef  of  a  Pint,'  with  a  Tail  about  five  Inches  long, 
all  bf'd  Widenefe,  fo  that  it  can  ieafily  go  into  the  Guts; 
the  Mbtrth  of  the  Funnel  mu ft  not  be  above  two  Inches 
deep,  beeaofe  you  mdft  tfaruft  your  Meat  through  with 
ybur  Tfturiib  into  the  ^uts.     Cat  the  Guts  a  Yard  loiig, 
attd  filhhem  With  yodr  Itigredients ;  tie  them  in  Span  long, 
the  twd  ;Ends  of  that  Span  long  tied  together :  Then'  tic  in 
the  Middle  bf  the  Spans  to  the  Ends,  fo  that  you  will  have 
tMf^b  Ptrddittgs  in  each  Piece  j  take  Care  to  k«p  them  laiik 
not  fflFihg^  tiicm  too  fiill ;  pit  them  over  the  Fire  in  a  large ' 
brals  Dilh  of  Water,  indKoH  them  gently  a  Quarter  6f  an 
Hour,  turning  them  with  your  Skimmer  thit^e  Marrow^ 
rife  not  to  one  Side ;  then  take  them  out,  lay  them  on  a 
Colander  'till  cold,  bnt  turn  them  in  the  cooling.     In  the 
Winter  they  will  keep  a  Week  or  mor€,  but  in  th^  ^^Pt 
mer  not  above  three  f)ay8  or  four  >  therefore,  take  CatwtB 
make  your  Quantity  according  to  your  Occafion.     Atxwt 
an  Hour  before  yoa  want  them,  place  them  in  a  Sauce-pan 
with  a  little  Butter,  put  them  over  the  Fire  'till  they  fry  ^s 
yellow  as  gold  j  when  one  Side  is  yellow^  turn  in^  other 
down,  or  you  may  put  them  in  the  Mouth  of  in  Oven. 
When  you  ferve,  cut  them  afunder.    They  arc  proper  for 
a  little  Difh,.  or  Plate,  for  a  iecond  Courie. 

They 
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They  will  be  proper  likowih  '£oc  gaYnifhing  a   boiled 
Pudding  or  Fricafcy  of  Chickens  for  the  iirft  Courfc. 

Almond  Puddings  m  Skins*  * 

A  K  E  two  Pounds  pf  B«ef  Sewet,  or  ]\farrow, 
i!hred  very  fmall,  and  a. Poland  s^nd  half  of  Almonds 
blanched,  and  beaten  very  fmall  with  Rofe  Watery  one 
Pound  of  grated  Bread,  a  Pound  and  a  Quarter  of  ■  fine 
Sugar,  a  little  Salt,  one  Ounce  of  Mace,  Nutmeg,  and 
Ci»9^mon,  twelve  Yolks  of  Eggs,  four  Whites,  a  Pint  of 
Sack,  a  Pint  and  half  of  thick  Cream,,  fome  Rpfe  or 
•OroAge-^lower- Water;  boil  the  Creani,  and  tie  a  little 
Saffron .  in  a  Rag,  and  dip  it.  in  the  Cream  to  colour  ir. 
Firft  beat  your  Eggs  very  weU^  then  ftir  in  your  Almonds, 
theji  the  Spice  andSalt,  andSewet,  andth^nmix  all  your 
Ingredients  together;  fill  your  Guts  but  half  full,  put  tonae 
Bits  of  Citron  ui  the.  Guts  as  you  fill  thew.  Tie  them 
up^  apd  boil  them  about  a  Quarter  of  an  Hour, 

White  Puddings  wth  Currants. 

WE  take  three  Pounds  of  grated  Bread  to  four  Pounds 
of  Beef  Sewet  finely  (hrcd,  two  Pounds  of  Cur- 
rants, Cloves,  Mace  and  Cinnamon,  of  each  half,  an 
Ounce  beaten  fine,  a  little  Salt,  a  Pound  and  half  of  Sugar, 
a  Pint  of  Sack,  a  Quart  of  Cream,  a  little  Rofe  Water, 
twenty  Eggs  well  beaten,  but  half  .the  Whites;  mix  all 
thcfe  well  together, .  and  fill  the  Guts  half  full :  Boll  them 
a  little,  and  prick  them  as  they  boil,  to  beep  them  from, 
breaking  the  Guts.    Take  them  np  on  clean  Qoths. 

Black 
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Black  Puddings. 

BO  I  L  all  the  Hog's  Harflet  in  about  four  or  five  Gal- 
lons of  Water  'till  'tis  very  tender,  then  take  out  all 
the  Meat,^  and  in  that  Liquor  ftecp  near  a  Peck  of  Grotty 
put  in  the  Grotts  as  it  boils,  and  let  them  boil  a  Quarter  of 
an  "Hour;  then  take  the  Pot  oiF  the  Fire,  and  cover  it  up 
very  clofe,  and  let  it  ftand  five  or  fix  Hours ;  chop  two  or 
three  Handfiils  of  Thyme,  a  liltle  Savoury,  fome  Parfley, 
and  Penny-Royal,  fome  Cloves,  and  Mace  beaten,  a 
Handfiil  of  Salt  ;  then  mix  all  thefe  with  half  the  Grotts, 
and  two  Quarts  of  Blood  ;  put  in  moft  of  the  Leaf  of  the 
Hogs  cut  it  in  fquare  Bits  like  Dice,  and  fome  in  long 
Bits;  fill  your  Guts,  and  put  in  the  Fat  as  you  like  it; 
fill  the  Guts  three  Quarters  full,  put  your  Puddings  into  a 
Ketttle  of  boiling  Water ;  let  them  boil  an  Hour,  and 
prick  them  with  a  Pin  to  keep  them  fi-om  breaking.  Lay 
tliem  on  clean  Straw  when  you  take  them  up. 

The  oth^r  half  of  the  Grotts  you  may  make  into  white 
Puddings  for  the  Family ;  chop  all  the  Meat  fmall,  and 
Ihred  two  Handfiils  of  Sage  very  fine,  an  Ounce  of  Cloves 
and  Mace  finely  beaten,  and  fonje  Salt ;  work  all  together 
very  well  with  a  little.Flour,  and  put  it  into  the  lai^e  Out#; 
Boil  them  about  an  Hour,  and  keep  them  and  the  Black 
Puddings  near  the  Fire  'till  ufed. 

Black  Puddings  another  Way. 

PU  T  to  half  a  Pint  of  Oatmeal,  eight  Pints  of  new 
Milk,  ftecp  it  all  Night,  or  boil  it  to  the  Thicknd& 
of  Padding  j  then  put  to  it  eight  Pints  of  grated  Bread  and 
four  Eggs,  a  little  Salt,  Ck^ves  and  Mace,  £>me  Sage  and 

Penny- 
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Penny-Royal,  feme  Sweet  Herbs,  mix  them  together; 
then  take  a  Pint  and  a  half  of  Blood,  and  ftrain  it  into  it, 
and  if  it  be  not  loft  enough,  put  in  fome  more  Milk,  with 
half  a  Pound  of  Beef  Sewet  nnely  fhreded,  one  Pound  and 
a  half  of  Lard  cut  into  long  Pieces;  fill  them,  and  give 
them  one  Boil ;  then  take  them  up  and  prick  them  with  a 
Pin  and  put  them  in  again,  boiling  them  enough.  You 
jiiay  put  Cream  inftead  of  Milk. 

For  two  other  Ways  of  making  Bhck  Puddings,  f^ 
p.  325,  326. 

j4  Florendine. 

TAKE  two  Pounds  of  Cheefe  Curds,  a  Pound  of 
blanch'd  Almonds  finely  pounded,  half  a  Pound  of' 
Currants,  a  little  Rofe  Water  and  Sugar  to  you  Palate ; 
mingle  thefe  well  together,  with  fome  Spinach  ftew'd  and 
cut  fmall.  Lay  Puft-paftc  on  the  Top  and  Bottom  of  the 
Di(h,  and  bake  it  in  an  Oven  moderately  heated 

j4  Flwendinc  of  Oranges  or  Apples, 

CU  T  half  a  Dozen  of  SeviUe  Oranges  in  two,  fa vc 
the  Juice,  take  out  the  Pulp  and  lay  them  in  Water 
for  twenty  four  Hours,  fhift  them  three  or  four  Times ; 
then  boil  them  in  three  or  four  Waters,  in  the  fourth  put 
to  them  a  Pound  of  fine  Sugar  and  their  Juice :  Boil  them 
to  a  Syrap,  and  let  them  ftand  in  this  Syrup  in  an  earthen 
Pot,  When  you  ufe  them  cut  them  in  thin  Slices.  To 
ten  Pippins  pared,  quartered  and  boiled  up  in  Water  and 
Sugar,  put  two  of  thefe  Oranges,  lay  them  on  your  Puff- 
pafle  in  a  DUhas  be&re. 

NOzi.  *    PPP  -^f  Flo- 
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A  Flofendine  of  Rice, 

BO  I L  half  a  Poqnd  gf  Rice  in  fair  Water /till  i|  Ts 
very  tepder,.  theij.-<p)ut  to  it  a  Quart  of  Milk  or  Creamy 
,boil.>$r^il|  it  is  tl\ick,  and  tfeaion  it  with  Sweet  Spice  an^ 
51ugar,ybeat  eight  Eggs.v^ery  well  and  mix  with  it:  Add  to 
it  half  a  Pound  qf  Currants,  half  a  Pound  of  Butter,  and 
the  Marrow  of  two  B6nes^  three  grated  Biskets,  Sack  and 
Orange-Flower -r Watec ;  having  covered  your  Di(h  with 
PufF'p^ftci,  put  :ia  your  Mixture  and  bak?  it 

A  Flor'6hdine  Magiftral. 

CU  T  thii>  Slices  of  a  I^eg  of  Veal,  like  Scotch  Collopsi 
bfl^C  thqpi  with  ^  Ki^ife  oa  both  Sides ;.  feafoa  them 
witi>  8ak>ijPppper,.  QlRv^s',aj>d  Mace,  .Cut  as  roany  thiii 
Slices  of  fat  Bacon,  r9pJ,,jthf^,up  aK^d  put  ,thcai  into  youf 
Pye-Diih.  Add  two  or  three  Shalots  and  two  or  thrte  An* 
chovies,  fome  Oyfter?^' and  forty:  or  fifty  Forc'd-MeatBalls^ 
and  Lemon  par'd  and  flicpd  ;^  put  in  a  Qgarter  of  ^  Ei] 
Gravy^  half,  a  Pint  of  A^ong  J?rptb,  and  halt  a  ^i 
>/V:hiteAVine3  cpye^  It  wiith  Pu%3^  ^^^.^^^ 

.     4  Florehdind  ofatX^titv  ^  Veil:'^*'   '^'^^^  ^'H 

Yr  0  U  inuft  fliried  the  Kidney^  ^P^t  aod  all,  witj»  ajjbb* 
tie  Spinach,  Parfley,  and  Lpttwe,  ^thre^j-'J^ipju^ 
and  fome  Orange  Peel ;  feafon  vvith  Spice  and  Sugar  5  rut 
in  a  good  Handful  of  Ctirrants,  two  tor  three  grated  Biskets, 
Canary  or  Orangc-F lower* Wa^r,  and  t\yo  ^r-thpe^j^gg^ 
Odix  them-  well  together,  put  tbena  into  a.C{ifh  covei^ 
with  PiifF-pafte,  lay  on  the  Lid  aijd  g^rpiihthe  Rim.,  ;'^ 

jt  Tanzcy.. 
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^  Tanzey. 

A  K  E  a  Peck  of  Spinach,  and  a  little  Tanzejr,  and 
about  t^rcc 'Quarter?  of  a  Pint  of  Cream,  fiftceij 
^gs,'  and  talsLC  6ui  five 'of  th<t  "WT^ites,  and  take  a  fmaft 
mftineg  grated,  and  a  Penny  Loaf  gfatfed.  or  Ibmethinj 
more  if  it  be  iiiian,.atid  near  a  Quarter  of  a"  Pound  o! 
Sugary  flrain  your  Eggs,  and  fift  yonr  Bread,  and  when 
you  have  .mix'd  all  together,  butter  a  Skillef,  and  fet  it  over 
a  foft  Fire,  and'  ftir  it  'till  you  think  it  is  pretty  thick,  then 
have  ready  your  Frying-pan,  over  i  Oow  Fire,  for  fear  bf 
burning,  vrith  a  Bit  of , Butter  melted,  and  pour  in  your 
Tanzey,  and  ftir  it  all  one  Way,  Hill  you  think  it  will  be 
ftiff  enough,  then  flat  It  down  clofe  with  your  Spoon,  and 
let  it  ftand  ftill  a  little  while  to  grow  together,  only  (hake 
it  ^  little  ictftly.  to  keep  it  frorti  fcorchtlig,  and  turn-  it  with 
d^l^fe^-plaWiiilditVillfoon  Wenqu^h.      ■  -'        ' 

Another  Taasey. 

BEAT  ten  Eggs  very  well  and  put  them  to  a  Pint  of 
i^ream,  feafon'd  with  I^uttneg,  Sugar  imd  Salt,  then 
green  it  with  fepinaCh'aiid  a 'Bit  of  Tanzey;  as  foon  a^  you 
put  the  Juice  of  the  Herba  tq  it^  yrith  which  you  muft 
make  it  very  green,  fet  it  over  the  Fire,'  the  Skillet  being 
firft  butter'd,  arid  when  it  is  thickened  enough^  have  a 
Dilhreidy  to  put  it  in,  and  bake  it. 


*i 


Another  Tanuey, 


GRATE  half  a  Pound  of  Naples  Biskets,  then  take 
.eighteen  Eggs,  half  the  Whites,  one  Nutmeg  grated, 
put  the  Sugar  to  the  Eggs,  and  ftrain  it  to  your  Bisket; 

'    P  p  p  2  with 


with  four  or  five  Spoon^ls  of^ack,  and  half  a  Pint  of 
Cream  j  then  colour  it  wfth  the  Juice  of  Spinach,  or  eccea 
Wheat;  and" a' Me  Tiltfi/efV'then  ^taSe  a /feaocr-p&irjid 
huttci"it'werf,  and  ^utV««r  Tmz&f  iwJt.irtidl&ep  it  iir- 

feen-4i^  it^Difhfjiife  l&l*''eAbugh-;for«,.aridrthatinQitlbe 
t)OtWdteVtS/"'WlfcftV'6r-ltWUt'ftkk'afrid  -ttidt'  thft  iyi(h'^ 

thcM  pdt  ybuV'Stiff  iff  the  Diflvovcr  tHe  Coalsi  with,  ifgina 
tie'Ftrc,  hot  id  tubtte,  but  to  harden ;  covei^itwithifillf-A 
t<h%ttV 'an^' Nit'hert  it  is  enough  tdnn  it  <mi  tli^-^attfi  and 
fct^thit^i^  the-irAft.  -'^^heriit'  Is  chough.;  fetve  if  ti^'Wirtt 
Orange  quartcr'd,  and  ftrew'd  Sugar.  ' -• '  •' 

*  •    •  I        . . '    .      J       ■    .       I 
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tiike'your  Sauce-pan",  ii->d-putiri'fSiTJie'Biittefi  andA^iirfii ji 
over  the  Fire,  and  Ho  it  fouiid  the  Sauce-pan  t  then 'put  lii 
the  Stuff  and  fiir  it  over  a.  Charccnal  Fire  j  when  it  is  thick 
enough,  put  it  into  a  Difli  t^^at  wiJJ  juft  hold  it,  and  cover 
it  with  a  Pltite,  and  put  it  over  your  Stoves,  'not  to^'beii^bik 


harden.    When  you  think  it  is  ftlff  enough^  Hitti  If  o 
riate  aiid  ferve  it.  ........    ..;.r/    cj/ul'v 
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'Whit^ 
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,  .''.'' '       '   '.,,,  .    /White" pot'' y  ,    ,  ,  .  ,'.'■■",, 

TA  K,E  three  Pints  of  .new  MUki  or  Cream,,  the  Ydka 
of  five  Eggs  cwf*  WfaiJfife  /be^t  your  Eggs  .witJ»  a 
little  Rofc  Water;-  Ntttnieg*.>iy«.PMhrvc  .Sp^oprfglig^  white 
&i)gar»  ITtcc  half:  a  <whi^e  I,<Qa)t  vety  thijn^'in'  il)c  Milk,,,  aod 
whetii  'tis  aJittle  ileeped^  break  it  with  your  Hands;  th^n 
put  is  yoiu  brnten  Eggs.aod  .bre^tb  it  a  lUtte,  mdce  ^  tiica^ 
pofiaaUaleBit  of  Sweet  Buttqif,  on  thf;  Top,  pi'  IV^arrow 
if , you  plesfe  )  featter  af^ufi^sifjos^on  tjie Top,,  yoi^.  rnay 
put.l'uft-jMile ,roun/l,*he  Pi«fl> « iBjike  it  hatf-^n  Woyx^n  4 
flowOven.  .  .■  :    ,,,■■>   .,,,,    i,; ,:-.  j;,  . ;-,,,■< ' 

^  Rice  White  Pot. 


BO  I  L  a  Pound  of  Rlci  in'lwfiiQuarts  of  Milk,  'till  it 
|is,,ten4eF,;?jid,4ibi(;k,.:tl^  be  ;|1  in_^ -,M«|««r 

with  ;^  (^i[tef  pf^  4.  ,Fp}ui4  .of,',l  ,4lp3oncls,  tleu 

boil  two  Quarts  of  Creaxu  ^it^  ^ryi  vhiie,  ^r|:ad  Snd 

Blai^c^  of  Mace,  piix  all  together  ,1  Yo)ks  of  eight 

Jiggs,  fgmq.i^qfe! Water,,  aotl  (weetetk.  it  .with  Sugar  tg 
jiqus  Paiatf  i  cijt  ibtnc  candy'd,  pran^  aod  Citron  Peels 
thip.apdlay  it^ip,  when  it  ,if  in.thc' Qvcn,  Let  not  the 
Pven  be  too  hot,,  .for  if  it  1;>6  it  will  fboD  fpoiL' 

'PantakiS. . 
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I E  T  tijvo  Q^rts  of  $ne  Flour,  and  half  a  iozenrEgg?-,, 
■  l??yifjg  optbalftbeWhitcsifcafinit  with^innamon, 


i.  into  ! 


Cloves,  Mace»  Nutmeg,  and  a  little  Salt ;  make  i*:  i„.v,  . 
Batter  with  Milk  ;  beat  and  mix  it  all  together,  and  put  in 
half  ^3  Pint  of  Sack  ;  put  your  Pan  on  the  Fire  with  fomc 
Butter,  and  when  it  is  hot,  put  in  youf  Batter^  and  run  it 

thin 


thin  over  the  Bott;om  of  your  Pan,  fiipplying  it  with  little 
Bits  of  Butter  V  tdfs  'it  very  often;' *«d'4tke  \it'  ^Wp  und 

^.ic.  Sw^JV  leafon  it  with  beaten  Cinnamon,  Nutmeg  and 
Kiace ;  beat  and  mix  all  thefe';  then  put  in  as  mlidh  Floiilr 
as  will  make  it  ftifF  enough  to  run  thin  over  ^oifr  Pah";  let 
your  Pan  be  hot,  and  frv.^cm  in  chuify'd  Butter.     This 

II'.:     ;;  1/    v^;i^/i^^5e?rt' ^Pancakes. 

J.*  llJt.  •••  , 

,  and  eight  Eggs,  Whites. 

'  pted^  and  a  little' Salt} 
lutter,  and  a  little  Sntkt 
Before  you  fry  them,-  fttf  it  'ki,  \t  muft  be  made  as  thick. 
with  tbtec'Spddnfob  of  Flour,  as  ordinary  Batter^  4tnd 
fried  with  Butter  in  the  Pan,  the  firft  Pancake  but  no  mbrt : 
Stfcw6ugar  J' gafniihwttK  Orange,  turn  it  on  the^ac^« 

fide'of 'a"Pla(tei:.->  '.        ''■.-'    '^  .  .   '     ' 

^*'' ' '       •!•}.-'      JUce  Pancakes.  • 


^• 


HAving  a  Quart- of  Crfeam, '  And  three  Spoonfuls  of 
Flour  of  Rice,  ^  boil  it  'till  it  is  as  thick  as  Pap,  and 
a<?  it  bpils,  ftir/^  half  a  P^^nd  oi^  Butter^  a  Nutmeg  matr 
^4 ;.  thpq  p9^^  ;t  put;;ip.to  jan  eai?lien  if^an,  arid '  y^hchldh 
coW,  piuit  in  three  .01".  four  Spoonfuls' of  Floiir,  a  little 
Salt,  foifle  pug^r,  nine  !l^^;^w^l  beaten,  mix  all  Wd 
togetlw^  and  fiy  them  in^q  little  Pan,  with  a  fmafl  Pieie  6 
Buuer,    Serve  tn?m .  up  four  oi  five  in  a  Difli*. . 


^. ifMell>V  T  V  9f'/fW'0 M  AN,.  4S7. 

TA  K  £  a  Pint  of  Cream,  and  fix  new  laid  Bgg^tj 
beat  them  very  yt^  tQgeth^r^  put  in  a  Quarter  of 
aPoun^  9f  fiupan^^ncNutm^,  or  a  Ihde  bgten  ^ 
and  J^  much  Fflpur  as  wju  Uiickei^  all  f  s  mlKlms^OT^ 
Pancake-B^tter :  Your  Pan  muft  belkatecf 
and  whiped  with  a  clean .  Cloth 'j  that  d9iie',  pUvHiyoir 
Batter  as  thicker  thin  as  you  pleafc.    '  *       '     ',/'    ' 

"*  Fritters'^        ■''  -"  '^    '^  ^^^^^  ^no/ 

WE  take  of  the  fineft  Flour  welt drT^d'^lfc'te  ^m 
Fire,  mix  it  with.a  Quart  of  Ji^w  Milk,^  not  too 


F|UT  to  half  a  Pint  of  thidk  iw^c«;€irattn>  fobr  Eggs 
' '  we)l '  beaten,  a  little  'Brandy,'  Tonie.  Nutxntg  {iiwi  Qm^ 
gtf^,^^Titrkc!'thisf  i^ui^y  athick  Batlcr  with  Flour-.;  Your  Apr 
pies  muft  be  Golden-Pippins,  pared  and  cut.iri  ibintSliceF, 
dip  them  in  the  Batteri'^and  fiy  dienfi  in  Lard:  It  will  take 
"up  iwo^Po]^d^.Qi:lJSiid  to-fry  tjiis  Quantity,  /  "  "? 

'  •  '      '  '••  -  J"'  -    '  'Appld  Fritters*  ^   '  '        '''■    J    £"  J 

I  ^  vveji  lQget|i^^    .  and'  (tram  them  into  a|  Pan.';  then  tate 
^^Qa^rt  qi^l^rear^^^  as  hot  as  yoii/can  indureyour 

i^jj^cfVn  itj  tUenputltp  it  a  Quarter  ;oT  a  Pint  of  Sack, 
three  (iuartefs|pf,a  Pint  of  Ale,  and  make  a  Poflet  of  it.; 
when  your  Poflefls'cool,  put  W  it  yourEggs,^ beating  therti 

>yfilL 
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well  together ;  then  ppt  |n  Nutmeg,  Ginger,  Salt,  and 
Flour  to  your  liking :  Your  Batter  flwMifd  «fe  'pftftjr  tftcl^i 
then  put  in  Pippins  lliced  of  fthtped  j  fry  theto'ln  {  "^ 
Store  of  hot  Lard  with  a  quickFire.     •  .'     ' 

Gird  Fritters.  ..    ..  ^      .  , 

Aving  a  Haftdful  of  Curds,  and  a  Handful  of  flmr; 
^  ^  a^d.  ^^^  ^ZP  ^^^^  beaten  and  drained,  fome  Sugar, 
andTome  Cloves,  Mace,  and  Nutmeg,  a  little  Saffron, 
ftir  all  well  together,  and  fry  them  in  very  hot  Beef  Dri^-j 
pingi  drop  them  in  the  Paii  by  Spoonfuls,  ftir  them  aboitt 
'till  they  are  of  a  fine*  Yellow-brown ;  drain  ihem  from'tll8 
Sewet,  and  fcrape  Sugar  on  them,  when  you  fcrve  them 

Fritters  Royal  * 

YO  U  mull  take  a  Pint,  of  Sack,  make  a  Poflet  wJthi 
new  Milk  -,  then  take  the  Curd  from  the  Poflet,  and 
put  it  into  a  Bafon,  with  half  a  Doi^en  Eggs ;  feafoa  it 
with  a  little  Nutmeg,  beat  it  with  a  Wisk  very  well  toge- 
ther, adding  Flour  to  make  it  as  thick  as  Batter  uliiaJly  is 
for  that  Purpofe ;  put  in  fomc  fine  Sugar,  and  fry  it  in  cla- 
rify'd  Beef  §ewet ;  make  it  hot  in  the  Pan  before  you  put 
it  in :  Serve  itfor  a  Side-Di(h,  or  a  fecond  Courfe  Difli.     ' 

Skirrct  Fritters. 

WE  take  a  Pint  of  the  Pulp  of  Skirrets,  and  a  Spoon-- 
•  fulof  Flour^  the  Yolks  of  Eg^  Sugar  and  Spicei 
make  it  into  a  thick  Batter,  then  fry  them  opt.  m  Fritters, 
and  ferve  them  for  a  Side-Difh. 

White 


White  Fritters. 

• 

HAviog'fome  Rice,  wafli  it  in  five  or  fix  feveral  Waters^ 
then  dry  it  very  well  before  the  Fire :  After  this 
pound  it  well  in  a  Mortar,  and  fift  it  through  a  Lawn 
Sieve,  that  it  may  be  very  fine;  yoo  muft  have  at  leaft  an 
Ounce  of  it.  Tnen  pat  it  into  a  Sauce-pan,  and  wet  k 
with 'Milk,  and  when  it  is  well  incorporated  with  it,  add 
to  it  another  Pint  of  Milk ;  fet  the  whole  over  a  Stove; 
and  take  Care  to  keep  it  always  moving:  We  like  wife  put 
to  it  the  Breaft  of  a  roaftcd  Pullet,  minced  very  fmall,  i 
little  Sugar,  ibme  candied  Lemon  Peel  grated,  and  keep  it 
over  the  Fire  'till  it  is  almoft  come  to  the  Thick nefs  of  n 
fine  Pafte.  Flour  a  Peel  very  well,  pour  it  out  upon  it, 
and  ipread  it  abroad  with  vour  Rc41ing-pin :  When  it  is 
ouite  cold,  cut  it  in  little  Morfels,  taking  Care  that  they 
flick  not  to  one  another;  flour  your  Hands,  roll  up  your 
Fritters  very  handfomely,  and  fry  them  in  Hogg's  Lard» 
When  you  are  going  to  ierve,  put  to  them  a  little  Orange- 
Flower*Water ;  and  ftrew  fome  Sugar  upon  them ;  fo  ferve 
in  Plates  or  little  Diihes:  They  may  fometimes  be  uied  for 
gamifliing> 

Water  Fritters. 

r^U  T  into  a  Sauce^pan  fome  Water,  a  Bit  of  Butter  at 
,  big  as  a  Walnut,  a  little  Salt,  asd  fome  candied  Le« 
mon-Pocl,  nunced  very  fmaJL  Make  this  boil  over  a  Stove, 
then  put  in  two  good  Handfiils  of  Flour,  and  turn  it  about 
by  main  Stien^h,  'till  the  Water  and  Flour  be  well  mixed 
'together,  and  none  of  the  lail  ftick  to  the  Sauce-pan ;  thea 
take  it  off  die  Stoye,  put  into  it  the  Yolks  of  two  Eggs^ 

Q^  q  q  mix 


roix  them  weUvvhbM,  .cQntM^MJnfi'^)6o^i«ifiPimor?iEgg^'ifcy 

and  year  Paile  be  very  £nc.  ThenrdctidgRvi/^Qndt  tibode 
with  Flour,  and  dipping  your  Hand  into  Flour,,  take  oqt 
your  Parte  Bit  by  Bit,  aind'lay  it-  ofl  tht  Peel ;  when  it  has 

kin  a.littl9,]iiv^i)fiiF0ilVn«iv?n^tCWt  WJhJW^tit<ii^R'^<»,/Nttk|Jf 
Cawj  tbait,  ,tl>f fc^fti^K  |no5  RQ^ff ;a»o«hieif*%  n  Jittje  t  bfifcrc  -j^ 

hav«  fel4  t^em  iPtthe  Pifl), ,  tVoH^  foiiut  Bvk^n  jxtek  Oraii^ 

FlpwerrWa^^r .upoa  tb«[|a.ai:^ 'i<r\'e  tlitain  «» JRUteSvOriJUttQ 

PiAieSq    .  ,  .j;     /'•..  .".jiiii '..  ■■•• . /lit  v :!  r  ,•       •;.'  )i    j,,t  I 

>Sr^ ,j»aj|tp ^feth<  Fri>W«  rfic  .ftw^.  Way,  <Qp|y .iliaUiAlit 

Syrtngea  Fritters. 

TA  K  £  about  a  i^itit  df  > Wiftair,  <  ahd  a  Bit  isf  Butter^ 
. .  <hc .  :ftigwft(  /ftf ,  a|i|  J  Jgfgw ;  vv^hr'^<9d|r9enr  ^iflOk 
Beel  J^aipVl,  pr^fefvefi  i!l:fgv^iv,Beel,mad|cbipttQfiM>ffl|jP|gr;gP 
erfi  put-  aUt  to^QfJil^f  i9  a  •  S^sw^paRt  o¥««-  tlM  iniire^  ;<94 
when  bqiltngv  \\iMirf  inreavC'fine.Fiou^  l^eiq^.  ih' ftifwigji 
put  ia  it  by  I^gw«  uiorfi  .Fi«»r  ."ttU  mii  ^«ttw..bc  cbiizf^ 
^nough:  Then  put  itrini^vMftstafi^'iwi^lmfifj^JWWdlf^ 
qr-.  Bitter  Almoods,  BisHfltFj^,  t.wp  .^^"  T^feM^  Witf  t^ 
Temper  it  with  Eggs,  fai then  '(9(1  ;jfpuf;.<P««erfjtm  tb*^ 
•noiftgh  tobp.idjtringpi,  Fill-y«Mf  ^yripg<6v  andtyaiWlHpjJIi 
Lard  being  hot,  fyringe  your  Frktqrfe  ift  «^.  <»»  i^iai(A«lf  4f <^ 
Uue  i,over'$  Knot  j  and  being  well  coloured,  ftrew  thmi 
with  Sugar ;  ferve  theid  UJ>  ^V  for^  diinty  Di(h. 
f  At  anolW^Tinoe  ypa.  tuny,  rube  la..  Sheef  \tf^¥i^^  ^l^fC 
BuiSiert  over  which  y<w  fycii\ge  y<Hu::  .Frt<|Qr9,?|^{^.  o^^ 

ib^ja  (A'  iwhat .  SJU^ipQ  .y^w  pkaie,  ftBdn3nMiK/iiHfl8l$.jl4Jtriib 

:     .    |.    r,  '      being 


Tia  vAole'Ty vt^of  u  Wo inA m'.  4^1 . 

being  h*t»  turn  the  Pa^er  upfide  dowrt  over  if,  dftd'ydut* 
Frmeis;  will «»%  <lrofy  oiR  When  ftitxf  ftrew  thbitv:  wWi 
Stigfltf  tta^tglaKeuhemi'     i      ^    ^  ^.  !    i.  ■!).'.■.: 

-f.ii  ,  r  •  t.v  . '.      Vinfi  Leaf  [Fritter*. :  .  >  • .'    •■    ■;    u.rr 

fflp* A  'K'  E 1  th*J  tmalteft  -Vhie 'LeieiV«s jydil  <:'in '  -gfet/  antl 
«1  ^'  *i«*iBg  *utoff  ttee'gfeAli  ■8frfllb,"piltf  <h€irt  -^ri-  *J  m&l 

StiSgar.'  Put  in  a  8tew-pan  a  good  Ha«d£u!  <df'Ane  jli'tetir,^ 
ttiiktd  with  feme  Wlrite Wineor  Beii- r  Theiv ^/ih'y^? 
Vine  Leaves,  and  fry  them  immediately,  place  onc^^fW^ 
i^^^MtAii  the  Hdg '«  LAVd'}  -iefe  th^y  (fo'hbf^ftidiPWg^Wer. 
Letthtaii  be  pretty  wdl  cbloured'S^rbenffrfeff^ft!  ^iw^etf 
trifliStr^jr^na  grazed  with  a  red  hot  Fire-fliovel. 

■A  Jufne' wiih  tFi9pip$,.-:;i  -J  X  /. 


•  1  '  '^ 

»♦  •  •     t '  *       *        *    * 


a{«  tendierj  toy  them  on  a' Steve  to  drain  the  Fat  fedm-^etti; 
thctttako  fottr  £gg8,  keeping  oiit  tWo  Whites^  beat'  tliem 
ujp' vi'iih  ^fonie  Fkiw.  h^f  a" -Pint  'of  CreamV  ^  littler  Sklfi 
and'  ibmtSap^i:  'tmti  put  kit^  yOtlr  Batter  ^  HttJe  Bb^t- '^ 
%Jxtfir  6£  Xc4t  b  f  k^,  tind  iivlien  it  is'frkd  a  little, « par 
fisiiit  fHed  PippinS'  thick  all  over  it,  Wlien  enough',  (tf 
d[ie  kkhet.  ^o,  fo  lerve  diem  oii  foiiall  Diihes,  ib^w'd 
<iv£r  iirkh'  ^am#  good  Sagan  ■ 


f     ,     '     ,    .      .      •  *       .'  .  ' 


YOV  tanlttft  ipiate  a  Dozen  Pippins,  tut?  them  In  tHick 
dlloes/ arid  fry  them  in  clarified  Butter ;  -whferi  they 
iwjrttiid^r/  lay  thttxi  to  draip,  keep  them  a$  whole  ad  you 

Q^q  q    2  cani 


•  ». 


4Qt  ^/  vifaM^xf^TTTtfjiOWf^im^^. 

can ;  then  make  a  Batter  as  follows :  Take  five  Eggs,' 
ing  out  two  Wtetfi^  tRI»idiem  t^^SUKS^am  and  tioar, 
^  littl^Sglt^ ifofMf&ickj9ndlSf{|ar<;.  ,Bf^cb#|tl»itgii»ifci¥s 
.^( j^^Ofa^Khl^tfer^;  9it4ni^\)l , tfk: M^t^ Sv^tfiA^i ^^i^ 

4tfirtlb»>ViS»Ml  i*iAl)Av^hflbfhaiUs{ft.y4aMfi^l»r^b»II46(lt 

iJMlA^plMMb^O|g0rp'jit)d  to^illrsid  oi  ion  ^iiD  ^-Aci  iud' 
((]<•'/   rnuJ  c'Jj^'l  '-'il  ■»<-■    '■ -'  -"••-■:"  ■O'J'i'i.  E  ffjiv,'  .rrjE?iO 
iifH  \iAihi.l)in  aijr<rivAU»iW^:?|JJa«f4  nibi'rH  'to  saoilS 

'■rn;i])     >l...(:l  jrm  .lU'.uoL)  IL'/Oidijooy  r.  to  rnad;  -Silfirfi  ,iol 
/*!  E  T  a  Pound  of  Jordan  Arniolm^l^pc^4gBaiMfpJ 

£ggs  and  four  AVhites }  naving  beat  ycxir  Ataa^nd&uApU^ 
Stone  Mortar,  put  in  Sugar  and  grated  White  Bnaai  ftir 
them  well  together ;  fry  them  with  good  Butter,  keq>ing 

and  when  it  is  done  enough,  flrcw  over  it  good  fine  Sugar, 
and  ferveit.         //[^X     1  ^  H  3 

HAving  twelve  g^4.y^ple^  cut  them  in  two,  and 
take  out  the  Cores^/'^irmcm  on  a  Tin  Pattv-p^- 

atidfcrapc  dDufabitrfin'd'SugAT  ^^over  thenr:  Stt'ttiebn  i 
hot  Qivtri *ViU the  Bksii.erQ- blades tiadb in^tfat 9Hfaldle/laQKi 
Ibe  Apf^^tcndei^  .whkll  wslL  btjia  aldbut!  tkita)QMl^ 
an^  SJtnir>i  an4)difli theibsiip  i  j&d^ap&^iBttb>.^deaSMi^r>dfi&^ 

.     ..•::.•  J   I.  '.  .'    i  ..'.Hi.  i'...'    .■isl-:>7ftW5 


.  ^iembbkilX  ir.T  Yifj  «IWo\m  a  «1  4^ 

veal   .('Z.-J  3/iJ  '';kl"  .  ;V7'  'lo't  .>x,  r./L.y  BfA-.in  fiVii)  ;   •;;,j 

'jt '. Jtuct^ickJAt}^' ^our-  finger,  iQuMx  and^iCroft  tbg^ke.f» 
•to7>  ^hettvicfq^  Di(h,  jnit  to4hiem*ia'P4i&r:>t»^  GM«b).>tiii^ 
ihatflittiPim'O^MiKtY  iflreWtheiii-iovftlAriiii  bMC^rt'CihnJit. 

battaks  Caiejiot  to  htcakiStiBaiyiJ^tiiWl^mkj&^\^fii^ 
Cream,  with  a  Slice,  break  four  or  .five  Eggs,  .turn  your 
Slices  of  Bread  in  the-El^g^  «md'fty^)iem  in  clarified  But- 
ter, make  theni-of  ^  good  browji  Colour,  noLblack  ^  fixape 

^o  «^Slf^>,w'i&44iM  iM(i'fc6uiff<l>li^a^ttt  lw4 

/•5;^u8  Dnfi  b'003  n  iQvo  7/r  fl  j'.^r.  .'J  vx;oL  u  )f  njff//  bfi;^. 

Chap   XXIV.    .■-•":'' ^- 

Of   P  J^-V'TT'    R    Y. 

.n.t/j-v'jr*!  ft'T  i;.r»'">  fri'frWl^^^^j   ;'  >  -.'ij  lu  j  'i.'j.i   \~\ 

jj  •  •e6-Butter-'  and  ^  tWOr<£'g^r'  tbmi  •«ialdb{ii»-  kitoiPiifte 
vfi^itbWWiihn' ^li^  vatrkldupotfacr^  Pait  if;  tbeiftond 
~^3fiKtte|,tCBffafo  Stifflkeia^of 'yter  Faittff^  t]itoin>lb^/yoa# 
BaAafl|M^a9iiil«ibiflheetfi;^kqcjaili«fer[i^ 
ter^  Neurit,  aad  roll  it  up  like  a  Collar  j  doobirk- iqi'.  at 
b6th  Ends  tbaetbeyineetinithe  MidcDe,  roll  it  out  again 
a^lftteiti^  'iiitalltfaeEbdnd/a^  Batter  is  in«    . 

Pifte 


494  •  ^  ..wWr7J>»'>v  tT'.r'CWiifti.ir*. 

..'I,,  /  '„(;,*'.  "  11  n:f?*n  Ji^'fi"'^l^  '    ---r  ,',  I       ....    .,:  / 

IArYt'JclrarRsaaftcknQ^^dBikXHrw  w^lat^ifttito-iiiitilbfiif 
j  Pounds  of  Butter  iandfdur  £^8,  with  gold  Wateri  Tf 

LY  down.^,Pedt  of ^ Flour,  aT|d  \v<v^.}t^  uoth 

three  vaahtis  cf\S^  of  m1«*. 

LiOUM*.  and 'mafce  it  iiito  ^  fliff  Pafte/  .   ;  ^  ^    <:' 

Y'l'^^jPafte  Royal  y^r  "Patty-pansV      •  '^ 

''Ay  down  a'^'lPpuW  of  Flour  anlfljWbrfc'it  up  wni>- 
^  half' a  Pound  of  ^fiutter/  two:  Dunces- o^  fine  Sugar 
and  four  Eggs. 


'ij; 


.i   I 


.  .1    •,    P^ft?*  fo^  ^  Cuftar^. 

L^A  Y  dowil  .FLftur  ^1^  jnatba'it  intq.^  ftiffjpafte, 
if  boiling  Wdteiv  i^jMSi^^  it  with  qnld  W^tcr  ,tQ 
it  fijom  craking<     ^  ?     -iVs.-.*.     I  A  .1  vj.i 


'  \        •  •        If 


. -        ..      .     , d./fmrx J^vf^  Pie,,         .  ^,    |,_ 

few  Laoab's  Stones  tstcl  BsnsAhaadtf  MintdiA»  fitSF  h»i^ 

knrd  Yoilm :  o£ :  Eggty.  aad.  ^be  .TofSi.af-:A(^fl0i^iMit> 
Inchfs  lon^  <6xA  tmbl^ieQf^i  ti^cn  fOb^tittfsr  0  Hamt  ^ 
Pie^  aodlidJt,  an^iee  it-1ft4i]qttick  Qvcatut  Hoiir^/id  as 

half}  then  make  t^aiji<|UQr\eilb.<2yi2kr{Liit|ubr^  9ajfmik 
. » . .  -  Gravy, 


Gravy,  a  little  Claret,  with  one  Anchovy  in  it, .  a  grated 
Nutmeg.  Let  thefe'M'fe'a'Boil,'  iffiicken  it  with  the  Yolks 
^F*  tvMM&c-ihr<lt  BggVi  and  wIu»;lti^H«£isB^4Wiii'pburlk 

^'^''' Another  Sort^    /' 

•  ►  •  •  • 

"X  I^yiE^'  you  havfe  cut"your111nd4(^^rfer  o^^^^^ 
^/j^  'into  thin  Slices,  feafbn  it  with  lavoiiry  Spice  ian^-K^ 
them  into  the  Pie,  alfo  lay  in  ^^harcJ  Lettuce,  Artichoke 
Botton^s,  and  tjie  Tat»  fCf  jaa  hunjfljcd^f:  Asparagus,  lay 
Butter  over  therti.  Ciofc  up  the  Pie,  Wke  it,  andivhcait 
c6ines out"o?ttie  Oven  bour iri'a  L^arJ  ^  '  ^^^^  y^    T 


^  fweet  Lamb  Fie. 


'  j;^  1   '  " ."  '  -If 


•    f '  .  k ' 


\  PT'ER  cutting  your  Lamb '  Tfito  fmall  Pieces,  fea- 
:jp\  <bii1t%hh  a  Kttte'8alri^CkrtWj»'Mk*'«i*l^ 
Yottr  Pie  bteifi^  imde, -pttf'm^'  your;  Laaifb  -br  VealV  ftrclr 
Dn  it  feme  ftoned  Railing,  *  Currants,  and  fome  Sagar^^thctt 
lay  on  it  fome  Forced-Meat^Balls  made  fweet,  and  in  the 
Summer  fome  Artichpke  Bottoms  boiled,  and  fcalded 
Grapes  in  the  Wintepy  ^oxVSpaniJJ:  Potatoes  cut  in  Pieces,, 
cand/d  Citron,  can<iy'cIOr'dngeahdXeA\oh  Peel,  and  three 
fflf^^^our  Ui^ge  Bhdiis*  of  *  Mace  '5 '  put  Bwter '  0  A '  ^  top  $, 
^^b  wp  your  Be  'and •  bake  fu  Make  the  Candle  of ^  Wlfl tQ. 
W/ft€f  Jukte'Of  Lemoft  and^Siigar,  tbicken  hup  wkJl  ii» 
S^bHs^lof'tw^  Cf  (threr  Eggs,  and  a  Bit  of  Butler;;  and; 
^fAiku  y^)^  l^is  baked,  poor  ih  the  Caublef  as  \k6A  i<9  yoi^ 
flsbj^TaifM'ihateft^kJWtftift'thePieandicrvert  -    '* 

;^  Muttoa 


» •  I  -«•».*  •»  • 


496  TT^wkoieDjJTYtfa  yfa^AK. 

GE  T  a  Loift  of  JtfuMon^  .&r.  ^t  it  into  Steaks^  fek 
ion  them  with  fitvoury  Spice»  lay  them  in  the  f  iej 
and  put  >oa  fome  Butter. ^.clpfe  it^i  bake  it,  and  when  it 
comes  ontjof  the'  Qvenyichpp  aJE^ndftil  of  Capers,  Co-^ 
cumbets^nd,<^fW(£^  mQi^yy^  an  Anchovy  and  drMr^- 
Butter,  afid  pot  it  in... 


A  Veal 

AFTER  cutting  the  Wft  t^art  of  a  Leg  of  Veal  in- 
to  thm  Sli|De%  b^t  j^i^tfa  a  RoUing^pin^  feaiqn  th^n^ 
with  Salt^  Peppq't'  Cloves,  and  Mace ;  then  cut  a  Podni 
of  Bacon  inito  thin  Slices,  roll  them  up  one  by  one,  with  a 
Slice  of  Ve^l  in  the  Middle ;  then-  put  them  in  a  Difli, 
with  two  or  thi^  Ancjboviq^  two  Shalpts,  a  ^w  Oyfters, 
fame  Forced-Meat-Ballsy  gnd  %  iUced  Lemon  with  the 
Fed  oflF,  add  half  a  Pint  of  White  Wine,  half  a  Pint  of " 
gpod  Broth,  ibmeGmyyand  Butters  cover  it  with  Puff> 
pafte.  and  bake  it  in  a  gentle  6\Bem 

Another  Sort. 

AFTER  cutting  a  Fillet  of  Veal  into  three  Pieces^ 
ie^fon  it  with  rqpper,  Sak,  Spice  and  Herbs ;  laife 
your  Pie,  and  cover  the  Bottom  of  it  with  Forced-Meati^ 
then  lay  in  your  Veal,  and  Sweetbreads  round  it,  ^^^dtt 
fome  A£p^xzpi$  Tops,  Mulhrooms,  Ti;ufHes,  and  piocmd^ 
ed  Bacon ;.  then  lid  your  Pie,  and  hake  it  s  cut  it  *  ^ 

before  you  ferve  it,  ^im  oS  all  the  Fat^  and  pour 
CuUisof  Veal.  '      "  .    ' 

^Lafiib 


i 


72^«e^a/^DiJTY^4  Woman.  497: 

^  Lamb  P^rA^tiS^man  ff^ay^ 

GU  T  a  Quarter  of  Ltmb  ih  Vicces,  aij;!  lati  iHetrii 
with  fmall  Lardoona,  ibaibn  thith  with  Salt,  Pep|»er/ 
Nutmeg;  Cloves,  B17  lieafj'jMunded'Baieofi,' Over  and 
iktioaiV  FferMs,  pdt  tlieiA  i«t<i'ntft<>  «M  iMke'thim  fh#ee 
Hdtth :  tlieni  dmii*>  yoor  Pie,'  •iut  A!  op^;  iski  <»ff  atl'  the 
Fat,  poor  into  tt  a  Ragpo  df  Oyilere,f  tridlfetVd  k  hot  ior' 
the  firft  Coinicw  ,  . 

I       ^  .Veil -PaAjr.-.     •  ■       /• 

TTTE  tilce  aqjartii-df  «  Plwik  of  «he  Floor,' a*  *. 
V V  Potrnd  of  Brittef,  bii&k  the  Butter  into  Bits,  put 
in  SaJt  and  half  an  Egg,  and  as  mticb  cold  Cream  or  Milk . 
as  will  make  it  into  a  Pafle ;  Make  yoctr  Sheet  of  Fafte„ 
bohe  a  Breaft  of  Yeal„  fiafim  it  vtth  Salt  and  Pte{»)ert 
Lay  Butter  in  the  Bottc»n  of  yoilr  Pafte ;  lay  in  your'  veal. 
Put  in  whole  Mace,  and  a  Lemon  fliced  diih,  Rind  and  all ; 
cover  it  with  Butter,  doie  it  up  and  bake  it ;  when  it  comes 
out  of  the  Oven  cut  k  up,  Iwat  ibme  White  \^e.  Butter, 
the  Yolks  of  Eggs  and  Sogu:.  Pcnir  ^us  into  the  Pafty 
and  ktvc  it  op. 

^  Dowlet  Pie; 

PAibo3  or  roaft  yonr  Veal,  then  cut  it  foiatt  mth  Sweet 
Hexl>%  and  Beef  Sewct ;  then  put  fome  into  h  iea« 
ibned  with  Sugar,  Notineg  and  Cinnan^on  if  you  like  it  i 
t^ii  beat  as  rhanj^  Eggs  as  Will  wet  it ;  then  make  it  like  ' 
Eggs,  and  ftick  a  Date  in  the  Middle  of  eadi  of  theni^ 
and  lay  them  in  a  Pie»  and  put  fome  dried  Plumbs  over 
thaD>  and  if  in  the  Time  of  Year,  put  in  ripe  Plumbs^ 

Rrr  then 


4^8  ^eivholeD^TY  fl/'c  Woman. 

then  take  White  ,^Yi.ne^  5ugar.  and  Bufiter,  isuid  pour  it  in  a 
little  before  you  draw  it ;  fcatd  tiie' Wihe,  and  give  it  a 
Shake  or  two  together;  fofervie  it    •  '      •  ^'  '       ;     '  '^ 

A  Stfidk  Biei  ^tb  d.Fiiefich  Fn^dMigF^  it.      '\,^  *^ 

SE  A  S'tyN'-ydur^Stcak^  wkh  Pfeppet  aOd^Niiidiegv^i 
Iw^eta'ffend'ah'HW  itt  kTV*y,  thefc  take  f^Piciicitrf 
the  leaneft  of  a  Leg  of  Mutton,  'and  minoelt  lmai):^«rnfa 
Se wet  and  a  few  Sweet  Heifcs,  Tops  of  yoiui^  Th^nne^  i 
Branch  of  Penny-roya!,  two  or  three  of  red  Sage,  grated 
Steady  Yo!ks  df  E^s,  Tweet  Oteam,  and  Raifii»  of  t^ 
Sun ;  work  all  togeAcr  iHff  WiA'  jtour  Hand  like;  a  Ptd« 
ding,  roll  thenv  round  Mike  BaRsf,  andpiit^  tfaetn  into  the 
Steaks  in  a  deep  Coffin  with  a  Piece  of  fweet  Butter  5  iprinkle 
a  little  Verjuice  on  it,  bake  the  Pic  ind  cut  it  up:  Af- 
terwards, bavihg  ^-^U^^Slige  EeavaSy  fry  *thioii,  kAA^Cci 
them  upright ^h'\%^^W\A\^yMi^d[^t^ 
Lid,  with  the  Juice  of  an.OrtngftOr.  Lcman. ;:  nrjnl  \/ 

Calves  Foot  Pic. 

'  iviA  clear'ci  frb'n^'thd®one»^It'hat  doff^ryofi>sii£^ 
lay  aliayef  of ;  Bbtttr'itf  ibe  -BbtftJm  of  vf hfc  Pior;;Liaemfa 
Layer  of  CftlvfiiPect  •  'uport  that,  Ruifins  tff  fthfe  SudiOibiifa 
and  cut  foiall  V'over  thofe,  another  Lc^r  of -Galitcs  £iset( 
then  Raifih^  bf 'the  Sen  ofderVi  m  before,  ^vrftUiOdnant^ 
Orange;^  L^ionfifld  Ciwoii^  i^elv  flic^x^  «tlAvia,fi^  bd^tdn 
Cloves,  Wicd,  Nutmeg,^^Uttfe<i«eaogw^aliJfcSJ|W^  .ASOA 
waMs  the  Yolks  ol^  fix  ^boil'diE^g;  ^ito/^bi  dth^f(d  iMi 
ftrcw'd  on  the  Top,  with'  if  ^Laybr^  oP^Bitlcff;  ^^  o  0  /  *  Jx3^  t^ 


!Tbe  wb^e.T)  vTYof  <^.  Wom  A  n.  499 


c 


GET  aCilf's  Chaldroi»,,pwbpil,jt.a^..^j4t  Jby.^o 
cool }  when  'tis  cold,,  chop  it  very  fine  with  half  a 
Pound  of  y[ittv(M^i-  ftaJbn  lit  «kh  Sah,  ^baaiefew  Cloves, 

MaicQ!  .^llloimegi.  a>'^^  rPwo9l,:^Wl!,iM>nW^8cA  S^*^ 
in^  ('addflJtb  ^  Jut«e  of  ^a)f  jar  Iff  q^pg^.^iff^^^^e^ 

tiigolhcF..  ..Then  .tm^-  a  Piooef^  .Puff-|>ajftq,,md  Jjy^^^ 

L«if  of  lit  ioa.£ilverP((h  oEfkOopMenient  ^gjQt^^  wtu> 

jEonr  Mcatv'Cdvcr  tt 'withanoth^t  Ljeaf  of; the. .ifaiQ,e,,^^i}s4 

add  iMlfie!iu>AliiQomi4»iit>  if^t^wn^.  open.it  w^'U^B^S^ 
i^iile :  Jiacef  <i£  <  t1vk>  Wrthrm<Qt9»Qci-i, ,'  |^ir.  ^11  >jire)l^qgeit]^ri^ 
e&Kt  jraurrPitt  agaki^. Apdjkiii  iit-bq|f«y,<d,up.  , ; ,  .  r , .       V 

•  -  1    -•-".' .      ,f:   ill,    j,.(/T'  /     ';,     ., 

•giiaiX>.ironhCalfVH«dl  l^.ymi^^iif^k^'fl^^^]^  tha 
Jiib/fl6ne8w  liceit  ini»itbihc8liGe<l  ftodrlay  iTt.ift  tiiie.fofe.  ,Mfi^ 
thelngtedientsrfiatiaTOiiif^tPk^r'r;  to  :oii;i    j;^  ^  .- 

^vTIE  B A  Ni6  B  andrwa^  fb^rH^^ v(^i  hoiMt  for  thrfe 
lljgij  QjMrtBm.  Df  tail  HoWi!  JJPtjrftffrit^  Fl(#^.  ^?n,Bits„'of 
diO'jBigiwftl  ofilWalantsr^hlao^h  l^iTQngtte.  a^4-^<^ Tt  4 
FavfaoU-  a:f  i^art-.^fOyl^lfitaiaodiMbear^  ithf:;u  ^  tak«,.th«r 
yfiiksof -teh  or  tw;dve  £gp.:  Intermix  iibfhe  thia  Sli<;ef ,of 
Bacon  .nitUiMeatr'piiJt  to  Q9>on«  cuit  fioall  in  tbeB«»ttK^ 
<i6itfad  Fii,j.M^i%  ib  vf jth  3al(j;  P^ppf^*  I^tpc^  .^ 
A&t^}  .lai]r^'4ib;Bii||o^Q»irithiB*QQ!ttoQ)fi  pOf  in  .];^r^^tj 
dofekipndab  iMe,  aad  pi^^int  avli^tlet  Waters  ,wh^  U  U 
baked  take  off  thel^id  ^.  take  off  t^JPat,  apd  p^fe'in  a  Lei^ 
d[  thkk  Butter>  Motion  Gravy,  a  Lemon  pared  and  flicedj 

R  r  r  2  with 


^OO  ^.  pkpi^M.^  TXl^^  WOMAK. 

U,,r<Wpd!irii|pfe)Mi4i  intuit  Of.    :•.•;•)•.•!' 

•  •  t  '     '  '   ' 

.   .- :  i,. ,  ..:.•■//  f.;    4.1fu;nbcf,.P;e.  .■,;.,...   ..    ,  ;■: 

<h<(  ^kf  fom^f  si*<«iii  Breads  ibme  Mwe,  ^Jutmc^^iewii- 
fnoft«i'«ficl  ^^ean  ft<»ie  i.WjMalr»  £gg8  and  CMnntt> -^ItbKift 

.fln^kniiYtlHrvi  Uiioyonr  iPiei)  aodi  vfam.ik'jK  tMk'i^'aiiiotJ  a 
.Qi«<{ki  f:^^itfo  White. ;WiiKj'«lidilib..Yott»  oTiCMo  IS^ 

•.,.  V   f)iff!wij  ;!'!.  r../'^'«W^«l'r^j  .■■-^.  ■■••■'I  iv.,  .■'..!:.  : 

it!  With  the  iatn6  <^My^.  Bief  )8«iMt ;  Mm  it 
with  Mboe^  ,-NatinRgi :  Sugar,,'  Cinaambu  and-  Salt;  fi^e 
Pippins  fliced,  a  Handful  of  Spinach  and  a  hard  Lettuce^ 
Thjnie  and  Paificy ;  mix.  It  ^i^  vmh  a  Fenny  white  Loaf 
gmlfdi;ifhe,¥an<$  ef  threoBgim  laiJiiib  Backi<li«B  Ocf\£^ 
F!k»M;riWftt<ri  a.Ponod^aiDd  an  liUf'ofCunlBits»fv«ith 
wha«PEelicrvA$  jroft  pkalc^  aodaQHidlc;.       >        ;  ■•      ' 

,  Another  JVay^ 

GET  ^  Pound  i«d  an  half  of  Veal^  wi'bcrtl  'ify'arid 
<wheD  it  iscoid,  ciiop  ie  wiv.  fiyMli)  Vrith  irW^  Fdklii]^ 
of  Beef  SevVet,   and  fetxie  CAiKtted  O^Mgt  PtieP^   iiMe 

fol  of  Spinach ;  minc^  .the  UertK  inftlL  befoot  jrou  p«b 

thent 


^tbenb  tb/ths:  nthdr :  So  'Cii6p  all  togeCh6r;''~alid '  a  (pfp]5m  or 
t^^'P'viMeafaddarHandfiiKoptfvid'M'i^faMd'^ead,  ^  Pouifd 
end  »nbalf  «^  Carraats,  ffQflied  ftnd'<lrtedi  f^^^Ctbviis, 
Mace»  NutHMg»  dlictlf  S«lt,  Sugar  and  Sack»  and  put  to 
ftU  th«ie  a>  many  Yolktr  of  raW  Eggs  and  Whites  of  two  as 
wAk.v^tkt  .it!  tt. 'PvmA  r(xxett«>Itl6«iP;t>«<«)£[  4t  '^iih^^r 

Ai^'^i^i^)  then  kfivkg  your  HSoffib  iMavte;'  ptff'itt  y<HD-  Sttfts. 

.TtdketfaftMafrow  Qwt  at'  dnwe^'or  'Ibt^  Bej^^  sta'wMe'  is 

.yoatBAa  *•.  Let  yonrMarrow.fi6  a>littlb  i^^Yi^t^ioittikfeoilt 

tl^fik>ofL  aad  SpUnuan  v  tbm  drylt  wui'dlp^  iviii}  Yolks' Of 

.  Mm  i  M(cti»  itwitlr  a.iitalb(&U^nK^t»lc4^aYed,' 'aftilep-^. 

|t«9r«M4 »' ity ■  iit  <itaDand.'d9<ft w«tt^y2uf ' 'F«rd'id^li;|«M:-lB^k 

and  over  that*  fjiced  Citron,  candied  Ors^f  tfdd-'i/tf to^, 

Eringp&'IUxits  pvdierved*^  Baiben,ies  i  then  lay  on  diced 

Lemon^  and  ttua  Sliced' of  fidtt^i^'6ver  all }  tnen  lid  your 

j^Mv^d'jlKi^  it;iaiid  \kdil!a>'itiis  BnE)vhis!iMft«e^:iiU)a|mjir8 

f.  Qmik.  atMcltrof .  WHkB'AftJiwjii)didi%»fii  abd^'  thicleniftd 

vifJo)  &Ht6r  and Egfia^  ajid  pc^iTk  hpviiM»'yopr  Pifi:. 

.    i  '•.,,•.....;  4  Suip)^  JPifi.., ,.;,  .:  r ; 

•it  ifnottH  JwiSiJ  a^goociUQtMrfuUy  ♦•of  Swc^t  Herl>$,. 
and  a  good  Qi^ntiiyiaf  Cuitrafits/  gi^kM  NixMi^g'diid'S^  ; 
feafon  it  to  your  liking,  and  mix  it  with  two  or  three  Yolks 
of  Eggs,  beat  with  Sack  cv  White  Wine ;  then  lay  it  clofe 
in  the  rie,  ;ai;»4  lay,  tfnithcTiiJp^oitbQir  Fruit  or  Swjceaneat^;; 
do  90C  h9^  M  ^00  tmckf  ^nd  iwhtn  it  ]&  baked  xuc  Ityf, 
^M^>pHt  Jn.V^[)ll)fi5  a&d  Sttgar^  oi:  White -Wine  ^  make  it 
li^,  l^^rc  yoiji  put  k  in»  tibefi  lay  on  the  Lid^  and  &rvt 


l.U'4i' 


502    ^  T*be  wkkX>\jt^'hfdVfouAV. 

GE  T  tTie  UrtiWes ;  of  •  a  Dciexr  |«rbt>il  them^f  dbftr  4iff 
alt  the  Fat  from  thiiri,  t^k6:fi»ri*dUng>ift6rcntha« 

«her^  ifieti 

aticfiwd  |:S4ridj^.of  Gurf-a\itt^^  anil  ^ckoH  toi«^Tl 

well  togcdierl  and  Iwkcf  then*  in  Puff  ix  other  Pitftd;     ' '  : ' 

^    ^    ^  *'->^  -^^       ^'  .    -O  -  •'  V      .      ..•   .:        ,nr!. 

^  Battalia  Pie.  ;.:/.,: 

"XT" O U  muft  take  foui'^tame^  Pigeons trufled,  and  four 
.  X  Ox-Palates  well  boiled,  blanched  and  cut  into  finall 
Piicfes-  &IR)  fix  Laftibs  Stones,  te'inafiyigoddVeaKSw©^^ 
breadsf,  fcot '  in  Halvefe  and  parboiled,  twenty  CocksjO)cfi)S 
boilfecj*  ind  WanbK6!,^tfeB6tt6md.;offou^  Artichoke 


Afterwards  lay  your  Mekt  In  a  Cofen  of  fihc  l\lftc  propor-^ 
tionable  to  the  Quantity  thereof;  put  half  a  Pound  of 
Butter  upon  it,  and  a  little  Water  into  the  Pie,  before  it  be 
fct  in  the  Oven :  Let  if  ftahd  in  the  Oven  an  Hour  and  a 
half  5  then  having' dniWtt  it,  po«r  out  the^ButttrCAt^xtlb 

^9 


Top  of  the  Pie,  an^  put  \tib  it  a  Lear  of  Gi^vy^  IBu 

and  Lemons,  and  ierve  it  up. 


jimtbac  Way.         ••  ;. .  ;,^.  ,, 

TAKE  young  Chicken^;'  iquabPigebiis^  yoilngPai^ 
tridges;  Quails  and  Larks';  trals  tllem;,  abdday  tHttw 
in  the  Pie;  take  Ox-Palates,  boil  them^  Uancb  thorny*  ao3 
cut  them  in  Pieces^  Sweetbreads  and  Lamb  StOMre>  on 

them 


I 
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them^in  Halves  or  Quarters,  Cocks-Combs  blanched,  a 
Pint  or  Quart  of  Oy&m  ddedgtA  dver  with  grated  Bread 
und  AferrofK,;  :add '  S^l^^p*  Tongues  boiled,  blanphed  aH^ 
cut  in  Piwes^.l^fat  Rfpji^^  Salt,  Cloves,  Mace  and  Nut* 
rocg  all  togeih^f;:  ift^fon..with,tl>is.  Jfc^yButter  on  t& 
BoOAm  jQ£fOieJpjg,.ijftd  plac^;  the  x^  ny  yn}tx{  the  Yolks  of 
btrdE^^  IQW)^  of  Eggs,.  Cp^ks  ^Stqiies and/Tiea^a  find 
Foiled- JVleat-Ball8» .  Cover  up  the  Pi^  and  ;whpn  yqu  fet 
it  into  the  Oven,  put  in  five  <x[;^^x  Spoonfols  of  Water,  and 
when  it  conies  out  of  the  O^ven,  pour  it  out  and  put  in 
Gravy,  j  \ 

YO  U  muft  take  two  fniall  phickens,.  two  fquab  Pi- 
gcons,    two  flicking  lUbbij^  q^t  thc^p  ,in  Pieces, 

feaiba  them  with  fevoury  iSg«5i  -jW^  lay  \^^  ^:  t^^> Jjig  1 
add  two.  SWsdtbreftds  ^ce^^.  :tW9  Sjlj^ps  To^giies^  ^iblycrj 
ed  Palate,  a.Pairof  Lapib!$  Sjpiies,  t^n  or  iifte.en Cocks- 
Combs,  with  iavoury  Balis  and- Oyfters,  Lay  on  Butter 
and  clofe  the  PieL,    Put  ^  Lear  in  it» 

.   ; ,      .     r   \      ^;ph?ihire  Tqrk-Pie, 

''^O  U  rtiuft  taki^>  fomei  fajt  Loie  ^P^  Ppfj?*  5W';f>f  the 
Lcgi  and  cut  it  into  Pieces,  like  Dicc^  pr  as  you 
would  do  for  an  Harfli.  If  it  be  boiled  or  roafted  it  is  no 
Matter  3  then  take  an  equal  Quantity  of  Potatoes,  and  pare 
them,  and  cut  them  into  Dke^  oif  in  Slices.  Make  your 
PtctGrnft,»/ar)dlay .ft)i3lie  Butter.  In  /Piq<?e9^.^t  the. BoKejaf^ 
withrlboie  Peprcr  and  Salj^j  then  .put  in  your  Meat  ^d 
Potatoes,  whiiKh  Seafonii]yg  as  you  Uke,  but  Pepper  and 
Salt  cQ0iO)^lyi  and  on  the  Top  fome  Pieces  ot  Butter. 
c::;ii'  Then 


0 
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Then  dofc  your  Pie,  and  bake  it  in  a  gentle  Oren,  putting 
in  about  a  Pint  of  Water,  juft  before  it  is  goinff  into  Ac 
dvcn  5  for  if  you  put  in  your  Water  over  Nignt,  it  will 
ippil  your  Pic. 

J  Dcvonfliire  Squab-Pie. 

HAving  flieeted  a  Difti  with  Puff-pafte,  put  at  the  Bot- 
tom a  Layer  of  fliced  Pippins  with  feme  Sugar;  up- 
on that  put  a  Layer  of  Mutton  Steaks,  out  from  the  Loin 
well  ^(oned  witn  Pepper  and  Sah,  ftrew  fomc  more  Slices^ 
of  Pippina  upon  that,  and  over  th^m  ftrew  fome  Onions, 
(hred  unall ;  repeat  thde  'till  your  Pie  is  full  to  the  Top, 
then  clofc  it^  having  put  in  about  half  a  Pint  of  Water,, 
and  bake  it. 

CU  T  a  couple  of  Rabbits  into  Pieces,  fca£>D  them 
well  with  Pepper  and  Salt  j  then  cut  fome  Pieces  of 
fat  Pork,  and  feafbn  them  in  like  Manner.  Lay  theie  into 
your  Craft,  with  fome  Pieces  of  Butter,  upon  the  Bottom 
Cruft,  and  clofe  your  Pic.  Then  pour  in  naif  a  Pint  of 
Water  and  red  Wine  mix*d,  and  bake  it.  Some  will  grate 
the  beft  Part  of  a  Nutmeg  upon  the  Meat,  bcfom  they 
cloie  tl^  Pie,  which  is  a  go(xl  Way.  It  muft  be  ferwd 
hot.. 


Y 


Jmtber  Wsy. 

O  U  muft  take  Rabbits  and  Pork,  cut  and  feafcned 
as  above  5  then  make  a  f'arce  of  the  Rabbits  Livers^ 

iled,  and  ftired  iinall ;  feme  fat  Bacon  fhred  iiBall^ 
fwect  Maijoram  powdered,  fome  Pepper  aod  SaH, 

and 


and  made  into  a  Paile«  Mrith  the  Yolks  of  Eggs  beaten  i 
and  then  make  this  into  Balls^  and  lay  them  in  yoor 
Pyc,  amongft  the  Meat  at  proper  Diftancee.  Then  take 
the  Botconns  of  three  or  four  Artichokes  boiled  tender  and 
cut  in  Dice ;  and  fciy  theie  likewiie  amongft  the  Meat :  Ptit 
in  alio  {owe  Cockscombs  blanch'd  y  ^^n  cbie  your  Pye^ 
and  pour  in  as  much  Wine  and  Water  as  you  think  con-* 
venient.    Bake  it  and  ierve  it  hot. 

^  Venilbn  Pye. 

WHEN  yott  have  raifed  a  high  Pyc,  Ihred  a  Pound 
of  Beef  Sewet  'and  lay  it  in  the  Bottom,  cut  the 
Venifon  in  Fieces  and  iisafon  it  with  Pepper  and  Salt,  lay  it 
on  the  Sewet,  lay  Butter  on  the  Veniibn,  clofe  op  the  rye 
and  let  it  fknd  in  the  Oven  for  fix  Hours. 

jt  Veniibn  Pafty. 

LA  Y  down  half  a  Peck  of  Flour,  put  to  it  four- 
Pounds  of  Butter,  beat  eight  E^s,  and  make  th« 
Paftc  with  warm  Water;  bone  the  VenHbn,. break  the 
Bones,  feafon  them  with  Salt  and  Pepper  and  boil  them» 
With  this  fill  up  the  Pafty  when  it  comes  out  of  the  Oven: 
Take  a  Pound  of  Beef  Sewet,  cut  it  into  long  Slices,  ftrew 
Pepper  and  Salt  upon  it ;  lay  the  Venifon  tn,  ieafened  pret- 
ty high  with  Salt  and  black  Pepper  bmis'd;  &t  Pudding 
Cruft  round  the  Infide  of  the  Pafty,  and  put  in  about  three 
Quarters  of  a  Pint  of  Water:  Lay  on  a  Layer  of  fref}» 
Butter  and  cover  it.  When  it  comes  out  of  the  Oven^ 
pour  in  the  Liquor  you  have  jnade  of  the  Bones  boile4» 
and  (hake  ail  wefi  together. 

NO 4a.  8  f  f  uinot&a^ 


•!^ 


5o6  "The  whole  Duty  of  a  Woman. 

Another  Venifon  Pafty. 

HAving  fix  Pounds  of  potted  Cambridge  Butter,  rub  it 
into  a  Peck  of  Flour,  but  do  not  rub  in  your  But- 
ter too  fmall  ;  then  make  it  into  a  Pafte  with  warm 
Water :  Then  butter  your  Pan  well,  and  when  your  Pafte 
is-rolled  out  thick,  lay  it  in  the  Pafty-pan,  prefcrving  on- 
ly enough  for  the  Lid.  The  Cambridge  Butter  is  mention- 
ed, becaufe  it  is  a  little  (alt,  or  elfe,  if  you  ufe  fre(h  Butter, 
there  (hould  be  fome  Salt  put  in  the  Pafte.  When  that 
is  prepared  take  a  Side  of  Venifon,  and  take  off  the  Skin, 
as  clofe  as  can  be,  and  take  the  Bones  out  quite  free  from 
the  Fleih;  then  cat 'this'  through  length- ways,  and  cut  it 
crofs  ^igain,  to  make  four  Pieces  of  it,  then  ftrew  thefe 
Pieces  with  Pepper  afafl  Salt,  well  niix'd,  at  Difcretion : 
And  after  having  laid  a  little  of  the  Pepper  and  Salt  at  the 
Bottom  of  thePaifty,xrwiih)iiDaic»Pkccs  of  Butter;  then 
lay  in  your  Pieces  of  Venifon,  fo  that  at  each  Comer  the 
Fat  may  be  placed  ;  thert  lay  fotne  Butter  over  it,  in  Pieces, 
and  clofe  your  Pafty.  Whea  it  ia  ready  for  the  Oven, 
pour  in  about  a  C^rt  of:  Water^  find  let  it  bake  from  five  o' 
Clock  in  the  Morning  -'till'  one;  ox  from  fix  'till  two  in  the 
Afternoon,  in  a^hot  Otent/Anii  at  .jJae  ^m?  )Time,  put 
the  Skin,  and  Bones  JuDO&eni  with  Water  enough  |o  cover 
them,  and  fome  Salt  and  Pepper  in  a  glazed  earthen  Pan, 
into  the  fame  Oven  j  and  when  you  draw  the  Pafty,  pour 
off  as  much  as  you  think  proper, ;  of  <he  jcJe^tL^quor,  to 
put  into  your  Pafty.  >Serve!it  jap<;  If  i%pt9R9[lyf3rPi(hror 
the  Side-Board,  and  the  Carver  ought  'always  .tp  talpe  the 
Services  of  the  Pafty  from  the  Corners  where, the iFat is,,  to 
do  Honour  to  the  Mailer  and  his  Park, 

A  Kid 
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A  Kid  Pye. 

CU  T  your  Kid  in  Pieces,  free  from  Bones,  and  lard 
it  with  Bacon ;  feafon  it  with  Pepper  and  Salt,  Nut- 
meg, Cloves  and  Mace ;  lay  on  Butter  according  to  the 
Bignefs  of  your  Pye,  and  clofe  it.  When  it  is  baked,  take 
a  Quart  of  Melton  Oyfters,  well  dry'd,  and  fry  them 
brown  ;  tofs  them  up  in  half  a  Pint  of  White  Wine,  the  Oy- 
fter  Liquor,  fome  Gravy,  and  Barberrie^i  thicken  it  with 
Eggs  and  drawn  Butter  3  cut  up  the  Lid,  and  pour  It  into 
the  Pye.   . 


'^  .'   /  ^ 


A  Green.GcKpfQjp^fu., 

BONE  two  fat  Green* Cede,  and  fctfon  them  to 
your  liking  with  Nutmeg,  Mace,  Pepper,  and  Salt ; 
lay  them  on  each  other,  and  fiE  the.,Si<kis  with  f  oung  Rab- 
bits; bake  them  well,'  and  eatrihom  hftt  dr  irtd4 

A  Goof^  Eye.     . 

PArboil  your  Gbofe,  and  bone  it,  .feafon  it  With  Salt 
and  Pepper,  and  put  U  inter  a  deep  Cruft,  with  a 
good  Quantity  olf  Bfitltr- both  under  and  oven  Let  it.bf 
well  baked,  fill  it  up  ttt  d»Q^  vent  H^Ie  tridb  melted  Butter. 
Serve  it  up  with  Bfi!y  Leaves^  Muftard  and  Sugan 

^Giblet  Pye.    ' 

LET  'thfe  Goofe  Oible!$  bt  fcakJed  and  well  picked ; 
then  fet  them  cve#  the  Fire  with  juibWater.cnough 
to  cover  themi  feafoning  them  ptetty  high  with.  Salt,  Pepf- 
per,  an  Onionf,  and  a  Bunch  of  8weet  Herbs.  When  they 
arc  ftewed  very  tender,  take  them  Wit  of  the  Liqutfr  and 

S  f  f  2  % 
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fet  them  by  to  co6l :  Afterwards  they  are  to  be  pnt  into  a 
ilanding  Pye,  or  into  «•  fail  witll  good  PufE-pafle  round  it, 
a  convenient  Qgantity  of  Butter,  and  the  Yolks  of  hard 
•il^st'BaUa^of  Forecd^duimiiy  alft>  be  h^ovct  them, 
1|eaVJQB<a HcAc tm- Uie Tm» ci  tlie Lid^  lopour  id  half  the 
iiiako^4he  <3it||deks<l^ftewtdiii»  jiift  before  your  Fye  iskt 

n;  i  .r'c'  .>!    II'-  /  iir     fv  '  •  ' -■ 

.;.  L-'n,u.-..'   fir   -: .  •.«-;-^  ;?5epon  Pyc, 

FT^^R?  tJ  S  S  W'feiifori  vottr  Pi^eoM  wkh  Pe|)per,  Salt, 
^riJ[;OMMii(NU(ti^^g,^llkrl'«hiim'vt^  Bacon,  and  Aaff 
]j|ftij|)D«|^hi<FQt^£e^I^I$^;laybiy  l,^mbs  Stones,  Sweet- 

*yc  f^aisr  in  Li(]uor  made 
'HN>  AnchM'ies,  a  Fag- 
^(M  df  IWMI  Uterht^,' <  ihd^ah  OtoiAn;  boH  this  op,  and 
Ifakki^  ^ii  ^4th>  4!>BDWh  ^Botor.'  Ty»  Liquor  ^erVcs  £jr 
-(iveral  i0^^ili'^!lb^%^f  ^M^t^ '  >''  <  --^  '.     •  ' 

DR'A'W'VoOr'iPigecMis'ili^  mtift  them  Itthdfi 
tktv  tftkethelf  LiV«tL 'ftlS^  BI&r«o# .'a 

#))idi  ^ke^t66r'¥dfecd&I^<<ift^  ibd^iff  the' 'Bbd}db'# 
yoar  J»igeons  therewiih,rfi(>e^^  ibiHpdF'k'folby  wftcfo 
them  in  the  Pye ;  then  raife  your  Pye,  iet  it  in  the  Fonn 
as  ufiial,  cover  the  Bottom  or  It  *wiih  the  Farce,  ieafi)n 

of  Vear.ancJ;  Bi^  of.fti^ef,  ,lid.  yqur  ,l7<^,a^, 
k ;  when  it  is  cno^^cut  off |the%i4 as4 ^icm^^\^ 
poor  on  a  Ritgoo  of  Swtetbreads,    Cocks-Comi 
MiJhrooms,  ib  ferve  it  hoc. 

^  Rabbit 
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•         •        •  ^      *  •  • »   f   '    •         •  • 

YO  U  ofud  cat  off  tbft  ¥kUsi  i>f  ]H»uc  JLiifabits^  and 
the  fidl.  Joint  of  theF«ct.  i»r4  l^fiQi:.wilb  jps^ddliog 
LordooDS)  andificron  the^.  mUk  Jit^ydhtfi^oin^.iftBt 
Spices  1  prepare  yoar  Pye,  and  garnifh  the  SlnMi^ddffit 
with  ibrap'd  Bacon,  ieafbned  as  above}  cut  your  Rabbits  in 
two,  and  place  them  in  your- Pye/  being  firft  ^a&sn'd  as 
before  moitioned }  cover  than)  yfith  Hm^  ^  'y<klr~lnH 
Lards  of  Bacon  j  then  Hd  yai»r  Pj^  ind,fyiflvmiihif  ^\§nf 
make  a  Collifl  of  V(C^  with/  'fop3»r.'S*|DMH»P'  pfriiBilCQftsilt 
in  Slices  and  lay  it  io*fKe^Bp(t<pm!^  i^iStfTTt^tlWtKrtOSrf 
thcr  with  yoor  Rat^ts  Lk<rs;;,$ft,4t  ofcrr,»  5f9Wt.;aftd 
vrhen  the  Li<p<Mr  is  warm  ts^kf .  i$  out  a9d  poood  te  si  i 
Mortar  j  when  your  CoUis  begins  if9t  ft«ck  jl^<f  the  i^tott 
put  in  feme  mtited^Hio^ffnh^^i^.^kmto^fin^dlJ^'' 
en  it  with  Gravy ;  add  a  few  Crofts  of  Bread,  and  let  it 
finomer  awhile- ;  then  tal^  mttyoar  Slices  of  Bacon  and 
pnc  in  yoiuLiverB^,  fpiv  t^m  Yiv?eQ<in  it^^lu' TTiiftD'^ 
Sauo(>panv  and  Iceepr  ij;  )k^,  ^t,<|qnft,|etit;bo^>  Wh^ 
Wir  Fyier  »  >kcd  cut  {iw/tt|«s  ^Ifiijcf,  ,ta|^^  fot^thj J^^i , 
gici^^  s(i»d.-j»ko ,  4pff  aft  thj>,iF8fci,fj^peiy5>|irj.J^yfi  flt.i^ 
Difl^  pottf  ip .the Colli*  a^.^qfyCiH,,    :  ,  =»  n. 


I    •  •  •   ■:    .;   •    ■' 


Jl  :Hprc  JPj^^, 


■a 


*, ' 


f^^fiitW  Half,  iait  it  ipKois,  btealilJuj'BoneLiiia 
Teed  Cotioik  ana  Butter  and  clofc  tAC  xaxxic...        -        - 


.f 
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^  Chicken '  Pye, 

HAving  cut  your  Chickens -in  Quarters  and  larded 
them,  take  away  the  Necks^  finge  them  and  wipe 
them  clean,  and  parboil  them:  For  your  Forc'd-Meat, 
inincq  fqo^p  P^con  and  ^  little  Marrow,  feafoned  with  Pep- 
per, ,..j)Ititf^^if;S.4taflid  Parfley^  and  ky  it  about  the 
Chickens,  with  a  boiled  young  Lettuce  j  and  when  baked, 
ferve  them  with  a  Caudle.    About  three  Hours  bakes  it. 

.    .  '         jinother  Way.  •    ^      ' 

0'l-b-''young'Ch}ckdhs  jn  an  equal  Q^tity  of  Milk 
}\M'^Mtltfx\itn^  fealon  them  with 

r;  GUSVe^  izi^  I^utmeg.  Put  PufF-patta  round,  and  in 
the.  Bottoiii  of;  the  Difti,  laj^  i'  Layer  of  Butter  with  .  Ar- 
ticholce  Bottotris,  Vtal  Siveetbreads  and  Cocks-Combs,  and 
ovcrtheirilajr  tfhe  Chicken^,'  with  fpttje  Bits  6i  Buttex  rolled 
up'  in  th^'S^Moriifl^  liiia^'fotae'  Balls  of  Pbrced^Mfiat. .  ,Lay 
on  a  Lid  of  PufF-pafte,  tjfic  Oven  muft  not  be  too  hot: 
While  it  is  baking  make  the  following  Caudle :  Boil  a  Blade 
of  Mace  in  half  a  I^iot  of  White  Wioc  or  Cyder,  take  it 
ciF  the  Fire  and  flip  in  the  Yolks  of  two  Eggs  well  bps 
with  a  Spportful  of  Sugar,  and, a  little  Bit  of  ;p(ut^er/< 
up  in  Flour..  'Pour  in  this .  Caudle  when  the  'fye  cone 
out  of  the  Oven.  .     .  / 

A  Hen  Pye. 

TA  K  E  a  Hen,  cut  it  in  Pieces,  ieafonrit  w^i^  §4vgjKtr 
ry  Spice,  lay  it  }ri  the  Pye  with  Ball?,  ,y,(rfksrfif  j[w4 
TEggs,  Slices  of  Lemon  and  Butter.    <Jlofe  th^  Pye,*  bftke 
it,  and  when  it  comes  out  of  thp  Oycn,   pqftr  iu  a  L^ar 
thickened  with  Eggs. 

A  Turky 
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ji  Turky  Pye* 

LE  T  the  Turky  be  boned,  feafon  it  with  lawury 
Spice,  put  it  in  your  Pye  with  a  Couple  of  Capons  or 
wild  Ducks  cut  in  Pieces  to  fill  up  the  Comers:  Lay  on 
Butter  and  clofe  the- Pye.  When  it  isbaked  and'cbW,  fill 
it  with  clarified  Butter  as  muft  be  done  ^ to  aU'cbMPVcs. 

»         jinotber.  . 

• 

MA  K  E  a  good  Parte,  bone  your  Turky  and  lard  it 
with  pretty  large  Laydoons  erf*  Bacon>  feafoprit  )pi^ 
one  Ounce  or  Pepper,  two  Ounces  of  Salt,  anpi  aa  OjJTksb 
of  Nutmegs,  if  Jt  be  to  be  eaten  .qoldy  h\fX  if  hotj  witli 
half  the  Seafoning  beforej  roeptionc^t  Lay, gutter:  ip  thf 
Bottom  of  the  Pies,  lay  in  yaur^.urky-and.p^t  in  Jt^Ai  ^ 
Dozen  whole  Cloves,  tber^;  Igjj  o'^  ,tbe,^ qe^  ,qf  .yfluc :  ^cftipa^ 
ing  with  good  Store  of  Butter^,  p^pte  j^  up  aufi  baftejt^  ove^ 
with  Eggs,  andwhen.itis  bp|c€;dfiil.'<^'\^^  Buit-r 

ten 

Duck  •  Pye  'to '  be  eaten  cold. 

PRepare,  parboil,  lard,  and  feafba  your  Ducks,  with 
Salt,  Pepper,  iavbury  flerbsj .  Spice,  (hred  CWps,  and 
Farfley.  Haying  made  your  Pafle,  roll  a  Sh?et  of  it  an 
Inch  thick,  and  of  the  Largenefa  you  intend  to  make  your 
Pye ;  rub  a  Sheet  of  Paper  with  Butter,  flour  a  Table^ 
lay  the  Paper  upon  it,  andthe^Paftre  upon  that,  raife  yOur 
P)^;  and^th^n  take  fome  minced -Cives'^nfl'Parfley,  aVid. 
pound'tfc'drff'^in  a  Mortdr  with  fitffi  Butter,  and  ftuff  the 
Bodies  of- yotir  Ducks  with  it,  coVcrthe  Bottom  of  your 
Pye  with  pounded  Bacon,    fcafoncd  with  Salt,  •  Pepper, 

Herbs, 


512  ^evMeVvrr  of  aMVotiAv 

Herbs,  and  Spices.  Lay  in  your  Ducks,  and  fill  up  the 
Intervals  with  fome  of.  daf  ppjao^td  Bacon }  put  in  one 
Bay  Leaf  and  cover  tHe  whole  witli  Bards  of  Bacon ;  lid 
yjMir  Py«;with  a  Shee(«if  (he  fime  9aAfti  vA  it  dlr«r  w^ 
90  Egg,  itttd  6t  it  itt-.dio » Ovoot  «h^  it.  begin  <p  gt4^ 
lM»wii<«iKr'  ai-iiillet.mlhQj^d  jtgugiveit  Aifx&lidicotwi:'  it 
vviti  »  Shdtft'itif  iPflpeiwxi to*  iiJMm'  fiwr  Qr.4r9>ilaiun^ 
liheotdi3«<iti:Aot><tn>itheKo)«  yob  maae  ift  ^etLid,  and 
whcoithctPye  is.halfcoidi  turn  it  up  fids  down  and  kst  it 
1^^  ilk  twMoBli^.'tiU.it  is  ^pui»  «old;    Wben  you 

yttpfcii>«»tdpr  ^»!«if^<fci;wJiD  Sbta  £}cM<<Co«i&.  - .  i  . 

SK  IN  4rid  bohe  ybttf  SWan  j  fard  it  whh  Bacon,  and 
feafon  i^^w^^^  Peppir, '  8a!t,-  Qoire*,  Mace,  and  Nut- 
meg, to  your  Palate,  and  with  a  few  j^y  Leaves  powder- 
'  ed ;  lay  it  in  the  Pye ;  ftick  it  with  Ooves ;  iay  on  Butter 
and  clofe  the  Pve:  Vfikn  \t  is  hakeil  and  half  cold,  fill  it 
up  with  clarified  Butter.    .      ,  ^  . 

^:  ?hm&f*t.  Pyc. 

DR'A W  jronr  JfhfBtianti*  l»fi»n  tkaa  vathV^fprn 
-aod  Salt«>  yow  Tafte  $  Ham  taahra  VttuAffmniL 
of  Veal»  or  the  &N»fta  of  Pulkto,  tad.  ftftflTthe  Bodifs  of 
your  Phead&itf9  Di^sth  it  i  -^len  bavii^  miied  your  Pre  lay  « 
t^yer  of  Bniier  ia  the  Bottom :  Fat  in  your  Phfeaianti 
with  a  Layer  of  Bttt|«r  on  the  Top,  mi  iMte  of  vwr 
Forced-Meat  round  it  that  was  left  when  you  fhif&d  tim 
Bodies  of  your  Pbiea^ntsj  then  lid  your  Pye,  and  bake  it  1 
cut  up  the  Cover  afjc^r  bdi^  drawn>  and  pour  into  it  t 
RagoQ  of  Sweetbreads  ^  So  ieirve  it. 

■   '  Minced 
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Minced  rks. 


TA  K  E  ihe  beft  Pan  of  a  'Neatfs  Tongue  parboilod, 
pcd  it,  cut  it  la  Slioo^uod  te-  it-  feo  O0OI:  Ta  a. 
Pound  ef  Tongiie  pot  4WO'  PbaiMscof 'fifefef  Sttwret^ac^ 
Marriir,  fken  cIma  'tih'ill  t«gdthep  'Qn' ia  BlodD'vdrf  fiaef ' 
to  each  Potmd  or  Meat  pot  df^ottn^'of  CurraMs^  and  a' 
Pound  of  ftonH  Raifins,  chopo'd  or  cut  ichall }  -  then  poand 
^our  Space,' which  ansft  be  Gloves,  Mac^  and '•Natmeg; 
iea&m  k  asfouilike^  with  Sugar,  ^ Qcange;  Lemoti' wod'iCW 
tronPeel,  mred'whh'r^e^Aree  P^p^si;  iqiieast  i*  .the 
Juice  of  one  Lemon,,  a  lacge  ,01afi)  «f  S||tck,  with  fome 
Dates  fton'4  iindlbted  iinaU^^  the^  t^lng.nujf^  ^^8*^ 
thcr  very  yirell,  i^ake  yqax  Pjiw  and.bajjf  (J^i»,..bjut  not  |e9 

niU^U.     ,  .  '   .  ,    f  .     t,  ■    li  it  ,v  I  .  !.      ■■'(,'»   I.  «!•. ;';  ,  ' 

••  •        '  ■    '    ■'  •<••    !■    -     Ij    .    'i'l    ..it  t;.  I.    ,' 

4i«*tbft  Way*  -.     -.(.,, 

BO  I L  a  frcfli  Ncat>  Tongue,  blanch  Vihcl  mince 
it,  hot  or '  cold,  then-  mince  fbur  •  Pounds  of  Beef 
Sewet'by  itfelf ;  mingk  Attn  t^tHer,  aad  ikiixn  f^rft^ 
\«4«R  an  OkAc#  oT'iSofCft'  and  maMMbMte^  ibmelgall, 
HKif  a  prdfenrcd  Onaigty  and  d  Iktle  'L«tt»n  Peol  mkieed^ 
With  a  Qi^iter  of  a  Poimd  of  Siigar^  f^r  Pomidfi:  of  Qir-* 
rants,  a  little  YcmiCt  and  Roib  Water,  dad*  a  Gill  of 
Sack,  fth*  utt  toeeraer  and  fitt  vow  Coffins. 


I      •    •    .    .        •      .  •  «  *   ^ 


5<?  /j^^  diWereni  Shapes  and .  Farm  of  thn  at  the  End 
this  Chapter. 

T 1 1     *     -  Miaciid' 


X'X-  with  owi  Pjoii^  of  'Beef  Bemct^  Stufaa  ■h  wittfia  Uc- 
^  $a1t,  half  an  Ounce  of  beaten  Cinnundtt,  ailitdb  fidbfae^ 
tetter  than  a  Quarter  of  a  Pound  of  Sugar,  half  a  Rind  of 
a  Lemon,  flired  very  fi«SlJ'**t5iir'cj|bt  Dates  ftved  fmalL 
thcfic  i^ppimfb^i^'i  HnaU,  a  Qusu^r  of  a  Piftt  bf.lfyf* 
Wit^r,  .^.Poftnd aljiia.C^wtet  of  Qiftsmtfc;  the  Jumif 


t    *  ■ 


J     « 


•     rf 


Bo  lit ilyoiif  Toi^ttcst  HiH' about  half  done;  hbncli 
[lBiBA'0bc'Jthan\jjTavAi£i3Kon  d^htwith  Pepper,  i&k, 
Qotro^  A^ltaetindlfiJteieg^iihfftintj&llsjvflK^dlia^ 
acid  SnttffjfluidsIofK  jmliiJP^$mtiinf)twhskis^^  : 

ofOsOyy  )wBH:  SwkihBeii^  rPaloti^/'naBd  €6ckB4(^fcn^ 
tQAd4i{v.aiid))piii:^hiloitfa(;i[^'<       '  -    .'    * 

Salt»  Nutmeg,  Mfdi^f&ttiiaodiay  ^tQi^inidi^fjre- 
with  fliced  Artichoke  Bo(tom«  y  butter  and  dote  the  Pye 
and  pour  ia  a  Lear. 

BOI L  ArtkhobbsiTC^  xindl^Htakecthxi  Btattttds;y^f^ 
them'  ^KTtiii  a  litde  J^cc,  addii^  good^^ahtid^' of 
Batter*    Makeia  Layer  at  tiie-^ottnm  ^  the^  Pye/' ^ot  in 
the  Artichokes,  Are  wing  oa  a  fittle  Sait  and  Si^r, .  alfo 
...  .  *  •   •  fome 


•      » J 


fome  Pieces  of  Marrow  jvrapp*d  Jip  in  the  Yolks  of  fotnc 
Eggs,  with  a  fiw  Ikiofebi^s^a^  t^4^^^  thefe  laj 

{omcDsieA;  ibto6Td^cs.afllalid£gg%^C%  l^c^AScr 
&r4  thin  cover  i^Qi  with  Butter:  Bakdl  it'ond  poul  i 
^IdbA  White  Wme;: -/-^  .  .'/"'  i    >wnn)  irr>  ii.r  ,:,'.\'5 

£  tdteakme  hatf  a  Poiind'of  FMli{>itm  ]^  fik^' 
it,  a  Handful  of  Thyme;  a  little  R«>fettlafyi  P«iv' 
0ey>  and  Svt'ebtMaf^oram' flipped  off  (be'S«alk^  and  diDfp^'di^ 
finall;  a)fb  Cinnamon,  Niitmbg^>l\^ppef  j»hdf^^^  0^mi>' 
all  beaten  with  ten  Eggd:  Th^n  mix  them,  and  be*t  them 
all  together,  and  jptat  in  is'  thucft  Strgartr  as  you  think  fit : . 
Frjr^&e  whole  Compound  like  a  Fntci  let  it  ftaiid  v'lif  i^ 
isicoJd,  «nd  M^our  Pyie.     Afiterwaxds;  take  A;&Ie9^^ 
ihm.taKAdiWAysl  dAdrrkf  i.a/vi<ja^fc£jthbiiFr^       ^d:ki 

your  TP}^^'m£ed;  ahd  pat  in  a^9e)od;^BffPo£lSwe^l(;flQQ)£lK> 
before  you  cloie  it:  When  tk^iPyi$i^ijakodi  tUaarfix^iinbft^^ 
of   Eggs,    fome  WIrite  Wine  or  Verjuice,  and  make  a 
Ca^udle  thereof;  but?  hot  fbo  t»iirey^St^i^^        and  put 
itmjf^  di  wdltdgetfailr'^i!htfae  ^^s,and:B»f^ha  ^f^ 
not ^ewJeiwdii -arid  ^fiifWtJattlJyfefa^  .v/^rrru'r^  /'.'i  f^f 

A  Paiatoe  Pye.       ...    *  .. 

HAving  borled  tfie  Fofatocs,  peel  them  and  lay  ihtvx 
inthcPyewithgob<PSftdni'i/M^o^;(r,  whole  Mace, 


it^with, Bttot^^Mii  whdrat eoni&  otit 'of  ilie  Owwi' Mid 

White  Wtne>  snS  put .iEane^Sugj^  kr,  tend  givd - ita  ShaSte 

ortwo/aftdfftiTdrittitci^ttetTaWcr^  -  '■'    ^  ' 

•      -  T  tt  2  FISH 


.  . .  ■.jR.HXiv/5if;ifrt'.;»Pmi;,.'iiac.qiS,.;.:: • . 

GET  vavSldftiiif jfiftM^ifit^  loii  <kfi,rik«cocAin|^ilovtfae. 

next  Morning  pofiitloid^^die'f  iiii^  IP^JacgciBtidlo^ Wal- 
ter, ^nd  boil  h'tiU  it  is  fit  to  eat;  then  throw  it  out  into  cold 
Water,  drain  it  on  a  Cd^def,  place  it  with  its  Back  on 
yjav^  KAUitmb(SMi9^\Sieik^  of  yaurlBifl&.clelp 

froctt  ^/Boncbfi^^  Bones  mady  o\^}fnth  \jpjb: 

Yo^ih«ft  ftAttJa/qaaiO'Bittafi.y^  asbigasyoor 

Hsdn^l  wlu>le..iVvkKche  SWon;  Then. daks  the  Crumhof 
two  French  KdU^^mtimSlktat:  MXd]b(n\^ 
of  Cream^  and  a  Pint  of  Milk  5  break  your  Bread  very 
fmall  with  a  Spoon,  aaidC^ut'  t^  it-  your  minced  Sait-Filh, 

s^  Potodi  pfriBttOftei  'lw^%)oopfol^£  ti»iKcA  Padley, ^h|If 
^.ff titled  Nu^niMi .  fi)iMi)^BUe^  bm  ooSait,  ex^pt 

yoa  find  :your&iltiiFi(bit6D!froflii  widi  the  wtftesijigand^ 
boiling d  H  foUtifii)d?UltOo.iik  »&tt  youhavt  minced  j^ 
y9».  t^Y  ;pati(iQ  ivQ^ait  [Q^/coUl  jMiik^/  and  v  kt  it.i^er.aQ 
Hone >  thientibllwvf  It  into^ColaQdcr,  and i^qeeEe it' woU , 
from  the  Milk,  and  fo  ftir  it  over  the  Fire  with  yonr jtbove 
Ingredients :  When  you  find  it  is  of  a  good  Tafte  and 
Tluckneis,  fpread  it  on  a  Diih  'tSl  it  is  cold.     At  the  fame ' 
Tiip*;  Rficpjf*  1  n :  S9ii^ ;  Pye, . ,  w  la  Fatty-pan^  When  *  It  4s 
;Cold,  place/ it  itt,yrithiyour%iacft  Pipce  U  S^lfr^Fiih^oqi  t|iie 
Topi  thw<;<?!vcr  it  «pjafi:ypu^4o  anbtfccr.J^e*  Jf  al  raifed 
Py?;,  bake  it  two.  Hoitfs,  if  ja  a  Patty-pan,  one  Hour; 
When  baked,  cut-  up  your  CoY^rt.    If  there  iai  any  Oil, 
^  skim 


skim  it  off  with  a  Spoon,  then  throw  over  it  fix  hard  Eggs, 
minced  rmall,r  po&  udon  ft  foniS  drftwi)^  Bu^er,  and  (hake 
it  together.  If  you  fee^t  ipcl^nes  ic^bc  oily,  pour  round  it 
a  little  hot  Milk,  (hake-  it  togdchtfr,'  land  fervc  it  hot.  Yoa 
maycm?}^  flbin^^or  :8t6ck4F\flbjHyriithei&mb/W^,Tol3^T^ 
ftel^/tflrittkiiigvYolksr^dbAViita  l«P^|lxb3ita|tah  %J! 
yo<i^mQfl2ityk«i^]uag  l?«itirotk&fwQheft»q  gnin  loM  ixan 
-:  r-i  1    .M  'V""*)  -u'li?  :J'>^  :»jn'i  'ti  ii  Ilij'jiliocl  bufi  .»o) 

LAIl:D  Garps  laii^/Eds^iaiid^iiibaibd/t^  -Solr^ 

Butt^ ;  cthcD  (nibxypidiBftlliMi  Md^ JMrdt,l:>4Miktf  ^ic^iiiT 
gemle^Qven:;  ,whllR}^]a^if't!(al^  i^nWnpi/y 

a^d  ^hen  enough,  oatl  up!th0>.Cdirb-/i(kfMi!  oii^'t^ 
andpoQF  itt  a  Jiagfio  of . Oyikor  ^' f«0«c  lb>l  :  ^'  ^  \  «  v^  f 

X7^  O  U  iiiiQAiwkd<6(ii«^j(a|t^j^ 


JL  A^  fcafon  thenvwith  dlk>vialMdvPet^f  ;  then'  m^ke 
a  Forc'd^Mcat  of  the  FlAlh^of  £elfl^  qM  m\iing  r^ifod  yo^r 
Pye,  lay '.ft  Layered  the-Fcuc'd^Miatiwihe  Bootom  of  it, 
and'rikm '  toy '  in>  y<datf^ole^  /i^ilh^  n^^E^yef  ofi  Pfe^i  BtftMfr 
on  th€  T«pt^  tfaen  lid  yoiir  /B^iMind  tatuiit  ib  a  gMit^ 
Oven,  with  White  Bread* 


CUuT  yeur  ^Um  Pieces,  irtdfesffohthem;  wltbPe^- 
pft',  :SaU  a«d  8^k:e&;  ibeti' ydi^  yotef  Pyti  make  4 
Forc'd'Meat  o^>Fi^,  aad  biy  a'Layor'df  4t  mthe  BottoMj. 
tb\n  lay  in  your  Eels^  f ut  over  them  a  L^fytr  ef  Butter, 
lid  your  Pye,  and  bake,  if  inageoitk'  Qven.  •  '     ■  ; 

'A 


*  • 

X^  ter initial Bottddx 9 tii6h ifeat&n'jfGaijjl7[)Drhot 'wUh^li| 
Beppcr:  add  &id[k,  ilArftiitTadcb  Ancbdvies^'^aitd  foif^^  ijtis^ 


the  Flem  of  Carp,  ^fomp  Mu(hroom$,  Civcs  and 
Pfcrflcy,  feafon'd  with  f^fifer;  Silt,  ''Spice,  a  Piece  of  fiefh 
Bimerj  Iflflid  .th^lrbtk^^  «f  ty^  ifigg^v  Aired^afll  \h^^ 


lidi^root-'PT^i^lind  ^ukibm^v^^-^^^    ^^n^rlf-.-^i^Avnr/i 

LARD  y^ir  'lilife^Kii^  lOilll  *iSei^-  4iM  fia9'^bS^4htiV' ' 
Heads ;  then  raife  jjour  Pye,  and  lay  a  Layer  of 
Frefli  Butter  in  the  Bottom  bf 'it  j  then  make  a  Farce  of 
Trouts,'  MnfliMbmsv^Tmfflefl, r  Barikyj  Cives,  J  atd^^bp/r 
Batier  ^  >&^t$4t>^dl!8a]feAiiidi  1)^1^1  ti»ei9^eikB^ttflb^d 
ra^f^  £^  Mdi8nKn'«ot&irti^ih0!Bdllicb^     ^'UrMlr/j 

th^n  in  ^ourrPye^  and^  eoilaT  tbim  witb'gMd^Fidb  Bai^ . 
ter }  iidt  ycmr.«Pyey  ztAAb^kAi^viati  geMe  Ofdnr  ;  ^   / 


« 

c^vQr  "^kii  fjfinallprabclotib  S^oonfid  i  tif  .Ittntii  0[?aa:fley^'  d; 

^  K.tHen.Isy/'iiir  your  OjAen^^wkh'  ifo»C'^tte^>  jid  a: 
fliced  Lemon  on  the  Top ;  ftrcw  over  the  6yftcr«  ai  Ikrie' 
Pepper  and  Nutmeg,  then  ^  lid  your  Pye  and  bake  it»  and 
\i^hen  it  is  enou^  draw4t7  ctit  ilip^our  Lid»  and  fqueezo 
iiIrA)  ;^|imfi&^vgiHe^ilrJrtSbAl£ft  tisiJt^Wiii'in^iSi  JRA     T 

A  V I N  G  ffiiied  j<Ar  »ft  k  gotkrpiiAf,  iJbaki  jms6 

thbm^  imo  your  Pye^  yfi\^vM\h%^€d ^1^  m^  tx' 
Layer  of  Marrow  and  hasd  £%S(.  a  tilde  Fet^^cojid'Sa^'  \ 
Nutmeg,  Mace  and  BarbQcrie^^a«dla;^  ia^  Layef i  of ^Bpit* : 
ter  on  the  Top.     This  Pye  muft  be  baked  in  a  quick  O- 

Co*yr,i«»ia  ^Wiitc  Wine,  and  pour 


iiittiak*,>.(>rrtmyaa4499eAi».T  n  y-  i^      l 


Layiet  <tL ^ttnon '^it  jfkidi^aiit ;:  ihenr' nuko Foro'<i^  : 
Meat  of  an.EcI,'  and  ^opit.  iias.orMi  th&YxHks  of  iiard. . 

V.      Eggs, 


\5ao  ^the  whole  D  V  TY  ^f  n^^oMA^. 

Eggs,  with  two  or  thixe  Anchovies,  Marrow  and  Sweet 
Herbs,  a  litde  grated  Brescd,^!*'  ft^  Oyfters  if  you  have 
^em  i'Uf  theok  nxind-  yair  3^  md  on:  the  Top,!  leafoii 
ihem  wttb  9«ll  andJ^tpeiiy  andoihmr  Spittsias'^'  pleaft. 

>     i-  -  i-t-  '.-/i  *':  ';j{';.'i  to (^HJvY  Jf<» Mil'**    iij"  j/'t » >y   • 

thesi  with  Pcfpdr  ohd  s^  ifittltf M«:«  aad  NntMeg  bint  fine} 
talce  the  Bodies,  WM)ll:>ipibOiOjdbto'Jvdiiw«ak'tUnd<fltted} 
mix  it  up  with  a  fmall  Onion  finehr  flved,  a  little  Pariley 
and  a  little  grated  ^istid^tAMMmth  as  the  reft }  then 
tak^  Ae  Y<^8  t^nXm]^^  itRroU  it  .«»pin  BaUi^  l«)ri|^ 
into  tDc!pyc^.  wuni  5%pf<t  tJje  Bottom  and  thfc  To^f 

9yW'^W'  M^i^^  W«..TO»,tb.»9ken|xi  with 


»?   .<» 


Marfow'  Paftics.: 

f        • 

WE  take  the  Marrow  of  one  Bone,  Cinnamon  fine- 
I7  fifted,  a  little  Nutm^^  Sak,  and  Sugar,  to 
your  Tafte ;  take  two  Yolks  of 'Eggs  boiled,  and  rubbed 
fine,  and  Lemon  I^ed  cut  fine,  iialt  an  Ounce  of  candy*d 
Orange,  half  an  Ounce  ^f  andy'd  Lemon,  half  an  Ounce* 
of  Citron  cut^  but  not  too  ^e,*a  Quart(:r  of  a  Pound  of 
phimp  Currant^)  mjiac  all  thei^  well,  together^  and  make 
itineo  Panics,  with  Pud'-pafte;  clofe  them  well  up,  and 
fry  them  in  Beef-dripping  made  very  hot  and  a  great  deal : 
5trow  Sugar  over  them. 

Kidney 


-  tW  .Pftt^tfaeut  ith«Qi(,.an4>ajl^  W  tivPVedb;  'dii^ 
take  Beef  Se  wet,  with  the  YoUc|o|  Eggs  (!bre4  all  yety  wd( 
together,  with  Coves, ''Ma^/'l^migeg  and  Salt ;  fweetea 
llM  ntUh  80^  «»dfCBii«nBi*<<«  ^fmlh|tldng()rlmi^  dfd^ 
4li  well  .toother*;  'theft' mak'^ooiftPkilfies  d^^ff-^ijl^, 
fiv  thtta  ift-'Ho^  Lard  ocf  Btittetr/  iiAuch'ijffi  iiko  teftij 
kJi ttem'beo^'ft-litbCcdobr; linch yelldim  ^.  fif.a  vU  y.u.t 

j-,'';/l  ■,':■  >    t.    I  ..r> '^'3'.;!  ".(.MiO  Vr.iiit    •.  Hlr// fju  )i /nfi 


Loin  of  Vqil  {hrcdy/Wi*h.,grsited  Bread, 

xSn  make  Fuir--paft? wilhmre?Toli'a^*ferW  .^-^ 
Wajer,  the  Yollts  pf  tjpro  ^ggs,  a  jitt^e  81^  apd  Row  W^n 

ter:  R<dlJ<  put  injF'prin  <i^fin»U  Pji«ie*i,  the  breadth 
of  3r»^r  ^an4,  ;M)dj^.ii»/ll?Wo€Sf9IP9»iMi  m  Pr4q:  (9  bp 

1    ••        '.'  :'      >■),•?■■:•/     ■\Hr      .-     •    ;■"»    .,'    •  /'•/ 

Apple «Atftki'^\/94f4  *  •  V      ^-   ?   .•• 

PARE  and  j^ur^  ^]ti^  ^^^  ^  ^^^  '"  Sugat* 
an4  Water,   anid^a  isick  of  CJnxji^rocn,  and  ^feqi 
tendfr;  purid'i  Ii«le  WhUc  Winf,  ^JukfiofiClAmon^ 


♦  .* » » 


iji  a  JPu<F-jaft?  >ipd  ^  th«ro^ 

-      -         k 

U  u  a  PaflioB 


YO  U  muft  take  the  Kidney  ancj  JFatof  ajrwftod 
.Loin  of  Veal,  {hred  it  fmalland.  feafon  it  witii  Salt, 
Cinnamon,  Sggaf,  Mftce; '  a  lUtle  •  gratefl' Bread,  a  little 
CripqrtT>,.fiY?..^oBc§.qf,£gg^^^^  a|^ ^Jtwo  >^^blt?l  >^'ik1  iC!t{|e 
Jiofe  T^w,  jaa/aJlithel^CQ^Qdicats^^  iabdaput  C?JP 
intp|itjle:p^ies.of  Piufinp^^p,^  aixd  fiy  them  in. good  Store 
pf  .S^i^t  Of  J5,uJUter.i ':  With,  tjief^^  tydu/niay  igpnifh  yoiir 


'  Petit  Tatties  neith  Gravy.  ' 
A  >1"  A  K  E  foraif  iify  .'for  £Bbrt  dmft  &nd  lay  it  by: 

EbOTn,ipod;.iiwn«,'.B«j^f-^9Wct,  <;ut  k^  BUs^  put  it  iif  a 
J5teWr]^fl^iJa|wl  ftftfi?h  it'  H^ith  S«J|^  P<t>p^,  ^^p^'Herbs 
jiod  <f|njp i§pifi?D  fiifa^rtQfi  It  o^i/JMid*  mioceaH-  t^gadier, 
witbi?itAfr.M»lfc*ooiiB[9,  jind.mdiftcait  .vritlsr  fefticCrtani, 
ijf  Milk,  ^WJd-  fmt  it  upon  4.>  Elate  ?  TJien  fttU- your  Pafte, 
and  b^vihg  fofc«d  j^eUr-I^titPattiea'JDne  Inen^p»'fill 
thetM  with  yoorr$ttt€^o^»i4lidtiiaiifih^  (iov^ted  them,^c(4our 
thsfn  wi$h  befltf^n  fij^Sji  ;«^  let  to^m  b&  hilied/  Whea 
dqao,.' 'ppiiQti  (hQm.  at.  Tfm^  aod  ifvtf ting  iii  a  littk  Culfis  and 


'     • 


■  '     ''  "Petit  Patties  a/"  Ojfters.  • 

G^niT  '^  many  Oyfters  in  the  .Shc;ll$  as.yod  . would 
n^^e  Patties^  then  mince  the  Melts  and  FleOi.  of 
Carp{(»  Tenches,  Pike9>  and  the  Fle(h  of  Eels-  &af(MiaU 
fhis  with  Pepper,  Salt,  pounded  CloveG^  and  White  Wine  j 
wrap  up  your  Oyfters  in  it, '  of  Which  only  one  is  to  be 
u  put 


put  in  each  Patty,  witli  a  Jittlc  frcfli  Butter.  Bake  them 
and  ferve  them  hot,  dthcr  as  HoH  (fOeuvres,  or  for  gar- 
nifhing.'  J*         '  ■•  '-^  '-       '■■:.*>*,»".•. 

Petit  Patties  /be  ^  S j»niih  »^^, 

BLANCH  a  P^€  (st  fyf^:^coni  4.^  Pi^»^c>f  Veal, 
ttfid  the  BfeaApMof  aPttlletp  Ifilb)i&^g  .W^ ;  aitd 
mince  tibem  vory  fmaU^  thittfeSfe'ii  i»  ^b  all- Sb^ts^f 
Sptces.  Pound  it  in  a  Mortar/  adiiing  &>  Utt^  OafKtlc  and 
fome  Rocambole;  fo  form  your P^tll Patticfr of  FbffipaiW, 
and  when  th^  are  baked  ferve  them  as  above. 

yf,  Patty  /^Lob^e^f,,]    1  >:  /.  ifv  jv 

YOUR  Lobfters  bfcing  boiled  and  etit  in  >ieces» 
take  the  fmall  Cla«^  a^id'  the  8f^wn,  «ihd  ))dond  them 
in  a  Marble  Mortar;  the(^  «^ur  to  thim  dJ  li^dk'^YH  o£ 
GfiKDjr or  Broths  with  a  litf|«  df  thtiv/ppk  CPtiiffiU^Frif^ 
Roll :  When  it  i»  bdled,  ibaih  k  <tb#o(igfc  a-'Stfaiiicr  or 
Sieve,  to  the  Thicknefs  of  a*  Creamy  ahd**piit  half  of  it  to 
your^Lobfters,  and  #kfe  the  mlkv  Uk\f  to^^auc^  them  with 
after  they  are  baked  .  Put  to  the  JLobfters '  the  Bignefs  of 
an  Egg  of  Butter,  a  4ittldt  Pepper' aniSak,  fqueezo  ini 
Lemon,  add  in  h;|I£  a  iw|nc6d  Afithovy,  and  ^mifm  tti^K^ 
over  the  Fire  juft  fo^  mukh>as«to  meh  the  Batter ;  then  fet  it 
to  cool,  and  fheet  ycfut  Patty-pan  for  a  Plate,  qr  Difti,  with 
good  PufF -pafte ;  then  put  in  your  Lobftcrs,  and  cover  it 
with  a  Paite:  Bake  it  tttree  Qaarters  of  an  Hoar  before 
you  want  it;  when  it  is  baked,  dat  up  yourCov^r  and 
draw  up  the  other  half  of  your  Sdldce  abp yermentioned  NMith  - 
a  little  Butter,  to  the  Thicknefs  of  a  Creatp, .  and  pour 
it  over  your  Patty^,    with  a.Utde  ^ueerod  Lemon ;   put 

U  u  u  2  your 


5^4  itbeuhdfDvrr  rfsVfouAW. 

your  Covflfr  in  two,  and  lay  it  pa  the  Topi  fwo  Inchtt  di£* 
.tftAtj  that  it  may  be  iMil*what.id||iind(r;  Ycta  may  bake 
Crawfiili^  Shrimps  or  Frawnfc  idbe  iameWayi  and  fhe^ 
are  all  prpj^r  for  PJ^tes  or  little  Diihes  for  a  fecond  Courfir* 

CL  E  A  N  th«  Brains  v^ry-  w«U,  and  ft8l4<them  2  ^fbtn 
bhtxh  ibme  Ai^rdgus  T(^  irt  a  Saucco^i  with  a 
little  Butter  alkl  Parifey. ,  W4}en:  f  hey  ait  cold)  put  them 
in  the  Pdtty  with  the  Bfaiof}  the  Yolks  of  five  or  fix.  haitl 
Eggs  and  foiQe  Fore'd<»M^t«  -  Whflti  it  i«  iMlced,  iquteze 
in  fhe.Jx^cf)»f'A(l^99I^Dl  potMrla i^x» drz^ifaBuxttetx^vf^ 

Gr*Vy^  IJRdi»0;i©fve,il«.-,''J    ,  b  -:;■     -    ' 

.-.    ','.;,-.iT.;.v?j-'-,  .p 'I  Jl^'i');    •«•■'• ' 

■  M .  yi\  i-4»{fce(j(r  ^.uSflTsiitty,  PycR 

qtiOiC  'tM)ttm'^^!f6ti^>^i»«ldt'H«H)ft,  two  ot-  tHree  A(V 
chovlM  aflf4  fl[ft}Oftioi»*}^  ichs^k^it  %^hf  brpWft'4  Buttcf» 
And  pttttf  il  kiti»'yd(i/  fttoety  Pies^  "When  it  i«  wanttd. 


<  ■♦ '  I 


1 1      fl 


<    I 


;  ^!  :Left9i  j!!«n.  F^.  Pi(8. 

'"T"*  ARE  Ctott*,-  ^hiW  Wlh#,  Vintfgaf,  Anchorks 
X     and  Oyfter  Li^ta6r,  |i«Hf  lo  tfiKtti  foftie  drawn  Bdtter, 
ttkl  when  the  Pies  are  baked,  p(xa  it  in  With  a  Funnel. 

YO  V  ttittlt  tflilte  the  Bones  of  the  MeM  of  whfeh  the 
Pafty  is  td  be  inadd,  cover  ibem  with  Watef,  and 
bak«  them  with  (he  Pafty,  and  wh«n  it  comes  out,  ftratii 
the  U<)uor,  and  ^t  it  into  thePafty. 

J  Caudle 


G 


£  T  half  a  Pkit  offWlliTe' Wint^  t'^wtegrati^l  Tiitit" 
meg  and  Mdc«i  iauvd  b4U  itf  ^eb«n'4)«ftt  u«  thf;  YotiM 


it-  A'    k    iTviS. 

,.  ^  P^ch-,.Thfti.  ,,-;(.  ;  •>  .:r-;  ,,.-c  ,:: 


«         ( 


"t  TT^E  take  ripe  P«a«h«frc^d' ai«^4i*iri  1ft>#(^^^{)d*t, 
VV  them,  and  take  out  the  Stoiites^'ftlt  fdrfi&^^«t 
Sugar  in  the  Bottom  of  a  SteW-pap,  pljicc your  Peaches  in  it,, 
put  them  over  the  Fire,  ftir  them  now  and  then :  Make  ati 
toiicfer  Cruft  with  a  Bot^r  ^rfeuwl  toj-^4i^^Thickncfs  of  a 
Thumb,  and  Je« .  it  >e.;baJfgtf  ic;W)lWf;i49nf»(^  ij;  Jw  ifs 
Diih,  and  your  Peachef  UingiPp^jr^^i^i^eftty  welV^fpu^ 
fed,  turn  them  upfli}?  dowa ii^tQift Di&,  .pi>t  (beam  pv^r  yoar 
under  Cruft,  Put  a  little. W^i^w  W  $be  ^e^if-wp  .whcrt 
your  Peaches  were  on  the  Fire,  to  make  a  little  Syrup  with 
the  Sugar  remaining  svit^  and^ poor 'thk Liquor  over  your 
t^eaches,,  placing  Qvjer  tl^m  ihcar/Kety^lfl. :  71^  .T^H  ^ 
jferved  up  not  or  cold  for  A  daii^y  Di^  ;  ..  .- 

Jnotber  SorL 


YOUR  Peaches  being  ready  done  in  Sugar^  as  thofir 
before^  glace  them  ^over  the  Pfifte  jprewtod  for  a  a 
tinder  Cru(lb,  and  let  them  either  be  baked  in  tlie;  Oven,  or 
under  a  Cover  with  Fire .  under  and  over.  When  done> 
you  muft  glaze  them  with  Sugar^  by  Means  of  a  red  hot: 

Fire- 


5 26  ^e^ wbfiUjDM  TY  of  a  W 6m AHs 

FireTfliovel,.  and  ierve  it  up  hot  <ir  cold  for  a   dainty 

Another  Sort.  . 

PU  T  in  the  Bottom  of  a  Baking-pan  foine  PufF-pafte 
for  an  under  Crafty  with  a  Border  round  it,  the  Breadth 
of  a  Thuwub  }  ilit  feme  Peaches  in  two,-  pare  them,  take 
out  the  Stones,  pkce  them  in  your  Abbefe,  ftreW  fome  pow- 
dered Sugar  over  them.  After  which  let  your  Tans  be 
done  in  the  Oven,  or  under  a  Cover  with  Fire  under  and 
over.  When^  ready,  ftrew  Sugar  over  your  Tart,  and 
glaze  5t  with  a  red  hot  Pire-fliovel ;  ferve  it  up  for  a  dain^ 
Wfhy^  fcfthet  hot  01/ 'cold.  Apricot  Tarts  may  Be  made  tlfc 

ji  Cowflip  Tart, 

GE  T,  the,  Bloffoms  of  a  Gallon  of  Cowflips,  mince 
them  exceeding  fmall,  and  beat  them  in  a  Mortar^ 
put  them  to  a  Handfu^  of  tvvo  of  grated  Naples  Bisket^ 
and  about  a  Pint  and  a  half  of  Cream,  boil  them  a  little 
over  the  Fire,  then  tak$  them  off,  and  beat  them  in  eight 
Eggs  vnth  a  little  Cream ;  if  it  does  not  thicken,  put  it 
over  agaiii  'till  it  does;  take  heed  that  it  does  not  curdle* 
Seafon  it  with 'Sugar^ '  Rofe  Water,  and  a  little  Saltj  bake 
it  in  a  I>i(h,  orlittlc  open  Tarteft.  It  isbeft  to  let  your 
Cream  be  cold  before  you  ftir  in  the  Eggs. 

Orange  *  Tarts. 

YO  U  muft  take  Seville  Oranges,  grate  a  little  of  the 
outfide  Rind,  fqueeze  out  the  Juice  into  a  Difh, 
throw  the  Peels  into  Water,  change  it  very  often  for  two 
Days  J  then  fet  a  Sau9e-pan  of  Water  on  the  Fire,  let  it 

'boU 
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boil  and  put  in  your  Oranges ;  boil  them  in  two  Waters  to 
take  the  Bitternefs  away  ;  when  they  arc  tender,  take  them 
out  and  dry  them  well,  beat  them  in  a  Mortar  very  fine ; 
then  take  their  Weight  of  double  rcfinU  Sugar;  fcoil  it  to  a 
Syrup,  skimming  it  very  d?ani  then  put  in  your  Pulp, 
and  boil  it.  all  together 'till  it  be  clear,  and  let  it  fland 
to  be  cold  5  havihg:ya!>r.Tarte  ready,,  fin :.then».  with  4c,  put- 
ing  in  the  Jv^ice  j  then  Ud  and  baketthem  in  a  quick  Oven* 

Spinach  'Tarts. 

HAvingJpinacK.  Marrow,^  MM^^.  f't&K  9^  e*cb 
one  liandful,,  tome  Cloves^,  Mace,, ;rNptq3eg.:^?d 
Lemon  Peel  {Iired  fine;  put  in  fome  Currants, ;. and  good 
Store  of  Raifins  pf  the  §un  ftpned  and  ihreded.  Orange 
and  Citron  Peel  jpandy'd  j,,!fweeten  it  to  jour  Pajbte ;  ha- 
ving your  Tarts  ready,  fill  thfe}^,  and  Ijake  them  111  aigerv^ 
tie  ©ven.     '     "     ^  " '"    ■ '■^''•' *"•  *    *-'•'•-    ■'■-'^    - 

TT  T  E.  t^k?  J  wo  .SpopufiiW^of  jEUce-Flour,  fome  Salt, 
y  V  with  th?  Yolks  pf  four  %g?^  andia  little  Milk  5 
mix  all  thefe  together,:  ^t  jion't  let  t  them  curdle  j  then 
grate  fome  Chocolate  and.  drj5  it  be^jprc,  thc^Fice,  apd  when 
your  Cream  is  boiled,  mix  J  W  Chocolate,  well  in  it^  and  ib 
fetittocooh  make  yojur. Tart  o£.  good  fine  Plpur,  put  in 
)the  Creani^  and  bake  it:  When  it  is  enough,  glaze  it  with 
powder  Sugar  with  a  red  hot  Fire^fltovel ;  then  ferve  it 

Jin  Almond  Tart. 

RA  I  S  E  a  Tart  of  very  good  Pafte,  then  take  fome 
blanched  Almonds,  beat  very  fine  in  a  Mortar  with 
Sack,  a  Pound  of  Sugar  to  a  Pound  of  Almonds,*  fom^ 
* '   '  "  •  ^    grated 


diocolatiitatt^''' 
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gt^ted  Bread,  n  littk  Nutmeg,  (bme  Cream,  wkh  the  Jisios 
of  Spi&ach  to  colour  the  Almonds  green  s  hake  it  In  a  gen^^ 
Ue  Oveo :  When  it  is  enough  draw  it,  and  ftick  it  with 
eandy'd  Orange  and  Citron.  • 

J  Cbefout  Tart. 

ROAST  your  Cheihuts  and  peel  thenfi,  and  then 
(heet  a  Diih  with  Puff-pafte,  and  between  everjr  two 
Chefnute  put  a  Lump  of  Marrow,  rolled  in  Eggs,  and 
fome  Orange  and  L^mon  Peel  cut  fmall,  then  make  a  Oi£* 
tard  and  put  aH  over  it,  and  garnifh  with  roafted  Chefimia 
all  over. 

J  Tort  Demoy. 

GE  T  hajf  a  Found  of  blanched  Almonds,  beat  them 
in  a  Stone  Mortar  in  Sack,  with  a  Carter  of  a 
Pound  of  Citron,  the  White  of  a  C^pon,  five  grated  Bis- 
kets,  Mace,  Sugar,  Nutmeg  and  Cinnamon,  Sack,  and 
Qrange^Flower-Water ;  then  mix  i^  with  a  Pint  c^  Cream, 
piix'd  with  ieven  Yolks  of  Eggs,  and  two  Whites  well 
beat  together ;  bring  all  tbeib  ingi^ient$  to  a  Body  over 
the  Fire,  and  having  a  Difh  eouered  with  Puff-paAe,  pot 
Fart  of  it  into  the  Bottom,  then  put  in  the  Marrow  of 
two  BoQfii,  in  faiall  Pieces,  and  fqueece  on  it  a  Uttte  Le- 
mon Juice,  and  hy  on  the  other  Part  of  the  Ingredients 
and  cover  it  with  a  cut  Lid. 


Pippin  Tarts. 

B^ving  two  fmall  Oranges  pare  them  thin,  and  boil 
them  in  Water  *till  they  be  tender  j  then  (bred  them 
,  and  pate  twenty  Pippins,  quarter  and  core  them, 

y  ^  mm.  J 


and  put  to  them  fo  much  Water  as  will  boil  them  'till  they 
are  enough,  then  put  in  half  a  Pound  bf  white  Sugar,  and 
take  the  Oiunge  Peel  that  is  (hied,  and  the  Juice  of  the 
Omnges  and  let  thenv  boil  *till  they  are  pretty  thick,  then 
fct  them  by  to  cool ;  make  open  Tarts,  and  put  it  in ;  fct 
themnn  the  Oven  nioderate  hot :  Set  them  by  for  ufe. 

Beam  Tarts. 

BOIL  and  blanch  green  Beans,  then  make  PufF-pafle, 
and  put  into  Patty-pans ;  then  put  a  Layer  of  Beans, 
soda  Layer  of  all  Sorts  or  wet  Sweetmeats,  except  Quinces^ 
ftrow  in  a  little  Sugar  between  every  Layer ;  then  cover  your 
Tarts,  and  make  a  Hole  on  the  Top,  and  put  in  a  Qs^ar- 
ter  of  a  Pint  of  the  Juice  of  Lemon :  Put  in  Marrow  fea- 
ibned  with  Cloves,  Mact,  Nutmeg  and  Salt,  candy 'd  Le-. 
men  aitd  Orange  Peel,  and  when  they  come  out  of  the 
Own,*  put  into  every  Tart  fomc  White  Wine^  thickened 
up  with  the  Yo(k  of  an  Bgg,  and  a  Bit  of  Butter  i  and  thefe 
Tarts- are  to  be  eat  hot 

To  ke^p^  P  R  U  ir  for  TARTS. 

Goofeberries. 

TAKE  Goofeberriiss  when  they  are  full  grown,  be- 
fore they  turn,  put  them  into  wide-moutned  Bottles, 
cdrk  fhtfm  €)ofe,  and  m  them  in  a  (lack  Oven  'till  they  are 
teA^  smd  ^raeked,  then  take  them  out  of  the  Oven,  and  ^ 
pilcfethrCorka. 

Bjr  tfeisr  Kfethod  jm  iftay  keep  feveral  Sorts'  of  i^ruits  aa 
Bttllace)  Oirrant^  Damafeetifs^  Pears,  Plumbs,  &c.  oiAf 
do>^«fewiteft  they  are  r^. 
.nS>$z.  Xxx  CU  S  rAR  D  s. 
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CVStARDS. 

» 

HAving  two  Quarts  of  thick  fweet  Cream,  boil  it  with; 
fome  Bits  of  Cinnapaon)  and  a  quartered  Nutmegs 
keep  it  ftirring  all  the  while^  and  when  it  has  boiled  a  lit^ 
Time,  pour  it  into  a  Pan  to  cool,  and  ftir  it  'till  it  is  cool, 
to  keep  it  froni  fcumming ;  then  beat  the  Yolks  of  fixteen 
Eggs,  the  Whites  of  but  fix,  and  mix  your  Eggs  with  the 
Cream  when  it  is  cool,  and  fweeten  it  witli  fine  Stiggr  to 
your  Tafte,  put  in  a  very  little.Salt  and  fome  Rofc  or  Orange 
Flower- Water ;  then  flrain  all  through  a  Hair-ficvc,  and! 
fill  your  Cups^or  Cruft,   It  muft  be  a  pretty  quick  Oven  i: 
when  they  boil  up  they  arc  enough. 


Jnotber  Way. 

BO  I L  a  Quart  of  Cream  with  a  Blade  of  MaCp;  heat : 
ten  Eggs,  leave  out  half  the  Whites  5  take  the  Mace  • 
out,  and  fweeten  it  with  Sugar^  then  beat  in  the  Eggs 
with  one  Spoonfiil  of  Orange-Flower- Water,  5  fweeten  it ' 
to  your  Tafte,  and  put  it  into  your  Cuftard-Cups,  and  let 
them  but  jufl  boil  up  in  the  Oven  j  and  if  you  boil  the 
Eggs  in  the  Cream  aU  together,  then  you  may  put  in  your 
Cuftard-Cups  over  Night,  and  they  will  be  fit  for  ufe. 

Set  Cuftards. 

SE  T  to  boil  over  the  Fire  a  Qiiart  of  Cream  ynxix 
fome  broad  Mace ;  when  it's  boiled  fet  it  to  be  cold^ 
then  take*  fix  Eggs  with  half  the  Whites,  beat  them  vety 
well,  and  put  in  a  Spoonfiil  of  Oraoge-Flower-W^ter  or  ' 
Rbie  ^ Water,   and  put  in  a  Pound  of  Sug^r  %  hcitden.  the  ^ 
Cruftin  the  Oven^  and  ildST  the  Corners  with,  browa  Pa-- , 
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pfer,  and  prick  the  Bottoms  with  a  fmall  Pin  when  you  fet 
them  and  fill  them,  and  when  they  are  enough  fet  them 
by  for  ufe. 

Rice-Cuftards. 

HAving  a  Quart  of  Cream,  boil  it  with  a  Blade  of 
Mace ;  then  put  to  it  boiled  Rice,  well  beaten  with 
your  Cream ;  put  them  together,  and  ftir  them  well  all 
the  while  it  boils  on  the  Fire  j  and  when  it*s  enough  take 
k  off,  and  fweeten  it  to  your  Tafte,  and  put  in  a  little. 
Rofe  Water  j  let  them  be  cold  then  ferve  them. 

•^  *  *   Cheefe-Cakes. 

Ar  F  T  E'R  boiling  a  Qjaart  of  Cream,  beat  the  Yolks 
Ji\^  of  two  Eggs,  and  when  the  Cream  is  cold  put 
in  the  Eggs,  and  put  it  on  again,  and  boil  it  'till  it  comes 
to  a  Curd,  but  not  to  Whey ;  then  blanch  Almonds, 
beai'them  with.  Orange-Flower- Water,  and  put  them  into 
the  fcreaiii  ^ith  a  little  Naples  Bisket,  and  a  little  green* 
Citron,  (hred  fmall.  Musk-plumbs  ground  in  Sugar;  fweeten. 
it  to  your  Tafte  with  good  Sugar,  roll  it  out  thin,  and* 
bake  them,  but  let  not  yojur  Oven  be  too  hot 

Another  Way. 

WE  take  two  Gallons  of  new  Milk,  turn  it  with 
Riinnet,  that  it  may  be  a  tender  Curd  j  and  when 
itVcome  arid  gathered,  run  it  through  a  thin  Strainer,  and 
m^cMatdiei  Whey  very  dryj  then  beat  the  Curd  with  a 
jP^hd of  iWfeet^^  well;  then  put  to  it  twelve 

Eggs,  witti  the  Whitcs^  of  fix,  feafon  it  with  Cloves,  Mace, 

X  X  X  a  Cin^ 
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Cinnamoa)  Nutmeg  and  Ginger,  a  little  Ssik  and^Rofr 
Water,  and  what  Quantity  of  Currants  you  pkaibi  ibalbti 
It  to  your  Tafte  with  Sugar,  with  a  Musk-plumb  or  twa 
ground  in  it  ^  then  bake  them  for  ufe. 

jln.Almpnd  Chcefe    Cake* 

GE  T  a  ^od  Handful,  or  more,  of  Almonds,  bknck 
them  m  warm  Water,  and  throw  them  imo  cold^ 
pound  them  fine  and  in  the  poundiog  put  a  little  Sack  or 
Orange-Flower- Water,  to  keep  them  fromoHing,  thetf 
put  to  your  Almonds  the  Yolks  of  two  hard  Eggs,  and 
beat  them  together:  Beat  the  Yolks  of  fix  Eggs,  the 
Whites  of  three,  and  mix  with  your  Almonds,  and  half  a 
Pound  of  Butjer  melted,  and  Sugar  to  youf  Taller  iiii^all 
well  together,'  and  ufe  it  as  other  Cbeefef  Cake  Stuff,    /> 


*    ■* 


Lemon  Cheefe  Cakes. 

A  FTER  boiling  the  Peel  of  two  large  Lemons^ 
XjL  pound  it  well  in  a  Mortar,  with  a  Quarter,  of  a 
Pound  or  more  of  Loaf  Sugar,  the  Yolks  of  fix  Eggs^ 
and  half  a  Pound  of  fre(h  Butter,  pound  and  mix  all  wdl 
together,  and  fill  the  Patty-pans  but^  half  f&lL  Change 
Cheefe  Cakes  are  done  the  fame  Way  i  only  you  mult 
boil  the  Peel  in  two  or  three  Waters  to  take  out  the  Bit- 
ternefs. 


j\ 


Orange  Cheefe  Cakes  another  Way^ 

R.  yqu  have  blaached  half  a  Poimd  of  Al**: 
\  beat  them  vfry  fine,^  with  Oi^pq^e^Flower-- 
a  Pound  of  filne  $ugar  beaten  a^  fiftpd>  ^ 
cct  Butter  mdited,  t^fc  auifi  be  abuo^  cold 
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h^kftt  yon  ufe  k ;  then  take  ten  Eggs,  the  Whites  but  of 
fouf,  very  well  beaten,  two  candy'd  Orange  Peels,  or  raw, 
with  the  Bitiernefs  boiled  out :  beat  the  Peels  in  a  Mortar 
*till  as  tender  as  Marmalade,  without  any  Knots ;  then  mix 
all  well  together. 

For  the  Cruft,  take  a  Pound  of  the  fineft  Flour,  and 
three  Onnces  of  refin'd  Sugar,  mix  it  with  the  Flour,  then 
tike  half  a  Pound  of  frefli  Butter,  work  it  with  your  Hand 
•iill  iteomes  td  a  Froth;  then  put  in  the  Flour  by  Degrees, 
»nd'VK)A  it  together  in  the  Yolks  of  three  Eggs,  and  the 
Whites  ttf  two  r  If  it  be  Umber,  put  tn  more  Flour  and 
Sugar,  'till  it's  fit  to  rollout;  then  make  thcni  in  what 
Form-  you  pleafe.  A  little  alx)ve  a  Quarter  of  an  Hour 
bales 'thbm:  Againft  they  come  out  of  the  Oven,  have 
ibme  refiQ*d  Suga^t  V^t  up  with  the  White  of  an  Egg,  as 
i(tiidk  as  you  can^  then  ice  them  all  over^  and  fet  them  in 
the  Oven  to  harden  again. 

\  ^''  .  CAKES. 

•      •      •  ■ 

An  excellent  Plumb  Cake:    . 
£  take  a  Q^rter  of  a  Peck  of  Flour^  and  dry  it, 


w 


three  Pounds  of  Currants  waih'd  and  pick'd  clean  > 
iet  thf^  before  a  Fire;  to  dry,  half  a  Pound  of  Raifins  of 
the  Sun,  waib'd,  fton'd  aftd  ihred  fmall,  half  a  Pound  of 
blanch'i  Almonds,  beat  very  fine,  with^  Rofe  Water,  a 
Pound  of  Butter  melted  with  ai  Pint  of  Cream,  but  not 
put  in  .h*t,  a  Pint  of  Alc-Yeft,  a  Pennyworth  of  Saffron 
fieep'd  lyt  a  Pint  of  Sdck,  ten  or  twelve  Egg^  but  half  thd 
Whitar  of  them,  ^  Quarter  of  an  Ounce  oT  Cloves  and 
Mace^  Oni  fargcf  Jlatni^g  grated,  a  fcvvCarfaway-Secds, 

Citroa 


•  \ 
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Citron,  candy'd  Orange,  and  Lemon  Peel  flice^  j  you  itit^ 
make  it  thin,  or  there  muft  be  more  Butter  and  Creain^ 
you  may  perfume  it  with  Ambcrgreafe  ty'd  in  a;Muflia  Bdgi 
and  fleep'd  in  the  Sack  all  Niglxti  If  you  ice  itj.t^k^ 
half  a  Pound  of  double  refin'd  Sugar  fifted  j  then  pi)jt/oaiq 
of  the  Sugar,-  and  beat  it  iip  with  the  White  of  an  Egg, 
and  beat  it  with  a  Whisk,  and  a  little  Orange-Flowcr-Wi- 
ter,  but  do  not  over  wet  it ;  then  ftrew  in  all  tha  Sugar  bjr 
Degrees,  then  beat  it  all  near  an  Hour ;  the  .Qake*  will  t^ke 
fo  long  a  baking;  then  draw  it,  and  wslQx  it  over,. with. ^i 
Briifh,  and  put  it  in  again  for  half  a  Quarter  of  anHoar#. 

ji  very  good  Carraway  C^ke. 

HAving  three  Pounds  of  the  bcft  Flour,  dry  it  ^  tefdr^ 
the  Fire,  then  divide  it  into  two  Parts;  on  bnV  Par£ 
grate  one  Nutmeg,  put  two  Spoonfuls  of  Rofe  Water  \or 
Sackj  the  Yolks  of  four  Eggs,  as  much  Ale-Yetf  as  will 
make  it  into  a  Pafle,  and  let  it  lie  and  rife  in  the  Wa^-zntK 
of  the  Fire,  'till  it's  as  light  as  Cork  j  then  take  the  other 
half  of  the  Flower,  and  break  into  it 'a  Pound  of  Butter, 
very  fmall,  a  little  new  Milk,^  luke-warm^  make  the  Flour 
and  Butter  into  a  Pafle;  then  take  the  two  Pafte^  and 
break  them  together^  and-ftrew  in  a  Pound  of  rough  Caf- 
ra way-Seeds  and  mix  them  well  together,  then  makq  up 
the  Cakes,  and  bake  it  in  a  Hoop  61*  Paper,  "  Let  theOven 
be  not  too  hot,  and  a  little  moire  thdn  'aii»Hour  'wil>  bake 

It  ■  -         ' 

Another  Plumb  Cake. 

GE  T  half  a  Peck  of  Flour,  half  .a  pint  of  .Rotfe  Wa- 
ter, a  Pint  of  Ale-Teft>  »  P|nt|9f  Cre^in,ilx)ili,  i^ 
a  Pound  and  a  half .  of  Butter,  fix  "tggs,  .Jeave'out  tH&- 

■    ■'  '  :/.    :     •'^    :-     Whites, 
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Whites,  four  Pounds  of  Currants,  half  a  Pound  of  Sugar, 
one  Nutmeg  and  a  little  Salt,  work  it  very  well,  and  let  it 
ftand  half  an  Hour  by  the  Fire,  and  then  work  again,  and 
make  it  up,  and  let  it  fland  an  Hour  and  a  half  in  the 
.Oven';  Let  not  the  Oven  be  too  hot. 

Another. 

^OU.muft  take  a  Quarter  of  a  Peck  of  Flour,^  dry'd 
J[  in"  an  Oven,  put  into  it  a  little  Cloves,  Mace,  Nut- 
meg and  rSfeilt,  then  wet  it  with  one  Pound  of  Butter,-  and 
Qne  Piiit  of  Crearh,  melted  together;  beat  it  very  well 
witb  a.  Pint  of*Ale-Yeft,  ten  Eggs,  leave  out  half  the 
WfaitfSt  a.  Glafi  of  Sack,  a  little  Rofe  Water;  mix  it  up 
Yfiry  foft^i  then  Jay  it  by  the  Fir^  to  rife ;  then  work  in  three 
Pounds  of  Currants,  four  Ounces  of  Orange  Peel,  and 
Citron  candy'd,  three  Pounds  of  Sugar ;  bake  it  in  a  Hoop, 
and  paper  the  Hoop;  and  butter  the  Paper  before  it  goes 
irttp  tne  Oven :  Ice  it  over  with  three  Whit^  of  Eggs, 
ftpthit  with  a iRofianary  Sprig;  put  in  half  a  Pound  of. 
S^QgarbeateninaMortar:  Juft  fet  it  into  the  Oven  again 
to  harden. 

ft 

A  good  Seed  Cake. 

GE  T  a  Quarter  of  a  Peck  of  Flour^  two  Pounds  of 
Butter  beaten  to  ti  Cream,  a  Pound  and  three  Quar-. 
tcrs  of  .fittc  Sugslr,  one  Ounce  of  Carraway  Seeds,  three 
Ounces  of  candy'd  Orange  Peel  and  Citron,  ten  Eggs,  half - 
the  Whites  only,  a  little  Rofe  Water,  a  Glafs  of  Sack,  a 
few  Qoves,  Mace  and  Nutmeg,  a  little  new  Yeft,  and 
halfla  Pinj-  of  Cream,  mix  it  up  and  lay  it  by  the  Fire  to 
rifes  tlteA:  bake  it  ia  a  Hoop^  and  butter  your  Paper; 

when 


C34  <rbewboleDvrr  9f  aVfoMAV. 

when  it  is  baked,  ice  it  over  with  the  Wlutcs  of  Eggs  and 
Sugar,  and  fet  it  in  again  to  harden. 

^  wry  good  Batter  Cake. 

YO  U  muft  take  fix  Pounds  of  Currants,  five  Pounds 
of  Flour,  an '  Ounce  of  Cloves  and  Mace,  a  little 
beaten  Cinnamon,  half  an  Ounce  of  Nutmegs,  half  a 
Pound  of  Sugar,  three  Qjiarters  of  a  Pound  of  Citron,  Lc- 
jnon,  and  Orange  Peel  candy'd,  half  a  Pint  of  Sack,  a 
little  Honey-Water,  a  Quart  of  good  Ale-Yeft,  a  Qpit 
of  Cream,  and  a  Pound  and  three  Q^rteis  of  Butter 
melted  therein  j  mix  it  weU  together  on  a  Board,  and  lay  It 


•^t  Ifl^M 


,  andfobakeitt 
Take  Care  not  to"  burn  it. 

.  AVadd^nf^  Cake. 

MI  N  C  le  a  Pound  of  Sewwt  vcty  Bhc,  and  as.  mocb 
Flour,  fpur  EggJ^nda  Piece  of  Batter,  mix  tliefe 
tpgether i  feafon  it  yrith Nwtmeg;  Sugw, Ciommott,  kfttter 
Role  Water,  and  Salt,  work  it  into  a  Pafte  with  CnatOi 
and  make  it  up  like  a  Cake :  Butter  your  DUh  and  bake 

It.  . 

To  make  Diet  Bread. 

BEAT  and  dry  a  Pound  of  Loaf  Sugar,  then  talee 
three  Quatters  of  a  Pound  o£  Flour  dwed>  6*m 
Eegc  Yolto  and  Whkcs  j  wtekyour  Eggs,  with  two  Sjwoii- 
fi^  of  Qrangp-Ftewer-Watefv  «d  two  fipoonftib  offhkt 
Water,  half  a»  Kkwr  j  then  fljabe  iayoop  Sugar,  andbeat 
them  with  »,  Spooa  *Q!»rtc«  a£ an-Wwu:  j  aadptti 


Flour 
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^k)iur,  aiid  beat  it  another  Q^ter )  btk«  tbemr  in  Tin- 
pftA6,  put  Paper  within  your  Pans  well  floured ;  an  Hour 
|»aktf|  them  i  put  them  itito  jour  Pans  juft  as  you  put  them 
into  the  Oyen« 

Shrewsbury  Cakes. 

WE  take  to  one  Pound  of  Sugar,  three  Pounds  of  the 
fineft  Flour,  a  Nutmeg  grated,  fome  beaten  Cin- 
namon, the  Sugar  and  Spice  m<ift  be  fifted  into  the  Flour, 
ftiid  wet  i£  with  three  Eggs,  and  as  much  melted  Butter  as 
wiU  mfJt/^  k  of  a  good  Thickne&  to  roll  into  Pafle  s  lAouki 
it  ilreU  and  roll  it,  and  cut  it  into  what  Shape  you  pleafe. 
Perfufloe  theft>>  and  prick  them  before  they  gp  into  the 
Qyesu 

Q[}een*s  Cak^s. 

YO  U  muft  take  a  Pound  of  dry'd  Flo^r,  a  Pound  of 
refin'd  Sugar  (ifted,  and  a  Pound  of  Currants  waih'd, 
pick'd,  and  rubod  clean,  and  a  Pound  of  Butter  wafh'd 
•very  weH,  jand  rub  if  into  the  Flour  aftd  Sugar,  whha  littfe 
beaten  Mace,  and  a  Httfe  Orange-Flower- Water ;  beat  tea 
fcggs,  but  half  the  Whites,  work  it  all  well  together  with 
your  Hands,  and  put.  in  the  Currants ;  fift  over  it  double 
refin'd  Sugar,  and  put  theni  immediately  into  a  gentld 
Oven  to  bake. 

To  make  Ginger  Bread. 

TAICB  a  l^oundaAd  a  half  of  LonikiH  Treacle,  two 
^^^  beaten>  half  Zr  Pound  of  brown  Sogar,  one 
Ounce  orGmger  beaten  and  fifted,  of  CloVcs,  MAt€  atfd 
^^utmeg,  all  togetherj  half  an.Ounce,  beaten  very  fine,  Co- 

y  y  y  riander 
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riander  Seeds,  and  Carraway  Seeds,  of  each  half  an  Ounce, 
two  Pounds  of  Butter  melted;  mix  all  thefe  togethef',  ;with 
as  much  Flour  as  will  knead  it  jfnto  a  pretty  ftifF  P^e, 
then  roll  it  out  and  cut  it  into  what  r  orm  you  pleiaie : 
Bake  it  in  a  quick  Oven  on  Tin*plates :  A  little  Time  will 
bake  it  Of  fome  of  this  Pafte  you  may  likewiie  make 
Drops. 

Another  Sort. 

HAving  half  a  Pound  of  Almonds,  bknch  and  beat 
them  'till  they  hove  done  (hining ;  beat  them  with 
a  Spoonful  or  two  of  Orange-Flower-Wateri  put  in  half 
an  Ounce  of  beaten  Ginger,  and  a  Quarter  of  an  Ouhce  of 
Cinnamon  powdered  ;  work  it  to  a  Paftc  with  <ioub)e>  re- 
fin'd- Sugar  beaten  and  Cfted;  then  roll  it  out,  and  lay  it 
on  PapejTS  to  dry  in  an  Oven  after  Pies  are  drawn. 

Datch  Ginger  Bread. 

» 

MI  X  with  four  Pounds  of  Flour,  two  Ounces  of  beat- 
en Ginger ;  then  riib  in  it  a  Q^rter  of  a  Pound  of 
Butter,  and  addtoit.twp.punGesof  Carraway  Seeds,  two 
Ounces  of  Orange  Peel  drie4  and  rubb'd  to  Powder,  a  few 
Coriander  Seeds  bruifed^  two  Eggs,  then  mix  all  up  in  a 
liftiiF  Pafte,  with  two  Pounds  and  a  Quarter  of  Treacle  j 
beat  it  very  well  with  a  Rolling-pin,  an?  make  it  up  into 
thirty  Cakes,  put  in  candy'd  Citron;  prick  them  with  a 
Fork ;  butter  Papers  three  double,  one  White,  two  Brown; 
wafli  them  over  with  the  Whites  of  an  Egg;  put  them  in- 
to an  Oven,  not  too  hot,  for  three  Quarters  ot  an  Hour. 

ft 
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To  make  Buns. 

YO  U  muft  take  two  Pounds  of  fine  Flour,  a  Pint  of 
Alc-Yeft,  put  a  little  Sack  in  the  Yeft,  and  three 
£g«  beaten,  knead  all  theie  together  with  a  little  warm 
Milk,  a  little  Nutmeg,  and  a  little  Salt ;  tlien  lay  it  before 
the  Fire  'till  it  rife  very  light,  then  knead  in  a  Pound  of 
freOi  Butter  and  a  Pound  of  rough  Car ra way  Comfits,  and 
bake  them  in  a  quick  Oveo  on  floured  Papers,  in  what 
Shape  you  pleafe. 

To  make  Wiggs. 

YO  U  muft  take  two  Pounds  of  Flour,  and  a  Quarter 
of  a  Pound  of  Butter,  as  much  Sugar,  a  Nutmeg 
grated,  a  little  Cloves  and  Mac6,  and  a  Qjarter  of  an 
Ounce  of  Carraway  Seeds,  Cream  and  Ycift  as  much  as 
will  make  it  up  into  a  fight  Pafle,^  friife  tlicth-iipi  ;and  fct 
them  by  the  Fire  to  rife  '(ill  the  Oven.be  ready ;  they  will 
quickly  be  baked. 

To  make  JUtk  HoIW.  Biskets. 

*  • 

AFTER  having  beat  fee  Bggs  very  well  with  a  Spoon- 
ful of  Rofe  Water,  then  -pat  in  a  Bobtid . and  two 
Ounces  of  Loaf  Sugar  beaten  and'  fifted  ^  ftir  it  together 
'till  it*s  well  mixed  in  the  Eggs;  then  put  in  as  piuch  Flour 
as  will  make  it  thick  enough  to  lay  out  in  Drops  upon  Sheets 
of  white  Paper  $  itir  it  well  togcther-^tiU  yoti  are  readjr  tp 
drop  on  yoar  Paper ;  then  b^t  a  little  very  fine  Sugar 
and  put  it  in  a  Lawn^fieve,  and  fift  feme  on  them  juft  as 
they  are^  going  into  the  Oven ;  fo  bake  them,  the  Oven 
muft  pot  be  too  hot^  and  as  foon  as  they  are  baked,  whilft 

they 
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they  are  hof,  pull  off  the  Papers  from  them,  and  put  them 
in  a  Sieve,  and.  fet  them  in  the  Oven  to  dry  j  keep  them  in 
Boxes  with  Papers  bctv/cen. 

^0  make  French  Bread. 

GET  half  a  Peck  of  fine  Flour,  put  to  it  fix  Yolks  of 
Eggs^  and  four  Whites,  a  little  Salt,  a  Pint  of  good 
Ale-Ycft,  and  as  much  new  Milfc>  made  a  little  warm 
as  will  make  it  a  thin  light  Pafte,  ftir  it  about  with  yout 
Hand,  but  by  no  Means  knead  it ;  then  have  ready  fit 
wooden  Quart  Difiies^  and  fiU  them  with  Dough;  let 
them  ftand  a  Quarter  of  an  Hour  to  heave,,  and  thea  turn 
them  out  in  the  Oven,  and  when  they  are  baked  rafp  them ; 
the  Oven  mufl:  be  quick, 

7a  make  the  tbin  Dutch  Bkkets. 

GE  T  five  Pounds  of  FloujT,  and  two  Oonoesof  Gur« 
ra  way  Seeds,  half  a  Pound  of  Sugar  j  and  fomeffihing 
more  than  a  Pint  of  Milk,  warm  the  Milk,  and  put  into 
it  three  Quarters  of  a  Poufid  of  Butter;  then  make  a  Hole 
in  the  Middle  of  your  Fk>uii,  and  put  iaa  fiiU  Pine  of  gpod 
Ale^Yeft,  tluso  pour  in  the  But-ter  and  M^ik^,  aoid  mAt 
thefe  into  a.  Pafte^  aad  let  it  ftand  a  Carter  of  an  How 
by  the  Fire  to  riie,  tJ>cn  mould  it  ftad  coU  it  intaCake&preC* 
ty  thia;  prkk  them  all  over  pretty  much>,  or  thcf  will 
blifter ;  i^  baikc  them  a  Quarter  oi  aaHouff*^ 
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Chap.   XXV. 

0/    P    I    C    K    L    I    N    G. 

To  pickk  Wabots. 

TAKE  Walnuts  about  Midfummer,  when  a  Pin  will 
pafs  through  them,  and  put  them  in  a  deep  Pot, 
and  cover  them  over  with  ordinary  Vin^ar ;  change  them 
into  frtfh  Vinegar  once  in  fourteen  Days  'till  fix  Weeks  be 
paft ;  then  take  two  Gallons  of  the  beft  Vinegar,  and  put 
into  it  Coriander  Seeds,  Carraway  Seeds,  DUl  Seeds,  of 
eadi  one  Ounce  groKly  bruUed,  Ginger  fliced  diree  Ounces, 
whole  Mace  one  Ounce,  Nutmeg  broiled  two  Ounces,, 
Pepper  bruifed  two  Ounces,  give  all  a  Boil  or  two  over  the 
Fire,  and  have  your  Nuts  ready  in  a  Pot,  and  pour  the  Li«- 
quor  boiling  hot  over  them,  fo  do  for  nine  Times. 

» 

Another  Way. 

YO  U  muft  take  Walnuts  about  Miifummer^  when 
a  Fin  will  pais  tbrouf^  diem;  and  put  diem  in  a 
deep  Pot,  and  coiner  them  over  with  ordinary  Vinegar ; 
change  them  into  fieih  Vinegar  once  in  fourteen  .Days,  i<^ 
do  four  Times ;  then  take  fi^  Quarts  of  l;fae  beft  Vinegar, 
and  pat  into  it  an  Ounce  of  Dill  Seeds  grofly  bruiied.  Gin- 
ger Uioed  diree  Ounces,  Mace  whole  one  Ounce,  Nutmegs 
(piarteted  two  Ounces,  whole  Pepper  two  Ounces,  give  all 
a  Boil  or  two  over  the  Fire,  then  out  your  Nuts  into  a 
Crock,  and  pour  your  Pickle  ooiling  not  over  them ;  cover 
diem  dde  ^  'tis  cold  to  keep  in  the  Steam  s  then  have 
NO24.  Zzz  Galli- 
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Gallipots  ready,    and  ;^b«eayt4Ur  Nuts  in  them 'till  your 


Pptsap;ii^l\,.[)uj 
of  Gaflit^>J 
of  '')e|'<)t4fttagr£ 

mxwiSwiiSBoff 


twijj^  Clftv^s,'  And  flrew''over  the  Tops 


[aibii-  Mi 


W^ 


o-ji.l  .:!)  «v£ij    (.!,'     (;i,j,,v,  ,,  ll;,;!  <l;r  vi.,-.. 

''ft  tie iJu'is  fit  to yriffitve,.  prick tAeifr full  pf  Holet 
and  cut  the  Slit  m  the  Creale  half  through.  Put 
tktm  as  you  do  thcmiun&iiKi  Utihem  fie  ijkrM  Week^ 
chaiiE««g  tbt^ittCivdy  &wr|)ii^;3ite. Ac9  f/i^jnjfr,. 
dtsat,  afl(l:w%nhaB(Uryv:f«  llMa^iait..Fat^lHi|^«  ^«1 
deal  of  htiii«ld:MliflHdJacd,viiKii  Utmvmmti^imtt. 
•sAfcfe  tihiftitioyifiiw  Viite^r,,  .tsaodum,<i^imtnmiai, 
put  in, «»*««,  WBttji.iliBgct;  Vvftm-.S^t^mftim  (m 

Fortei^i'BtiitihtiiKU^ia^ini  i)jija.tbns.7ww>.jm 
Oil-tnitSe^Ttep.  ■'  -'■: '..-."  .■-'...  ■  ■.-;  ,>j.  .<„,..  ,„„rj 
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-  Mu(lffoeink|  -- :.. 

WE.  take  pnly  tfe  feotto'rfi t' wife  tficm  ^  Milk  and 
Water 'wT^1jiai'lii!'iicy;;^MW^  and 

wben  it  boUs/pqt  myodf  il^dawok^kM^ayi^'iiikai  four 


flapd  tolKCoR  andW  iii  y6u{'%tMiv»*^*'V«ft^  them 
in  it.  TO^ri  790  ftft  '  fedlf  Vdiir  l^d|hrtW,"yoU"tti«ft 
pu^'with  tliictn  an  Onion'a'^^'^Sipei^^e^'I^Vtfl^  ^itliHeg 
a,  Pickk,  made  .with  half  mit6  Witib.^  iM'ijWfWIIllfc 
Wine  Vinegar  j  boil  in  it  Gln^r/  Macc^' Napih^  arti  %h6te 
white  Pepper  J  when 'tis  quite 'c<ilii,:"puf'y6ur  Mufhrobms 
into  the  Bottles,  and  feme  Bay  Leaves  on  the  ^Gl^es,'  ktn^ 
ilrew  between,  fbme  .c^, ,  your  tailed  %ice  ;  thea  ptft 
in  the  Liquor,  and  a  Tittle  OiVdii'^H^  Top  ;  cork  and  fofi|i 

the ' Top }  fet  );bem  co(4  «ii4 .  ^^h.^^^.^,  B9tt;p9is,^p- 
5vards.  .     ,  .  •.       .  .;/    ;,  ;  /  .' 

.  Jt  toms  of '  tlie  aiailtt,  ^^NtaOr  .than  m9fhvS»}ti  W$»tpr> 
and  Milk,  rub  tbena  *siU  tttejrismxkaicr, t)tf.n..IX>ill  Salt,  Wa- 
.terand  MSk^  and  when  it  boils^  throrw/io  Voitf  MuihrooBis* 
an4  when  ^ey^havebpilcd  qtiick>.aod<i;^oit;e^'ib'^n  thetn 
throi!^  a  ^Clotl>^' a«d  cdvtr  thnmnnwjjl)  ib€-r^  of  the 
QotH,  ind  let  thoti  cool-ia  it:  TaJccfttr  til^  PicHle  half 
WUie  Wine,  a«id<kalf  YwgiT,  wiHi  iii<:ed  ^Htmq^  aqd 
Giogeiv  whcdq  Pepper,  Cloves  and  Macej  |h<9i  itopthem 

Zzt  i'  '■  Jitatbir, 
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CRAPE  Qr.t)!bchthfefiii^tetew')J^Mtb^^^ 


O  then  tikrt 
over  the  ^¥M  ii 

into  Beer'?i«a 

them  ihtoy^S  *',v"^  * 


<<£mt^Afi^^jtbAa 


h 


itE.sap{"4iaf/ 
^ws«5«qaaa 

i8^ 


■DOC 


the  Pickle,  but  not  the  Spice,  and? 
he  Muflirooi^jg*^  ^^^^^^ 

rffi#8  iS^iii^^Wip  i  .feaifi'^f  ,<it. 


'till  if  fe 


nsnw  OHB  ,3loT3  mariJ  i3V'. )  bns  jo  j   ^ai!hd  narfW 

TWK^fe  _ „ , ,^ .,  _„ 
and  lay  them  in  an  Earthen  Pot,  betwixt  every  £! 


the  Fire,  p^ihg^aiM'iii  ^^Ben^e^Wd^iT^' 

they  are  hbile<J,  let  th>m  ftahH  '^i^'tift^ 

them  with  Whltc^fttf Viheigari^  -^  •'  '  ^  "•  --    - 

Af»tber 


SitnMeDvTyj^  gYlf^)ij^v. 


PUT  Aem  iaiwufrffliPrmjjy- 
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Ifjirain 


IHjnB  ,33iq3  sdj  Jon  3ud  .sWoil  adr 
^&o/i<r  w^.opirCuM  sA  ol  )i  lu.j  ' 


are  cold,  they  are&tdSr  ulonifli.Q^!^ffiwK?chaiiee  Colour,  let 

...    ;  iiii'  i)r.sS  <::ji:i  it 

thcee  or  fiiuc  aoTcr 

Cjinger 


544    '  ^^^  wh/eTyv 'ti: 6j  d  VtbM  Aif. 

Ginger  flicea  "aivf  l/'o^f  ^^^^^  thife'^io-i 

for  ha&  a  QtfsrSolf  ^^  ^our/'kna^V^r  Vlfof tlp6i^¥ 
Codliflgvc^Ml?  Wu*  9^ t^^^^r  Wa  CS**  ^- 


let 


^ 


of  thc,:^dkle,^,  ,    ,, 

and  tneh  Doillng  the  xjviww  <>  «>vu.,.  u>w^.  mu  wiuw  u 

food  Colour,  and  then  yojir  Pickles  will  eat  the  finiief'ii 
eep  the  longer  when  they  are  not  too  feon  brooglit  -fo 

,  a«.b)jpiyn^   tj)^  ,jferi«|i;pf  yW.l>in^'fp5te 
St*|Jffi,^»^,boli:i)^cro^  very  J^ttle^  m  a  Clotih.  ur 'Mfc'iuift 

Jet  ttM?oj^jl;ic, 

Wine .Vipcgar^'^lQveii  M^^"^ Nutmeg e^fiffi^ 
'eoDcr.'  and  a  Bav  Leaf/  fo  let  thdfe* 


whole  Peppcrj'  ^d,.a  Bay,,L«rf/  fo  J 
when  cold,  tben.iwt  .in  vow  OwUflbWirti,' ^ 
;four  Days  they'fl  be  fit Weai:    -    '"^^ ^  ^^^J  -^  3»  '^q  bnt 

WIP;E'your  C^bumM-#r^.  ^detfai'^SSi '4'^^^UC 
then  ket  fo  many  (i^aAi  ijfrhtf&t*  Ht^  idfe 
Hundreds  df  Oiciibbeifs;  aad  t(^  Dffi'ibftft6d^%ii»Gte 

U 


!< 


kil 


■^.l^^PH^,  fAW?^'"''' 
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L.J( 


CjTS  ^t)i|  ^hcy  irc^  wfarm  uir9\igh,  .^bufrti^  ljpiled>'  while 


^ 


fill  TtoefrmFf-v^  ^iB^ 


roiicfi,  powf  airotit  in- 

111  the 
fea- 


,  Jrtd  when 
ftf^Sotthro' 


■Ml 


f  »■ 


covering  HT 


I  - « 


«*        w"     -•;     /»      I 
'        'ft 


»   ! 


\fra£h  d^  3rotrr  CbetrmDers,  thett  "j 
tb'r.dnd  aidbe  ar&ine  with  Wia 


^A  FTE 

jni.  t^eni  into  ,«t,^?ftiru*ri|I 

4L  cresm,  ,ai3d  pot  itm  wir  Cuct^iWM  Domrfff'hdt  r  cover 
it  veryte;;aM,ieiit>{H'M*Wefj^  Dk^ ^' ;  fli^  takfe  t»»ein 

tanr-FenjMl, 


mto 


are  notfitefetf  ent 
and  ttut  It  to  OK 


Pi  J  I 


/Keep^HiCfi* 

«f^,4ake  Pi0]«Q|^4»^^  Pi^ne^^  but 

Btt^,  thick ;  fliCe  an  Dni* 
a  good  deal  of  Salt  on 

them ', 
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them ;  let  them  (land  to  drain  all  Night ;  then  pour  the 
Liquor  clean  from  them ;  dry  them  in  a  coarie  Cloth,  and 
boil  as  much  Vinegar  as  will  cover  them,  with  whole  Pep« 
per,  Mace,  and  a  qoaitef'd  Notineg  1  ponrit  fcfd^g  hot  on 
your  Cucumber  lilkxs^ktqMi^*  mm  v«ryc^  in 

two  or  thrce '  Di^  hmt^^^miri^^  poor  over 

them ;  tD  do  two  ir'tlim  l>n)W'f^^  .thmitid  tkemom 
with  L.eather«  ./^     x  .        ^ 

TAKB  tiifc  krgfBftquia  gnmiBft^CteoniberB,  cot  mt 
ft  Piece  ttietiiMipiitiiaf^m 
Side^,  deanftftbeSetflllhiaitbmaiid:c^  ' 

put  into  them  fomeOovts^lMAoe^  vrhok  nenper^  «xid< 
tard  Seed  rpeel  tWQ  or  tliMtt  Clones,  of  Garlkd^^ 
Quantity  of  Shalot»  ibme  Giayr  flioc4  iitt»r|Wfiifm|,te 
the  Quantity  you  make,  and  put  in  a  Uttlfi  SiUta.k]E.ilb 
Piece  in  its  place,  that  y<ni  cut  oiit  of  the  Side,  and  tie  ie 
cloie  with  radttfaraui,  and  lay  them  ill  an  earthen  Pan* 
and  put  to  them  as  nock  Wlute  Wine.yjfiegar'  as  wiH 
cover  theqo,  with  h|df  a  Pine  <d  Made  Muftard  to  tfar^ 
Pints  of  Vio^ur  and.^  B«f  Leaf,  with  Sdt  accordiog  an 
you  like;  l^tbem  lie  in  this  Pkkk  rtineDayt;  then  put 
them  into  a  Brais-kettle,  and  kt  diem  over  the  flrt  to  make 
them  green  ;^op  them  down  very  cloie,  and  let  them  have 
but  one  or  two  Boils  at  a  Time,  take  them  off,  but  let 
them  ftill  be  dole  ilopp'd,  and  kt  them  ftandi  to  green, 
but  fet  them  on  the  Fireagam,  and  £0  order  them  'duthey 
are  very  green ;  then  take  them  out  of  the  Pickle,  and  pat 
them  into  a  Jarr,  or  Pot  j  boil  the  Fkklc^  and  put  it  to 


:,  a  quartcr*d  Nutm^  whole  Pepper,  Cloves,  , 
)  or  three  Rabcsoffjiftfgeri  Wl'd  together, 
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them  boiling  hot,  and  tie  them  over  with  Leather,  and  ufe 
them  when  you  pleaie. 

Melons  or  targe.  Cwnmibers  another  Way, 

tC O OPE' them  ar.bliq£fd)Ai|sd:tia»^,^iat  the  Pulp 
<3Kai\;  m^mv^mLifaiit^^^  flic'd 

Ij^aflieH;  Oinge^,  .NoimM^ni^amffcpivr,. -iad  large  Mace. 
Takfr  for  the  Pickle,    the  bcft  White  Wine.  Vinegar,  a 
Handflil  of  Salt, 
Mace,  and  two 
ttql  pour,  it  to.tfa^MdiiNftgr  iGupflq^^  ji£»liiS^^icit,  ftow 

l^nbdowttcfaft  tinitCHk]Rir^llKn4BVp:)iie^  toK^ton  them', 
&t them  orer  the'  Fin  m-tt  .Bett-M0td4i«ti^»;  In  their 
Pidde,  -till  tfaey'  ate<?ieaUin|f  hot  aUd  grden^  then  ftow 
them  down  cloie :  Whonslh^  iwisaldi  «oifK  jthem  with 
A  wcc Bladder anAIJBdh«%^^:^  amul  .icu^itc)  \^\\:-. 

.   i:".'-  «  ai  Jaahns  ,?jii>at  i/cv  7'.'.';.'.  •- 

e^y ing  {^theiMyoor  A^rtoa, ,hy>thta3  in  ah  earthen 
Potj*^  mtike  a  Brincof  Wattnand^Sak,.  ftrong  enough 
to  bear  an  Bg^,-  and  poiir  k  hit  Aiildkem  ^  fc^cp  it  clofe 
tovoed  t'Tffhitmr.yOa  vfe^tfaJh  ^,  bli^chcm  ia  cold  Wa- 
tlBrf<ir<#a  N«tt^>  the>ibaaSaad>fooitecthem  for  the  Table ; 
and  if  yoaiiethem.a6aPic£l^.iHBl'tfatniaiul  lay  them 
in  Vinegar.'  ■.'.:. 

/ft.-  •  ■»- 

t     i  c:  ^.  .*':  n.e  "  Broqjn  Bttdv .ifl  ^\.L    ,  ,  .    . 

P;U  T  yodt  Broom  Sud§  intp  tittle  ^Linnen  Bags,  tie 
thenf  opi  and  nmke  a  Hckle  of  Bay  Salt  and  Water 
boiled,  ftrong /enough  to  bear  ah  Egg;  put  your  Bags 
in  a  Fot^  and  when  your  Pickle  is  cold,  put  it  to  them  ^ 

4  A  keept 


keep  dofe,  and  let  them  lic^Hill  they  tufn  black,  then 
fhift  them  two  or  three  Time^  'till  they .  furn  green, 
then  take  them  out  ax)d  boil  them  as  you^.h^ve  Ogcafipn  for 
them  5  when  they  ^e  bo/led*  put  them  out  of  thie  Big,  in 
Vinegar :. /they  jwijl  Keep  $  Month' after  they  are/b.QiIe;d^r. 

•     .  • 

HAving  gatfiered  the  youtigeft  Pods,  put  tliem  in  Wa- 
ter and  Salt  124  Hours ;  then  make  a  Pickle  for  them 
of  Vinegar,  CloVcs,  ]Vf acc,  whole  Pepper ;  boil  this  and 
drain  the  Pods  from  the  Salt  ahd  Water,  and  pour  tfe  Li- 
quor on  them  boiling  hot  i  pat  to  thtm  a  Clove  of  Garlick 
a  little  bmifed. 


A 


Parilain  Stalks. 

I 

F  T  E  R  waflilng  your  Stalks,  cut  thtm  in  Piebes 
fix  Inches  long  j  boilihem  in  Water  and  Salt  pretty 
quick,  take  them  up^.  and  drain  them,  and  wher^coW, 
n^ake  a  Pickle  of  ftate  Beer,  White  Wine  Viil^ar  knd'Salt^ 
pilt  them  in  and  cover  them  cjolfe.  ,    '^    . 

Cabbage.  '     '-•  • 

YD  U  may  do  it  in  Qoatfretis,  or  ifhave  it  in  long  ^ccs, 
and  fcaM  it  about  four  Mtnutts-  in  Water  land 
Salt,  then  take  it  out  and  cool  it 5  boil  up  fort*  Vkifegar 
and  Salt,  whole  Pepper^  Ginger  and  Mace ;  whea  your 
Pickle  is  boiled  and  skimmed,  let  it  be  cold,  ^n4  tjbefi  jpat 
in  yoUr  Cabbage ;  cOvcr  it  prefently  tod  it  wiU  keep  Wfeifife. 
Red  Cabbage  is  xJont  tiie  fartre  Way. 


L^  T  them  be  of  9  fmaH  Si^e  and  white  i  parboil 
>  therA  and  let  them  cool ;  piake  your  Pickle  with  half 
Wine,  halfVinewr,  put  ii)  ^me  Mace,  Slice?  of  Nutmeg, 
Salt,  aad  a  little  Bit  of  Oinger,  boil  tl&  up  together,  and 
.skim  k  well,  then  let  ^t  ft^nfl  ^tjU.cold,  put  in  your  Onions 
aiul  Gover  t^m  doivn. :  }£  they  ihould  mother,  boil  t}iem 
•over  again»  ajod  skim  theiqti  well,  Vipd  letthem  be  quite  coVl 
before  you  put  in  your  Onions,  and  they  will  keep  All  the 
Year, 


I  '«  4 


•    Sellecy,      ./  .  ', 

HAving  Sdlery,  pi(^  it  two  Inches  in  Length,  fetthem 
off,  aixd  let  th^  pool ;  put  jour  Pickle  in  cold,  the 
iame  Pickle  will  do  as  for  Cabbage. 

Artichokei  '     '  .< 

YO  U  Muft  lake  out ,  the  Bpttoms  whole  and  firm ; 
tb^  Dttuft  not  be  above  three  Parts  boiled,  and  the 
£ime  Pickle  will  do  as  above-mentioned,  only  inftead  of 
Ginger  put  in  Slices  of  Nutmeg  1  cover  them  clofe^  and 
they  will  keep  all  the  Year. 

Ashen  Keys. 

HAving  tliole  ^hich  are  jroung,  plump  and  very  ten« 
der.  parboil  tiiem  in  a  little  fa^  Water,  then  take,  a 
Piot  of  ^Whitt  Wine,  half  a  Pint  of  Vinegar,  the  Juice  of 
a  Coujde  of  Lemons,  ,tml  a^Ie  Bay  Salt,  and  boil  them 
together;  let  it  ftand  by  'till  it  is  cold,  then  put  In  the 
Awen  Keys  into  the  Pickle,  and  cover  them. 

4  A  2  Naftur- 
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Nafturtium  Buds. 

GAthcr  your  little  Knobs  quickly  after  your  BloflbnTs 
are  off;  put  them  in  cold  Water  and  S^lt  for  three 
Days,  (hifting  them  ORce  a  Day,  then  make  a  P'ickle  (but 
do  not  boil  it  at  ^11)  oPfome^  White  Wine,:fo«n^e  White 
Wine  Vinegar,  Shalqj,  Horfe^RadKh,  Pc{>pdr,.SdIf,reiQye^^ 
and  Mace  whole,  and  Nitrrieg'(^arCe!f'^,*thfca  ptft!  ifVy^ur 
Seeds,  and  flop  them  clofeY'They  are  to'be-ttiten  isCii*- 


:\- 


BarberricB.! '  i 


T  T  T  ^  take^  of  Wjite  Wihe  Vinegar  anid  fair  Water, 
VV  ^  t(^'^  CKiahtity,  land  td-fcvfery  Pint  oE  this  Li- 
quor  put  ^  Podrid 'of^Sfjf-^enhy^'Siigar';  fet  it  oventheiFim, 
.  and  bruif^  fotne  of  thdTBit^femfei  and^putiirtiti  "ai^^a  Hale 
Salt;  let  it  boil  near  half  an  Hour,  then  take^iti!)ff  the  Fire 
andftrainit,  and  when  'ti^  perfedtly  colcj,  pour  it  into  a 
Glafs  over  your  Bart)en  jes ;  boil  a  Piece  of  Flannel  in  the 
Liquor  and  put  over  tlicm,  artd  cover  the  Glafe  with  lea- 
ther. •'  '••''    '••■.'  ....'..  : 

YO  U  muft  take  Water,  and  colour  it  red  with  fomc 
of  the  worft  of  your  Barberries,  and  |H]t  Salt  to  it, 
and  make  it  ftrong  enough  to  bear  an  Egg,  then  fet  it  over 
tlie  Fire,  and  ktit  boil  half  an  Hour;  fcum  it^  and  when 
'tis  cold  ftrain  it  over  your  Barbenies  >  lay  ibmetfaitig<  on 
them  to  keep  them  in  the  Liquor,  and  •  cover  the  Pot  or 
'  Glafs  with  Leather/ 

Lemons 
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Lemons. 

SCRAPE  twelve  Lemons  with   a  Piece  of  broken  ' 
Glafs ;  then  cut  them  crofsinto  four  Parts,  down  right, 
but  not qtiite  througk^  but  that  they   will  hang  together; 
then  put  i^i  us  much  §4t  ?is  they  jW^l/ hold,  tod  rub  them 

well,  iin^atttw  them  OTtfer  ^^i^  pal^^^^^^^^  an 

earthen  Di{h>  and  tiirn  them  evfiry^  Day'  for  three 'Days ; 
then  nice  an  Ounce  of  Ginger  verymi^h^^  for 

three  Days;,  twelve  Cloves  of  Garlick  parboiled,'  and  falt-^ 
ed  three  Days,  2^  fmall  Handful  of  Muftard  Seed  bruifed, 
and  fearced  through  a  H«»*-fwri8J|'Ifome  red  Indian  Pepper, 
one  t6^ewty:lifimQB*^ruTato?i  jfi^f,]}M^^  the  Salt  • 

an4  fqueezetfeem -gently,  Bftd  puj^)?efn^^utp,a  t^rr,  with 
the  Spice,  and  cover  thenjt  wii^i  the  Ipcft.W  Vine- 

gar: Stop  thpm  up  very  glftifc.^ijn j^;%^^  they 

will:  berfitutq  eftj^f,;  ^:,o^  .^loU  nn\\u[,ii-n^  (iocl  n  lA  '  -.     " 

T  TAvihR  caused  Water  a»d  JSl^Jt .  ^  be  boird  ^  together^ 
X  JL  throw  in  the  Buds,  and  let  them  ix)il  for  a  while, 
but  not  'till  they  are  tender ;  then  ftrain  them,  and  fet  them 
by  10  cooL  In,the  nieaK  Tinier 'having  provided  a  con- 
veoient  Qi^ntity  of  ,WhHe  Wipe  Vinegar,  boil  it  with  two 
Blades  dfmace  and  a  little  ysrholc  JPbpper :  Put .  ycfur  Buds 
into  this. Pickle,  andlet'tben>  ftand  nine  Days,  which  be- 
ing jexpir'd,  they  ihuft  bd  fcalded  in* a  Brafsrkettle  fix  feveral 
Times>  'till  they. are  as  green/as  Grafsj  taking  Care  to  pre- 
vent their  growmgfoft ;  then^  they  are  to  be  put  into  Pots 
and  tied  down  -with  Leather •  Plundb  Buds  may  be  pickled 
afjer  {he  fame  Manner.      '  » 

Gerkirs. 
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Gcrkins. 

PU  T  them  into  a  Brine  ftixxng  enough  to  bcftf  an  Bgg, 
for  three  Days  ^  then  draia  tixm  and  pour  on  your 
Pickle  (as  on  the  Melons)  boiling  hot,  haviogfome  I^tt  Seods: 
in  your  Pots,  cover  them  very  clofe  two  Days,  and  whtt 
you  green  them,  fet  them  over  the  Fire  as  before;^ 

Beet  Root,  or  Turnips. 

BOIL  your  Beet  Root  in  Water,.  andJSak,  end  $^ce; 
a  Pint  of  Vinegar,  a  littleCochineal,  and  when  thcf 
are  half  boil'd  put  in  your  Tumips,  being  for'd ;  -when  th^r 
are  boil'd,  take  them  oJQf  the  Fire,  and  keep  them,  io.tiiia 
Pickle.  Carrots  may  be  done  the  fime  W^f,  hut^ffri^l^ 
the  Cochineal.  '  '. 

Oyftcrs. 

PArboil  a  Quart  of  Milton  Oyfters  in  th»r  own  LiqucM*. 
For  the  Pickle  taifc  a  Puit  of  Wtute  Wine,  a  Pint  of 
Vinegar,  and  their  own .  Lienor,  wkh  Mace,  Pepper,^  and 
8alt;  boil  and  fcum^emt^NVhen  'tis  cold,  k«p  the  O^ 
fters  in  this  Pickle, 

MujE^es  or  Cockles. 

TAKE  your  fbelh  Muftl^  or<}p(:kIes,  waih  them 
very  clean,  and  put  tfaenot  in  a  Pot  over  the  Fire,  'tiU, 
they  open  s  then  take  them  out  of  their  Shells,  and  pick 
them  clean,  and  lay  them  to  o^ol }  then  put  .their  LiQiior  to 
fome  Vinegar,  whole  Pepper,  Gingttvflic^  tfak^  and  Ma»^ 
iet  it  over  the  Fire ;  when  'tis  f<^diiig  «faot,,  put  aa  foor 
Muicles,  and  let  tiiem  B»w  a  little  i  /then  <pour  (Out  ihe 
Pickle  from  them,  and  when  both  ai«  aidj  pntthem in 

an 
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an  eardien  Jog,  and  cork  it  np  clofe;  in  two  or  three  Days 
thejr  will  be  fit  to  eat. 

Pickled  Pigeons, 

Bb  N  E  tbom  as  whole  as  poflible,  and  ftove  them 
in  Rheniib  Wine  and  Vinegar,  and  two  Slices  of  Lc- 
'mon  5  fcafon  with  Pepper  and  Salt,  aiid  when  tender  take 
thena  out ;  let  your  Liqoor  be  cold^  skim  off  the  Fat  and 
pour  it  ojff  clear ;  then  put  your  Pigeons  into  the  Pickle, 
put  in  ipme  Mace,  Nutmeg  and  a  Bay  Leaf. 

To  pickle  Ne«tS  Tongues. 

YpXJ  mufl:  take  white  Salt  and  Bay  Salt,  of  each  one 
Pound,  Salt  Petrc  and  5^/  Prunella  of  each  one 
Ounce,  and  a  Quarter  of  a  Pound  of  browri  Sugar:  Let 
all  thcfe  be  boiled  together  to  a  very  ftrong  Brine,  and  the 
Scum  taken  oiFdeah  as  k: fifes ^  When  the  Liqtior  is  cold, 
pour  it  into  a  Tub  w  othet  Veffcl,  put  i»i  your  Tongues  and 
kt  them  lie  covered  at  their  foil  Length ;  turn  them  thrice  a 

Week,  audlttthrefeWecksthcy'UbefittoMl:  They  may 
be  kept  in  the  Pickle  as  long  as  you  pleafe ;  or  t\k  you  may 
rub  them  with  Bran  and  hang  theitt  up  in  your  Chimney, 
to  be  eaten  cold. 

^Amfher  JFaf  to  piciJe  Pigeons, 

BO  N  B  yoor  PigpoB$i  begmnkig  at  the  Rump;  then 
take  Qoves,  Mace,  Nutmeg,  Pepper,  Salt,  Thyme, 
Lemon  Peel,  beat  the  Spices  (bred  the  Herbs  and  Lemon 
Feci  Tery  fatali^  aed  feaibn  the  InfidCBof  yoiar  Pigeons,  and 
(dial  &w  thcxnvfit,  An^^pkoe  the  Lege  ^mA  Wings  in  Or- 
der) tben  feiTon  tNe  Otrtikk  «fid  nAbsn  Pickle  for  jthan. 
..  To 
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To  a  Dozen  of  Pigeons  two  Quarts  of  >  Water,  one  Quart 
of  White  Wine,  a  few  Blades  of  Maxje,  fome  Salt,  ibmc 
whole  Pepper,  and  when  it  boils,  put  in  your  Pigeons,  and 
let  them  boirtill  they  are  tender,  then  take  them  out  and  ftrain 
out  the  Liquor,  and  put  your  Pigeons  in  a  Pot,  and  when 
the  Liquor  is  cold,  pour  it  on  them ;  when  you  ferve  them 
to  the  Table,  dry  thctr\  out  of  the  Pickle,  and  garnifh  the 
DiQi  with  Fennel  or  Flowers.  Eat  them  with  Vinegar  or 
Oil. 

Beef,  or  Pork,  to  be  fait ed  for  boiling  immediately  from  the 

Shambles. 

GE  T  any  Piece  of  Beef  you  defire  to  boil,  or  Pork  fo^^ 
the.  fame,  dreffing  it  frefh  from  the  Shambles,  or 
Market,  fait  it  very  well,  juft  before  vou  put  it  into  the 
Pot ;  then  as  foon  as  your  Meat  is  faltea,  take  a  coarfe  Lin- 
nen-Cloth,  and  flour  it  very  well,  and  then  put  the  Meat 
into  it,  and  tie  it  up  clofe;  put  this  into  a  Kettle  of  boiling 
Water,  and  boil  it  as  long  as  you  would  any  ialt  Piece  of 
Beef  of  the  fame  Bigne&,  and  it  will  come  out  as  fait  as  a 
Piece  of  Meat,  that  had  been,  faked  four  or  five  Days ;  but 
by  this  Way  of  ialting,  one  ought  not  to  have  Pieces  of 
above  five  or  fix  Pounds  Weight.  iST.  B.  If  to  half  a  Pound 
of  common  Salt,  you  put  an  Ounce  or  Nitre,  or  Salt 
Petre,  it  will  flrike  a  Rednefs  into  the  Beef,  but  the  Salt 
Petre  mufl  be  beat  fine,  and  well  mix'd  with  the  coaunon 
Salt. 

Salmogundy. 

MINCE  very  fine  two  boiled  or  roafted  Oiickens  or 
Veal,  which  you  like  befl: :  Mince  alio  very  imall 
the  Yolks  and  the  Whites  of  hard  Eggs  by  themfelves: 

Shred 


t 

r 


Shred  alio  the  Pulp  of  Lemon  very  fmall ;  then  lay  in  the 
Difli  a  Layer,  of  the  minced  Meat,  a  Layer  of  the  Yolks, 
and  then  a  Layer  of  the  Whites  of  Egg5,  over  which  a 
Layer  of  Anchovies,  and  on  them  a  Layer  of  the  (hred 
Pulp  of  Lemon,  next  a  Layer  of  Pickles,  then  a  Layer  of 
Sorrel,  and  laft  of  all  a  Layer  of  Spinach  and  Cloves,  or  of 
Shalots  (hred  fmall :  Having  thus  filled  the  Difti,  fet  an 
Orange  or  Lemon  on  the  Top,  and  garnifli  with  icrap'd^ 
Horfe-Radifh,    Barberries  and  Slices  of  Lemon;  let   the 
Sauce  be  OH,  beat  up  thick  with  the  Juice  of  Lemons, 
Salt  and  Muftard;   We  ferve  this  Difh  in  the  fecond  Courfe,, 
or  for  a  Side-Difh>  or  a  Middle  Difh  for  Supper^ 

To  pickle  Herrings,  or  MackareL 

CUT  off  the  Heads  and  Tails  of  your  Fifli,  gut  them,, 
wafh  them,  and  dry  them  well  5  then  take  two 
Ounces  and  a  half  of  Salt  Petre,  three  Quarters  of  an 
Ounce  of  Jamaica  Pepper,  and  a  Quarter  and  half  Quar- 
ter of  whit&  Pepper,  and  pound  them  fmalU  an  Ounce  of 
Sweet  Marjoram  and  Thyme  chopp'd  fmall  j  mix  all  toge- 
ther, and  put  fome  within  and  without  the  Fi(h ;  lay  them 
in  an  earthen  Pan,  the  Roes  at  Top,  and  cover  them  with 
White  Wine  Vinegar,  then  fet  them  into  an  Oven,  not 
tpohot^  for  twb .Hours.  This  is  for  fifteen;  and^  afteif 
this  Rule,  do  as  many  as  you  pleafe, 

To  pickle  Smelts  to  exceed  Anchovies. 

FIRST  wafti  and  gut  them  clean,  then  lay  them  \n 
Rows,  and  put  between  every  Layer  of  Fifli,  Pep- 
per, Nutmeg,  Mace,  Cloves,  and  Salt,  well  mix'd,   and 
four  Bay  Leaves^  powdered  Cochineal,  and  Petre  Salt,  beat  . 
N  ^  25.  4  B  ^^^ 
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dnd  mix'd  with  Spice  i  boil  Red  Wine  Vinegar^  enough  Ca 
cover  them/  and  put  to  them  when  quke  cold. 

To  pickle  Pork. 

GE  T  the  principal  Pieces  of  Pork,  and  fait  them 
lightly  with  ordinary  Salt  j  then  lay  them  hollow^ 
that  the  Blood  may  drain  from  it,  with  the  Fiefliy  Sid© 
downwards ;  let  it  lie  two  or  three  Days  amongft  the  Sak ; 
put  fome  beaten  white  Pepper,  and  a  few  Cbves  bruis'd  j 
fait  it  well,  and  pack  it  very  clofe  in  the  Thing  you  kdfep  it 
in,  with  the  .  Rind  downwards,  cover  it  with  Salt,  and 
when  it  has  ftood  near  three  Weeks^  put  in  fo  mudi  Sak 
Pickle  as  will  cover  it  >  and  then  lay  a  falfe  Bqttom  on  the 
Top,  to  keep  it  under  Pickle.  We  put  the  ordinary  and 
bony  Pieces  by  theniielves.  '      \ 

SoBce  for  Brawn. 

HALF  Beer  and  half  Water,  and  Wheat  Bran  and 
Salt  boiled  well  together,  and  fo  ftrain  it ;  and  when 
it  is  cold,  add  more  Salt,  and  in  a  Fortnight  new  boil  it. 

Liquor  y&r  Sturgeon. 

BOIL  Beer  Vin^ar  very  well,  with  a  littfe  Salt,  and 
let  it  be  quite  cold ;  then  pour  it  into  the  FiOsk  and 
cover  it  very  clofe. 

lo  keep  Anchovies. 

O  U  muft  take  Anchovies,  and  cover  them  tw$f 
Inches  thick  with  Biy  Salt. 

.  84' 


Y 


M 


'^be^bok  DgTY^fiJ Woman*  .5^9 

Ti  hep  'Mangoes  and  Bambbes. 

INGLE  Muftard  and  Vinegar  and  cover  theiii 
clofe. 


^0  nfake  Verjuice,    .    .   '  '  [      ; 

WE  take  Crabs  as  foon  as  the  Kernels  turn  bTack, 
and  lay  them  in  a  Heap  to  fweat,  then  pick  them 
from  Stalks  and  Rottennefs,  and  then  in  a  long  Trough 
•with  ftamping  Beetles,  ftamp  them  to  Mafli;  and 
make  a  Bag  of  coarfe  Hair-Cloih,  as  fqiiarc  as  thc.Prefs; 
fill  it  with  the  ftamp'd  Crabs,  and  being  w  ell  preffed,  put 
it  up  in  a  clean  Veliel 

Fery  good  Vinegar. 

TAKE  Spring.  Water,  what  C^ntity  you  pleafe, 
put  it-  into  a  Veflfol  or  Sttoaie  Bottle,  and  to  every 
Gallon  put  two  Pounds  of  Malaga  Raifins,  lay  a  Tile  over 
the  Bung,  and  fet  the  Vefiel  in  the  Sun'tiirit  is  fit  for  ufe. 
ff  you  put  your  Water  and  Raifins  into  a  Stofie  Bottle^  y6u 
may  put  it  in  the  Chimney  Corner,  near  the  Fire,  for  a 
convenient  Time,  and  it  will  do  as  well  as  if  fet  in  the 
Sun. 

^0  ajtil  Vinegar  for  Muflirooms. 

PUT  to  a  Gallon  of  Vinegar  an  Ounce  and  a  half  of 
Ginger  diced,  one  Ounce  of  Nutmegs  bruifed,  half  an 
Ounce  (rf  Mace,  half  an  Ounce  of  white  Pepper,  as  much 
"Jamaica  Pepper,  both  bruifed,  a  few  Cloves  j  diftil  thii 
Take  Care  it  docs'not  biim  in  the  Slilf. 


—  -■* 
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^0  make  Gopkhcrry  Vinegar. 

RU"!  S  E'  Gopfeberries,  fiiU  ripe,  ift  a  Mortar  %  then 
.^__^  ^tticwftlfcifliem,  and  to  every  Quart  of  Gooleberries  put 
tWea'Cfejoi^fe^ff^atei',  ^m^ited,  and  let  ftand'till  cold  j 
hi^  flitt^  ilffcky  4m'iiyAr%^'thfiD:Amn.  it  through  Can- 
.^^,c'^d£F>^it^lt^lV^i^>tbil3v«ry  Gallon  of  this^ii^ufoor, 
diHii>riS(^(^iid  ■e^i4k^y$  bfoWn  Sugar,  ftir  it-  welt,  aind 
M^dl#  Cf^i'^At-vlit^'C^Vters  -cfi  ■&  Year  old  'tis  fit  fin- 
U#^v/B^  ^  It^aKd^ldoabr,'  ■  ^*is .  ihe  >be«ter.    This  Vmegur 

.3Dob8  lol  omiTi.  r>  .-.■..•<!f,  .••.  • 
To  make  Rofe  or  Elder  Vinegar. 

TT^I  R  S  T  take  Kofes  dried-,  or  dried  Elder  Flowers,  put 
jt7ni1gft|}i:)tM6^terai)idoulbteit3ifai&s,  or  Stone  Bo^et, 
ii^d^  «ih«KIift^e^Si(dV")i>y  dw  9li^  of  iif  a  want)  Ofoi } 

A  8  H-  &  Pecfc  <^P  M^dirboin^y  aikl  nib  th^nt  cleaii 
;jl^(4i'^-Fknftct  R4g;  Idttttifig  TdviJ  ^  att  the  WontiSi 
but  d^'not^eel  biF'theJ^kinS;  .pMt6  tham  HktttiA  Bkdcs  of 
Mace;  iQity  Ckiift9f,  fix^B^y  Ldtvas,  twice  as*  titedi  btttcn 
Pt^er as  will  lit  oh  half  a  Crown;  a  good  Handful  of 
Salt,  a  Down  of  Onions,  a  Piece  of  Butter  as  big  as  an 
Egg,  and  half  a  P^nt  of  Vinegar;  ftew  thefe  as  £ift  as  joa 
can;  keep  them  ftirrihg*  'tiil  wey  have  fpent  their  Liquor  $ 
keep  the  Liquor  for  ufe^  and  dry  the  Muihrooms  firfl  oh  a 
broad  Pan  in  the  Oven  ;  afterward  put  them  on  Sieves,  'till 
they  are  dry  enough  to  pound  all  together  into  Powder. 
This  Quantity  pfually  makes  half  a  Pound. 

Another 
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Another  Sort  0/"  Mufliroogtn  ^o^Drder. 

TAKE  the  large  MuQiroqms,  wdC^  tfavm  ph^ic^nnK 
Grit,  cut  off  the  Stftlfc*,  but.,do.;flfitvg<5§l,fqr^i| 
them,  fo  put-  them  «rto ,*  ,JCwJe  fmNMiV^S^^m 
Water,  out  a  good  Qajfl|itv.6^|rt^pipftvflfo*W  ^Ifi  it^9l 
Ooioos  ftu<ik  with  CUj^:avM?fl<ifokofl^Wfii!^ifiSfbea<);i^ 
Pepper,  and  a  Quarter  of.^P<wndof  JJpQsr^.dg^.rtiefeilfS^ 
^n  the  Liquor  isdried  uto ii)rth«pQL)tH9{M^l$f .thoi^  out, %ni^ 
lay  theiii  on  Sieves  to  dryi  'till  4%  -iMiHi.liail  K>  JBe^iprj 
prcfsthe  Powder  hard  down  in  a  P<!>t,[af\4  fcft®  ^^3»i*«f 
what  Quantity  you  pleafe,  at  a  Time  for  Sauce. 
•    ■  '  ..i  !    ••  ■'.  >{  '.^  ftw   .■'' 

WE  take  a  wide  laactoA^B&tttei jpsitcriw^ 
the  bcft  Whit*  Wfl»  Y'jn9gse> -jtbeili  pWjife  ^«p:  Of 
twelve  Cloves  of  Shaj[pt,fjfjtpltfflanA>(t4»ff^  il|fa;t»Jg8 
a  Quarter  of  a  Pint  of  the  beft  Langooiti  White  Wine ; 
boil  it  a  little,  and'jtot  ttt'  ie 'tW^/e  bt^fouftcen  Anchovie3 
wafh'd  ahdfbr^d,  and  diifcA^ai  tfepgitjifl  ith^rWine,  |in^ 
when  cold,  put  them  in  the  Bottle ;: Jibffl  take  a  Quarter  ^f 
a  Pint  more  of  White  Wipe,  ant^oirt-mj.it  Mace^  Gingpr 
iliced,  a  few  Cloves,  a  Spoon^r<jf  wbote;  Pepper  juft 
bruiied ;  let  them  all  boil  a  little,  when .  th^  are.  near  eoldg 
nice  in  almoft  a  whole  Nutmeg,  and  feme  Lf^mcn.  Pcel^ 
and  likewife  put  in  two  or  three  SpooQ%I^  of  I^eirre-Ra^ 
diOi ;  then  ftop  it  clofe,  and  for  a-  We«l(^  (hake  it  once  or 
twice  a  Day  i  then  uie  it ;  'tis  good  iX)  put  ioto  Fi{h  ^auce^ 
or  any  favoury  Di{h  of  Meat ;  you  may  ackl  to  it  the  clear 
X^iquor  that  comes  from  Muflirooms* 

CflAP. 


562^  ^ewholeDtJ-tYcf  aWt)MAK. 


:^^- '•■  -!'" •" -e &A-p";XXVIl'- ■•  -^  "■  •     r  • 

«••  50T  ifj  O  /-h  ni  |..-i  ,;i  J,  ..J  .  „  <j  •„•,  ..  ^     .     ,;...,,  ,„• 

"^I.Rft  T-.M«yovjr,fI»re.;  th^p.  h^lf  lard  it,,  ahcl'%- 
_'7'1bnoK-wejl„3?^a  %iH.  i.a  a,  deep  Pan;.' put  in  on^ 
Pound  of.  S«wet  choppd,  and  two  Pounds  of  Butter,  cpvqr 
hand  bak^  U  tender, .  and  take  out  the.  larded  pieces  anq 
fquecze  them  dn;fv'"puY  them  jcttt)  your  Pot  again,  and 
f;ov«ii^^|ii,Vrt^tt.cfcwtfj»d  Bu(;tec.$  beit  the '  other  very  well 

lt»  9oMmm.  ^mk  i»  yQW.?'?^^  H^^^^9  iVhard-dow% 

IT  -  ^ Tf  Ne4tf,l^ongues,  tliat,  look  red,  oe  taken  but.  df 
JL^  thfjirackJcV^Qiit  ojBf'tbe  Roots- and  tioil  them  tUl  tney 
xnay  be i?jtfilv p^f pF^^  tl\e  Searoiiin^,  take'  Salti  Pepper- 

$^^tiacijsg,^  Cw,ves  jipd  Mace^  and  rufeit' well  intoftlitn^,  aria 
|ftiii^v,m^^  py.^nV.  ,  Whert  t^ey  are  bik'd/tkkc  fli^rti 
o^tv.aixd  tuxa-ttoi».into.anbth^^  Potto  be  kept 'for' iifcf:  A( 
thie  ^am^.Tfni^,  pour  off/ail  the  Bu<ter^*iee^  back  i^he 
Gjivy,  ijnd  coyer,  your  Tongues  will)  otner  melted  Bofttf 
aa  l^ch  deep, 

TA'KBI  an  Haunch  of  Veniforij,  'not  hiinted,'  4rid 
bone  it ;  let  three  Ounces  of  Peppbr,  b&tcri,  tw¥H^ 
^jaWi9gs  with  a  Handlul  of  Salt^    be  mmgled  together 

with 
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with  Wine  Vinegar :  Wet  your  Venifon  with  the  Vinegar; 
and  ieaibn  it ;  then  with  a  Knife  make  Holes  on  the  Lean 
6ideof  the  Haunc^  ^r^fl^it  as  y^  vmuld  do  Beef  witli 
jParfley :  Afterwards,  having  laid  it  in  me  Pot,  with  tte 
feide  downward,  clstirifylthrq:  Pqpnc^)of  l^utt^  put  it  there- 
on with  Pafte  over  the  Pot ;  let  it  ftand  in  the  Oven  five  or 
fix  HourSy  then  take  it  <mti  ai^  wij^h  a  Vent  pre&  it  down 
tothq  Sottoip  of  ith?  pot ;  whqi)  'tis  cold,  take  the  Gravy 
pttfron^.theTpp  of  thePot,*  tcSl  If 'Cllal^b^^ 
lurncd',  and  pjat  it  in  ^gaift  with  tW^Btjtter-'tthUhe  Top  if 
fhet^of.    ■•.-//•     •;  '''':\'^-:\-r\^^y^r:-'\^h:.,r\ 

•  ^!r&>/Beef  Mrf  Ve©ifi?m^    r^^;  ^^      > 

*^'**^tJT  a  large  Veiny-piece  of  Beef  Into  four  Fleees) 
.^^^  skin  it  and  beat  it  with  a.^oj^ijgl-pnx:  Thcsv  let  ^it 
be  well  rubb'd  with  Sal  Pfuneff^M'Siitf^m  gy^^^OjA 
yery  fine,  and  laid  in  a/)Crfy7for,.KWQ^ays ;  thatTim^'tjc- 
*Pg:C3q)ir^»it^it,6ut>  and  fca^  it  pretty  ^higji  w^^ 
1^^  Pqppeni  afterwards,  having  cut^eer  ffeW^  in^o^l 
Sjices,  Jet  t^ni' W  fejifpne^  in  li^^  andyilpoft* 

M}  theJ^t(W  pf  apgt;  lay  your  Jv^eat '  ()vei<  jhe  Sewct/ 
a}&>  twp  Pounds  of  f^^.^uoerbrokett  Intoft^^  Pieifes  oti 
the  Top,  and  fet  in  to  ^  hot'  Oven  i  Wn^ri  j^orir/Btef  is 
bak'd,  take  it  out  of  the  Pot  with  a  Sffelinmefi  ^  fo  as  ta 
drain  it  from  the  Gravy;  clear  itffonfi  the  8kinS  and  Veins, 
and  pound  it  in  a  Mortar  with  a^  little  of  'the  Butt^  tblt 
was  fcummed  off  j  then  put  it  into  another  Pot/ and  poi^ 
all  the  Butter  over  it^  Jce^tig  l^k  the  Gravy.  Venifon 
pfOiff  be  |»Q^))^^fiier  tlie  fanae  Maxiner^.onl^  you  niu^.  not 
^^4t  in  a  I^r^^.a^d  Blac^  tjPpper  is  to  be  ufed.inflead 
of  White.  ^  . 

To 


1-    T 

tj^dj.  The  ihibfe^v  TVbf  a  Woman. 

^Qor  it  into  a  Pot  to  bake,  with  a  Pound  of  Butter,.(|M||ltL.it 
^tn  brown  Bread,  an4  W^^  \  ctones  out  of  the  Oven, 


them  with  Mace,  S^l^^^,  JP^ppff;  tAen  pat  them  into  a 

A  Pot  and  bake  them,  with  iWect  jButtpr.and  ,w[ 
cpme  cut  of  the  Pven^  ta^e  tncm  ^oat  ofin.^  j 
jjut'i^erfi  iHtd 'a,  torf^  T^or,' ,  pel  dari/y  t^1wt|cr. 
Dik^  In,  with  as  ijauc/i  iiiort'  ias  will  ifoV 

aft 

•     •  '    ' ^  r* /« -Salmon.   •   '  "  J'*f'«i.'  '^ 

Aving  cut  your  Salmon  the  Bighefs  of  y6\if 
^^  dcfign  to  keep  it  in,  ,thcp  fcalc  it,  wafliTt,  ihi 
rTiiTa  large  long  Pan,  and  cover  it  over  with  Bui 
fon  \»'ith  J'amatta'Ptppcr  and^Sdt,-  and'WhrffrRalf^  tal 
it  butaswholcas  you-cah  tend  lay-it  in^'yd(if?I\^,PSl^d  4m 
with  clarify'd  Butter. 


(tf  5Pdt,  Ml  4m( 

To 


•  » 

.to  pot  ii  KJcc. 
C/TO  y  muft  (bile  i^  cut  o#  the  Head,  fpUt  it 

i  Btyr  dalt  M  f<Mk,  \tA  rOK  k' \ip'vikth^  IkV  U 

iiVwmd'ddtrttrU'WHh'blafifya  fitiK^^  iMlf4|fMUfi    ; 

j^atmit^l,  '  ■•■•  '^    1'.- I- iiu'l   f   tflf'A   ,  1 'n<l  <<M'iM  Ji  oil!!  li 

■'A.FTte^'  iaVlng  .cWWa.W'' -^'' 


bitke  them,  one  Hour ;  then  Vak4  tliem  oui'  ^nd  ^ra^ii  them 
ymj  «rcU  «nd  drjr  fnMt^Abfjti  V)4^&  yoo  <^3y  po'  them 


• »    ♦   ♦ 


K^N  d¥tt^  tn4  ci^f^l^,  thwi^  wit^,Sav-,<^4  ih<|tt.  wi|» 
thet^  drj.;  )^\, ,  fo^ne .All-rpice  ^fx  o^«L.»>?f.  »«i  ^»t| 
.. ,  Cloves  and  Ma«e';  Jbeateo,  tbei^  ^uVn  iK^piX.'  roivn^ahl 
ifea&i)  them  anci'  ky  them  oh  <>ne  ahoAei  Whe^«  y<^  |p«^ 
i^keni!}  tut  wiienyott  pot  theait  if  thev"  be  large,  one  wiU 
.be  cttouah  Sat  a  Pot  >  Mw«  tlkem^ooii  Hout  aed  dnin  them 
tdry,  anj  pu^  I^OM;  fi^jiiyd  Batten  ftv«r  #p4  they  wUlJiMp 
tttfYearrouikk  '    ,  {    f 

LET  your  Steibnifig  be  Jamatta  P^epptf,  omBttKA 
\  Peppor,  pmindqd  fine,  and  Salt  i  ftrew  foine  of  this 
\X  the  Bottom  of  an  earthen  Pan,  then  cut  jour  Eels  and 

4C  lay 


my  them  over  it ;  flrew  fi)ine  more^f  the  Seafoning  upon 
them,  and  put  in  ariS?fi3?*fiaM  5?  Eels,,  and  fa  in.  this 

*<Jii(vi^BifeEtaftfes.^otHe^«p;^fiith«Jfa;,-5Pldb!-  i 

v!fMW3m\  (^«Pn^e^bA  wflofafbrwiiri  Papccowd 

cS  the  Liquor ;  then  take  as  much  clarify 'd  AlMfiab'^pBib 

Er  tocover  them  hanc^^dl^,  p&d^r  itiipon  them  and  lay  by 

,wi!M  boB  .gamluM  tUf^   nsaj^n.rlnw  rrnrf,  ndiB^l  ct 

Mfi  93iflViaaiitowb»^idb'4^dlf^4Mi»n4l'Rfii^ 
rjftWfinflc  «belttj'withjrtfbi<ed?apS6i?#n4:4:n«jBe.. 

ibmh.iltiFf  GA(iiM:zB9  ^rndtaiQo^'mi^fhmtf  $r 
htm  jj^mat'mli  dte-likvepii  iSsl<^n.,j|^ea%iJ^<]{^j 

Pepper,  Cloves  amAdAii^iiai  Hffc/tJBSu  Whf 

Day;  then  put  them  in  an  earthen  Pot,  with  t — 

downwards ;  then  clarfjy^i'nni^''fi^er  as  will  cover  them, 
'>»o*^9^ii£jy'fi*«iiH,.H|M»M»mrt^  v- .   « 

ftfl^  anwliaceip<t9i)(jdWItob^vf^,5)j|(^t§, 

^MMi  iliei^theyoar<$ilnlDti],iJet>£AIM  Awdx{9;iv%<¥' 
^idce'tlMfm  iMi«  <il<th<&jBua(G;  a84i  M!H*ffi9^j 
iOmvy;  and/ pot  dBUO  iniblaQotbfiSp^tsif^  ' 
upwards  and  fill  their  Ckvi»mjdiie(is^i^f^  ,yon 
Pot  an  Inch  with  t^;^ufigfi  wu^f^  thena  with  j 
careful  firfc  to  pouot  ^om  the  uravy ;  and  if  you  have 
Jbf  enoughV'yofi ^  cM^  M^^iw**  ^■^^r.  7  3  Hnp 


next 
reaiTS 


«3iKpfRfijfflra  yfcia  Higpoiii  fktajCrfi^rthi^a^  with  ^faww 

tliaikifiti.aa»d,prt«bem)in  atojrtftfei»  P^.i^g^jEl^jHfl^ 

BONE  half  a  Dozen  Rabbits,  mince  them  fuM^uand 
feafon  them  witljfPepper.  Sali^  Nutmeg,  and  Mace, 


firetty  hidb  -,  then  take  ioifii  MlJrS,^  and  lav  between  each 
&^^^the)Rfl$ISit&,^'tn<»^)^^fi^<9efwith{Bu'Bb9  aS 
&t^  m^'Hiie;  bVtn%^'abfltt«£l[baii(ttoirf»  /^^^  ifefiftWbll 
H^ttdrk^ll^^  p6Wldut<-ifVe('B«tteoiid  vOsiWik^  witb^iaml 

Hj%e3?ifelrifflt«adfc'\««lhfellffi^'*|B5i<teR  3t.voO  .Tjcn-jq 

=M%  fra^d'ih«iii%ra£-fcg^d,,{(iii  off.'thfe  HoMiaw  jqt 

.  i/'Saltp^d4(^ti|f«k ;  c^W>%env<fi^y(ilMn|HMb4pi£ 
.  a  W^h^M^  PBlfiidd36f<Sdt«drptcoyerf)ttiQte  l3itA 
ifiHihmji^S^liimfi  tK«A  tateitfleorfotli)  tod  mUn^*!^ 


ill   JL1I;lv;  V;        •:    ;iiaixi> 


THEY  are  ji^^iff^iif^  ^115^^ ,  t®  iW°^  ^^^'-S^ 
feafon  th«>»/»%^sP^M^c,ji5M,S^^^^         .thif.mJn  a 
^ot,  cover  th^m  with  Butter  and  bake  them  one  Hour, 

4C  2  '     take 


throw  them  into  Water  as  you  do  them }  vfchdi  tDe^c{tiflqi|t 
done,  wipe  them  dry,  and  put  them  in  a  Sauce-pan,  with 
a.HandfulofSalt,  at^sttPiofo^oflStttter,  and  Aow 
till  t^Mj  are  CQQUgjhi,  fluiking  theq^  often,  for  f&^S^ 


$DttI/^iUllttWjASuru&i^  W^i 

mp  abd^vi^fitiem  ittXl^Mvy^^-t^ic^'^ud^he^  fi^^^ 

:.     ■.'.  j  I'ol    ,?-jin-.!T-V';0  ,  iv  S/ai.'0   -^i'  J-'-banoq  Jon  bttji 
W,'.    :■...-.      :•..:'■■'■'.      y  I  ■    .     '..  '.■   J'-  1  B  ol 

-!iK  1/  .  i'  nl  7e|,.VflJ5fcifh<?i;JBrt»fl:j^t>Mu|l08»d  'lo dpJjja  £ 

J  and  ftU  the  Griftks  and  Bones,  the6^'^iiik^^/<||Ilb 
<Breft«l,  -iiRd'die  YoUcs  of  two  or  threiB  iM4}  Egga^  ft  ]Mk 


•*    •      '4 


P«ad  W<flf«i»>;(|i(^:fhe'M9at}  then  (ixew  yodr  8ea£ip)0^ 
^qfNH*  iyt,  .B(>l),jyt  ili«rd|  add  bind  it  with  TapC)  ind  yoainky 
U^  ^b(t|l  <«r:t<|i|lf9t:^«tintMJi  "Boces  ae  thick  as  tbrw 

Itemi^liew  (Indf.  <•  msdj  ob  nov  ?k  T)3i.V/  uJni  rn:jrlj  v/oij  i 
<ijiji^  ,'ii/;-'i)ijf''.  ;;  fii  rnurfj  l(<q  hnii  ,'nl>  friufij  j(|iw  /Jfiolj 


en  in  a 


.  and  i^t  jx>unded;,a]^  Ounce  qf.  Bay-Berries,   jTon^e  dried 
l^weet 'MarjgBa'bJ,  pQW^er'd  rmall,  jtwq  t)()zen  of  Cloves, 

rtar,.  Mix  aU  )rour  Seaioniiigs  together,  and 
'i^rew  i^all  oveLtJ)p.j£^p£!ijniad  that  the.  Iveef  be  well  dried, 
rotr  it  up  hardlliiwlviiBui  wett  iii  a  iCktA,  and  put  it  in- 
to a  Pot  that  will  hold  it}  put  to  it  three  Pints,  or  two 
Quarts  of  :Claret,  half  ia  Wnt  if  ^in%r,'-\nd 'P  Qjiart  of 
Water }  cover  the  Pot  with  oo^Sa  Dough,  and  bake  it  with 
«  Batch  of  BnMU't^liKt  it^^ft^d^alM^ij^hl?  In  the  Mora- 


jf4  «*«»iM>\;i**-5*^iAM*llif*. 

^70  It  iiod  palfiW  "io  nolIeO  fi  ni  lipd  bn^i  .ItiiC  yiJe' 

'xbookl  aril  x'^v/tfTauMM'^'B^riiA  ^X«ali.)i.)iiri]  ,](l:yi>' 

jij  en  qo  ji  ifoi  narii 


Cloves  and  Ma^ppvflmci^  <^^m^,  a  Handful  gf 


ivcet  Marjoran: 

Whil^im'yoildo 

BiS  'aiiqcTDili.  ..ranW  ,l(td  .iigxiiV  ni  ii  liod-,  nwraa 
Another  Way.  -amfit  -arif  ni  Ji  q3Mi 
•■'^7'OU  muft  taksfTit9>ut!>H>!eoiT5tone  of  Flank  Beef, 
,1^  -'ikthwntl  bofaclt^iasd  Ucai5t)sc>ina  *  WXH^^^gi 
Isy'il'ib  ^raj^WaSjwftctirbnDl^^Allidilliik  ^tt3t@[i 
Jn^  %atti  iciijlet  JoJiilislUe^'^Kqkt  llim3lal(d'X  ]NDii(]tf 
^-iryj  Pare 


'■cue  Salt,  and  boil  in  a  Gsillon  of  Water;  boil  it  ove^' 
>Iight,  that  it  ini]l  hf,  fisMattenK^r^way  the  bloody 

chopp.d  all  well  together,  and  Itrowdiall pye^,^__  _._ 
then,  roll  it  tip  ,a$  tight  a;  yon  can,  and  lew  it  ih'a  Clotilt 
•ad  bake  it  in  at£aih  fiiKcf  tWw%  ^tWkliiak'd,  and  qeac 


liflover 


, thf^lnude  oi  your  Collar,  anp,  ci^IJ^pt  ^s  you. do 

Brawn;  boll  it  in  Vinegar,  Sah,  Water,    and  Spice,  and 

keep  it  in  the  feme.     ^&^^  -^-jA^wK 

jmH  >;ncn  lo  briGl5&3««fia«li.PiKbilit   fiu.i     'OT/" 

hn3>^]H<ffi<^r«>.>«riBcii>li,'^aad,ir<lliallItr-witblPe^, 

iJi^iBsllf^  <!ki>i<ipiAitci£ind4ftitih«p>Widiin|<«oA(]^i' 

Mty»»S TbflMeiBdl  ApfiypsMcdufioo-^oUiM iAIA%># 

OT«fl- '  Collar 


5^4  ?l/<*jto/^t>=»urti5r*''W«WAiK 

CoHtu-,  in  ft^adlb^;4i^i« hka^dv  tbd'bdil lilii a C^att'Of 

'•  1       '  .    '^         '        •         T    »       *  'i*     "    *    tiff  it'i  ^1'\^'^       .►      ,       . 

lake  Care  to  keep"  thte  8idti  #holo^  ^eii  maftnJK't^i^^O^ 
krs,  b)r  ctKting  it  ^wixtHi^)  (itviA)atb^  ^4*  juft  M 
yott  like.    Lay  It  in  W^er'iiH  NigWi  -  ift-'^  H^tiiiHg  tidit 


• ' »    . : 


s 


P  L I T  a  lait<^l3;^aqM:«^q^;.th6  9^ne,  and     _ 
then  ftrew  it  w1^  Cloves.-  M»c6,  and  beaten  t^eol 


whk  Salt  and  fviMlit 

White  Wine  VtMsgan*^'«uiii'^  BIftAf  bf  ft«ibB.il'i«^]kti.  ^ 
^Hsboird.  tRk»itu^,  «i«di«ttllePftk]bMd<ktd«i  ftiM 
v^hen  ^iCGld',  put  in  tfae«£dr.  <    -"  •♦  •'  -'i-V  >;.;.;,  ,:,•; 

•  Att  thcm^  deiyit>  mt  JNeki .  tak4  oiMi  4)^  tbp  ]B^(4, 

kvaOi  «id:dKy:  theipob^iiMfM^  \lilb  $I«MKg>  J^^ 
^  Pep|fer) 


.  ^tbe  foboU  D  0  T.Y  o/"  <r  Wo  M  a  K.  jy^ 

Pepper  and  Salt,  minc'd  Parflejr,  Thyme,  Sage,  and  an 
Onion }  then  roll  each  ih  Collars  in  a  httle  Cloth  j  tie  thenx 
clofe,  and  boil  thed  \n  Wat^r  and  94C  ^^^h  the  Heads 
and  Bones,  and  half  a  Pinf  of  Vineyir,  a  Faggot  of  Herbs, 
fome  Gln^,  iaiA  ttttl4  I4ngiOials|  )^^^  ^7  ^^  tender, 
take  them  up,  and  tie  them  doHJf  agftiti  t  ftrafA  ti^e  Pickle, 
arid  keep  th^Wjo%^     '     '  '  '  * 

•':«,.!  ■  *  «    »•  

SR I N  t«7Q  laifft  B<to«  l|fc«  cut  ^Inmitatni  th«  Bitek : 
tal(e  out  tfK  Softoi  ^«i»i|^  it  HtKMiAil  of  Bwoitt  Hcrt>s 
aiidib6tt!thai&-5V}ill'N«tipntg;' BapjiMi^Mi)  i|x««rchr 
Hcrbs^  da  the  In&k  «f'^«  9fU  ml  itiom  op  JUk»  «  O^Uar 
of  Bralim ;.  jtetJifaoQa  lfl:fl  CM|^^|A4bQii4hem  wyjmiet 
iirVite^r  jmdHiiie^  «i«|«)tt|M»  ^Miti>  im^  liniwhao  i% 
are  cold,  put itoft  km  tfcp  i(igNr  ^ #a»'»f  ifHf  Oiyt ; 
if  too  fliarp,  put  in  Water  wheti  you  boil  them. 


:»; 


r»ll0r  0.  PSg!s<  HeauJh 


r  r      I 


'TpAXE  AeHcad  of  »  AaJded  Porker,  nfith  the  Feet. 
.'X  Tx)iig;ac^labd  £«>;  Ibak  and  wa0i  th^  well,  boij 
Uie^  teyider^  a^itakc  oni  all  the  Bones  and  G 


boil  it  two  Hours  j  hf  It  ftnu^t  againu  «  Board',  and  lay 
a  Weight  upon  it  of  five  or  fi jc  Pounds,  'till  the  next  t)a.y  ; 
then  unroll  it.  and  oitt  hiaCD  Pldde.  -as  Bcawo. 


''  •  .  .     .    -  .... 


■  <  '    f    . 


AK 


•  574  ^'  ^**^  D  u  T  ^of  a  Wb  man. 

ibw  vrjv  rnrnii  6inhi\^  fihaoivX^  7yov  o.  .:.  .      *.  .. 

\)\o'j  ?>:?'  n?dy/  tnt  ,^*)fUiU  x/»n^../  <ijr.'  i;  livoa  Liita  ,liod  sn^r 

O/   CONFECTIONA  R^  Y?*  ^^^^'^ 

it  a'  Pouddo%l^ti^«dll&«ftA^SU^3baniiti  ,atiilieftKl>^  fix 
them  all  together  on  a  flo^yJ^lire^  and  put  the  Ecd  of  half 
an  Orangs  into  it  j  kcS^I?  Tflrrag'  all  the  while,,  and  when 

)ioitii^^thtti£lW^iM«^OIaA0J9^iaitli4i^i<l^      IX 

fli^riii    r  n:-   Jo<j  bne   <^?3V1  arfj  oJ- .  i3JfiW^  lidt  riiiw  qit 

•-.J  f  ill  ,;.'uguiQ  xiit^feBGCjI^lfenA  mud  lo  viijntup 
^  T  p^4ai^  i^e£k[¥^  }|i€JlM0n«^DJ»i^|qaafate^t  t|B 
!Yy^^5Wi^h»y^e^«t<l^lie«df  fiOCt<Bfi^  W^lhoiKk 
■ttnx6iyAc#dt'  <ib«6ftPr«gH'($^g^rijdEiJbiivdraiftiti  trid^o 

d^^^  ^^  .Bl^9r(g|^tk>«brtIdiE:htl^0in9  ^oatfot  mi^ 
Vrcffi%Tfcttfnfe''^)^^  WjcM  daiv5b0ir»piori>ISh«B}iB:ii; 
(alte^U  ^H2^ri^d6t*tit^ftitd)Cnafi^p:|*ikr0Hre(lili3i£  LfagtaGOi 

>  » ^^^1  'j-^''' .;  ^^si^iftiH^^eHsfife  ^.^^^'^  ^^^T"  i"°t  ^  ^ 

\7:.  p:y  .wft :#i^  a  fila?^^;§^«a53ilW^^ 

i^t«K  yoM^Tafte  j  thcDr  t^^  i|8ie  AtmoQas»  aad  beat 

them 


^'utbeieDvTYof  aWoMJLtfl  ^75. 

them  very  fine  j  then  take  nine  Whites  of  £^  well  beaten 
and  ftrain  them  to  your  Almonds,  and  rub  them  very  well 
through  a  thm  Sjrfijc^i^  tKkca  ^piff  geam,  juft  give  it 
one  bou,  and  pour  it  into  Cotna  Dimes,  and  when  'tis  cold 

fcrve  it^pp^i  A  M  O  I  T  0  3  'i  M  O  D    \0 

GET  a  Quarter  of  a.  Pound  of  Piftachio  Kernels, 
pound  them  viinr  i^e%'li 'Garble  Mortar,  with  a 
:6^X)QBlftli.ocXwo.offtQietW«peB<r]af}4  ^Hmq  1s^  tl^eig  ina 

<8rttift t^i^dirsMiailtjItbil^ta it ;mmiH^g^  ^  fW$«^?^ 
to  yiinotTiAe,  i^imikpiU^\mG^ttl»^£iti6mt(kS<9huo'l  &  li 

.■■,'■■-  '■    -"'  .'■-•'■'  aril  in5^3mfflFWj?te^  (Ji  ojui  asniiO  rn; 

up  with  fair  Water  to  the  Neck,  and  put  in  a  imali 
C^ntity  of  Gum  AntBi^pafidnOkbi  Dragant;  then  tie 
«^  tbe'£ottlei^r^{«io%n»ik4:>f4t  ti^iasf^^c^tn  wij^ 

jAtfttiti^fi  %$it)m^)kl3if(lW^i6ibi^iH9riith^(i^ 
oadLkt  itrAa»d>vaiidUbdriljgte4>']i«»i<:>0(p»c^  1i«^jjiA;Ay ' 
3ra«fik<fetBiMte^i«itiiltnap4ttWi||r)Krj9  if<M^r 

Ihsn iRkttual  ^ddrfifoj^ltnral»(^}i^yi»9^ ^^ k^^  .,„.. 

ifand^  IkH^tUensi^a^iUUto^diinJKit'j^  ^fq^ 
of  Jelly  i  fct  it  over  the  Fire  .1^1^  ^mg))m>  JiWJ^fm 
it  to  your  Tafte  with  ^l^/^  '^^filii&JS**' »  ^^^  **^  **  *""» 


9£fiot  riij^^ ^3£h  ;  afiJT  ^i'l^Uttlflyi 


Raii&  <i6m: 

l,''l!«net  -"if '^o«'TSJns  .ll*^*!!**- 
ring  all  the  whit,  and  pour  it  intoVli^Blaiif;  *4illif_'ik 
cold 'tis  fit  for  ufc.    .(ii.j'j  ;,;,.,.,■;! 

■jiiilW  aril  narf)  .iRmaflkjiWlDenQi^to^nT   r  ^  JUrj  . 
So*iJ7a«lfr<rtt«a'W'S9|Sr,i5*MB'tl!»ft 

may  lift  it  on  iKW'  'i."bat  'Sii  Wt  y*!**l  It  - 

notcurdlci  add  to  itf.^fie-jiBqq^of  a.Lemoir and  Orange-' 
Flower- Water;  fo  pour  itin,  ybufUnh,  andearniih  with' 
dioniiWAif'^  >..:5.,.l^,u  Ic  ,,.3,  ,-,%■,../.  IT  ■ 
-  •  '  ..,;ii.,.!7  CmiLsot;  anri  nil,-/  jr   noltv    j-,3    rl 
■■.--5^  ufc  t;SJli|E(ifccdi,ntjedMBl.)n'i,.<f  md)   ;vi:--fr- 

E'ivC^'t','  Htiektfo'DfMH)t,''a  Qrafter*  a'fbima 
of  Sitofi'and  fc6ir8iEm'tbri:tiier  foril  'QWrtcf'bfsft 
r,"*eh  ■bcai:u-S:W''VtSlk-of  ,aH  Etg;  hS It  i»'  tUe 
CreaA'and  EiVS^i  SiU  6r'f(ft«MJs?  TO&Ti'off  JlKlF**. 
and  pit  (*M0lat^t8'i^"fll1itHetIfa'fh^lks^^keB'^»i  cA)»r 
of  it  J  then  boil  it  again  for  a  Minute,  ftrain  it  through  a' 
Sieve,  and  fcrve  it  in  China  Dilhes :  Cinnamon  Cream  is' 
nwdc  in  the  feme  Manner.. 

Maiden 


tit  vhck  BW  T  ¥  «/■*  WoH  A  s. 


S77 


Wbipp'd  Cream.    -'I"  i"! 'i' ?.?'£■- > 

FIRST  takc.mQiSrtwf'ftitJfilGDfWP,  then  the  Whiles 

AoBi  tog«ber„!(ej;)%l!  Hdbiibll.*- 

,Cc«f(n>>i«vli!flq,iyhin  f^,j  it^Cefcoh 

ir,'.!  ''■',,.'!',-, 'r"'-^')',?^'^'^'"-'  ''•, '"'''"  ■.="'■"■■''''■' 

HAving  a  Qi^rt  01  the  thickeA^fitM  ft^gj  Ji)(i  jjaji 
get,  ieafbn  it  with  fine  Sugar  apii  priiDgc^fD<rer- 
Watec  s  then  boil  it,fll>d]fiealDjlb»iW>itee  of  ^a  Eggs,  with 
a  4itite  coldiCica**,  akt  -(iiK,  t^  ^dil^»»  indjV^f  j_ti 
Creanvi^iOirihe  fits  jwxi  bpifa,  g™>f  in  ,^'9iJr  .Eggs;,  futt 
kiveryiTfqD.tiUiif —  -•'--*. '^■"•' '  .w«-'--i.J  :. 


57^ 


^ewbokDvTV  ^4  Woman', 


Sack  Cream. 

TA  K  E  a  Quart  of  thick  Cream,  and  iet  it  over  the 
Fire,  and  when  it  boils  take  it  off;  pat  a  Piece  .of 
Lemon  Peel  in  i^  and  fweeten  it  very  wjcll ;  then.take  the 
Cbina  Bafon  you  rerveitiny,an^{tPt»j|K<»kttii&Jiti^f>£bMif 
!i  Lemon,  and  nine  Spoonfiihici(»f  Sack }!  >thenil|ie>(lii -i^ 
Cream  into  the  Bafon  by  a  Spoonful  at  a  Time,  'till  tllftbi 
Cream  is  in,  wheurif  is  •tkjkm  mdre  ihtn  Blood  warm,  &t 


f94w    Ljhc    OuOl 


>icaxn< 


r-( ' » i 


i.  .ii<.»L<:jEiTnj 


bfin 


lugar,  green  Lemon  Peel  raiped,  and  put  jour  D^^Qg^^ 
a  quick  Fire  ;  ftir  your  JkfJ^l^  '0b^  almoft  boils. '  Then 

lower  your  ^e   k^  ^  ^-- '"—  -" 

round  yodr  iMW.^TbA' 

are  your^Cifaai^iJ' «  ,-,  -  ,    .,,,..   ,.,.,    ..-. 

Dim.  Whin  ^^i"iM^''}M^^^  eiL_  _.. 

Shovel :  TheiSOrifc  S^filfi  k  S'&iftSWfe W 
round  the  VtW  ^\mS^lim^^^%\n^  MM 
lame  Difh  it  ^i'xk  btffSffeJWftJ'tf  43rif JlSc'^fttite 
the  'Oven,  'tiU  it?6e'  oiuCh  dltriShidii^Ji^^i 


Rice 


72tf  wkelf  TivTY  ef  a  Woman.  579 

Rice  Cream. 

YOU  muft  take  three  Spoonfuls  of  the  Flour  of  Rkr» 
vas  awcfi  >  Sugar,  the  Yolks  of  two  Eggs,  two  Spoon- 
fiib  o£4iick^iQr-Rofc,'OriOraage-Flowe^-Water  }  mix  all 
tAefc^aoga^Oi^JM^^tiih^'^tQfiiaJBmc^'of'Ci^uii,  &ir  it 
«b:  itfao.ffi«^:''tiU  w  is  ttfakJfcincih^il  opoar  iiima  China 
DUhtt.'.'-  ■'■■  '  .  -;:■'.-  ■  rim^fC:.  ■ 
r.:    ;i  .  ■    ■     .'Creank  ihe:ii«ft« -.Wttf.':!''  .■■ 

ABOUT  W  Quart  of  Miifc-'iilic.'iciii'ihi^' to  the 
Size  of  your  Dii^Ti^jliy^-M*!^  ^ugar,  a  linall  Stick 
of  Cinnanaon,  and.  a  very  Utile  Salt  j  whca  jt,  is  ^I'd 

tafes-a-iatwj  fiftffct'DHh-^fid-a  &m;"^^'^WmVbic 

Ytjffis'  of  Tour  of'  fire  iifcw-lia'«fe«;"&nd''fl^fe  ^tlfe  Milk 
and  Eggs  through  it  three  '*  fiftr<TiWifei  awfl'^Sut  ^r 
Difh  into  a  baking  (;W,^ja^5,5:are  to  place  it  very 
even  J  pour  yquf  MilK,  and.  Eggs  into  the  Dilh  -.  and  put 

theii  «*ve'-h'^/'"qBfe(V<^lM^  mfe- 

«ifl;i.^mU5-atank"-Mth"¥M'T«fl^  ffifete'the  more 

dfelteatii"'-'  '"■''-''^  ■'"^  ^'"^  ,iyjqin  l-js*-!  noaio  J  f!"jj.,y  ,■  ■.,,. 
;Kuir  '  iJiiod  ilorrrk  Hj^'  Cyiife?""^  ""J^  r'-^i'l"^:.;      . 

(jf^.tJo>v,  and 
insto,rifc,jake 
■  'T*J^  off  all 
^te,  Bet  your 
>i!4o  as  bttorc, 
;  ipme  Orange- 
not  to  povrdcx' 

i^ia  Cream 


>     •     •< 


PUT  to  a  Pint  of  Crcam,  a  Bit  of  Sbgaf  TtHeti  pat 
it  into  a  Ste\v-pan«  ovist  the  Fire  j  then  takfc  a  Couple 
oF  Gizzards  of"  eitherFowls  oi*  ChickehS,  open  them,  and 
take  .put  .the  Skin, "  wit^*  It  vtp]\;'^nA  dJit-it.  ^ct^fintttf 
tlieri  pot  it  ki  a'<3up,  ot.ttlhet  Veffol,  pod  pot  »» it  fo^^ 
of  your  iboirc!  Cream  kikewarm  >  then  put  it.  near -hot. 
Qndcrs  'till  it  takes,- 'then  put  itin  yoor Htcaa^  and  ikain 
it^ff  twQ  Of  three  Times. ..  Put  jwoiir  Pilhfp  t^i  i^Ciafllfi^ 
a^d  .  lay  it  .upon,  a  bey«l,  aiHii  put  yoMr  (j^neami  in,  i(,  obj^ 
it/wit]»:  another  Difh,  with. tOhaccoftl  (finder  i{(,' {l<bipi«f 
taiien,  put  i<  .in«  cbc^  Placet,  ilf  ffM  vrmiA  imiiti  vitb 
IccC  in  the  StumnfatTit«»,-y«i;nn»ft fill  il-iniiTiftMtWkl 
widi  ice.both  ovcv^dd  u«dav         »  :      •   •:-  i   ...... 


TA  K- E  a;<^0t  W  CiMm>M»d  fktMiHi^r^H 
.  U  boitla»  a&r^idi:  Tiike^  Ql^mt^  4  l?i««¥L«f 
icalded  aod  iyell  ^owd^d  Fidiich{le$&'  iR6m  %;lil^G»i»:Qf 
whole  ones  to  garnifh  the  Difti.  Take  a  couple  of  Qi^ards 
and  order  them  as  abowc^  l^it^  Piftachoea  into  your 
Cream,  ajid  ski»  the  Gizzards  as  i^  .the  Cream-btfoif  faeo- 
jionedi  rtram.off  your  Cream  two  pr  thrtie't'ime?,  -  ww  f 
into  tiw  iJifh  you  aire  to  ferve  it  in,'  and  cover  it^  wifr.'ano* 
therOifli,  with  Charcoal  over  it^  andit  wni'ti'ke^fently; 
thjCft  put  it  in  a  cool  )Place,  aiid  WM^njm  fovis  ttisp,'  g»- 
'ni(h  y«ur  ttiih  With  the  refcrved  Piftachdei  7U  fJ«iy  he  pot 
in  Ice  in  the  Bummer,  as  thie  afond&id  CitaiiJ..  \1X  foiif' 
Cream  is  not  green  enough, '  hlan'clri  Httk,  Splas^l),  ppjiof^ 
fbueeze,  and  put  it  to  it.    If  you  -would  make  it  red,  taice 

Cocluneal 


5r&f vbok  aDvTyofa'WoMAv.  5^1 

Cochineal  or  fomc  Juice  of  baked  Beet  Root.  N.  B.  This 
Way  of  fettuig  Cream  wkb  Giazard^^  is  misch  better  than 
to  afe  Runnet  or  Thiftie. 

Piftachoe  Cream  au  Bain  Marie. 

PU  T  to  a  Quart  of  Cream  or  MUk,  a  Bit  of  Sugar,  a 
Stick  of  Cinnamon,  and  a  Bit  of  green  Lemon,  and 
kt  it  boil  a  little^  then  put  in  it  a  (garter  of  a  Pound  of 
fcakled  and  well  pounded  Piftaciioes :  Keep  ibme  whole  ta 
nmifh  your  Dm*  A  Quarter  of  a  Pound  is  but  for  a 
&^all  DMbj  you  muft  pioportkm.your  Qaamity  to  the  Size 
o£  your  Di(h.  Four  your  Cream  of  Pmachoe<  tf^oueh  n. 
Sicft  into  your  Di(h,  with  the  Ydkt  of  fix  Bggs^  and  ftraiit 
it  off  two  or  three  Times :  After  thii  put  a  Stew-pan  full  of 
Water  over  a  Stove,  let  your  Difli  be  bigger  than  the  $tew« 
pan,  fo  tbftC  ^he  Botlpp  of  it  may  touch  the  Water : 
rr hen  put  in  youf  Crealb,  and  csovtt  It  With  another  Diih 
turned  itpiide  down^  with  ibme  Charcot  over  it.  This 
Cream  may  (bmettmes  be  ferved  hot  for  a  dainty  Di(h 
in  the  fecond  Ooorfe. 

Sage  CVeam. 

BO  I  L  a  Quart  of  Cream,  boil  it  well,  then  add  a 
Qgartor  of  a  Pint  of  red  Sa^e  Juice,  half  as  much 
Roie  Waiery  a«d  as  much  Sackj  half  a  Pound  of  Sugar, 
and  it  wiU  be  an  exfieUfiirt:  Difli  i  and  thus  you  may  uie  it 
with  any  Swiet  Hcrbs^  which  are  plea(ant  and  healthfuL 

NO  26.  4E  Qeam 


..■'•-■•  ■      _         ^  ■     •     . 

Cream  veldfl&fftel  "Chocolate. 

iT.T  S't^Qi^fOi^rtipf  ;Ci5^m»'  putjaitja  Bit:  of;  S|^ 
Pe^j  Wflbt^  J^JPWT'jfff  ^;  ?oHo4;6f  jfiflbfioflftM  broteil)49 

'f>n!:  T;W  r|ak(i^tWQ  jorithree  Giisz^rde  of  eitlaiv  ^FowWroy 
Cbji^i^V'  ^^^V.^^iT^i.  t)i^9  o»t  (he  Sktnsi  w^jtHi-  ^d .  (»| 
t%ni,ifqpfet  f  J^'p«.^*ke^^kin5  Va  Cop  or  fltbffr  :\5«(^ 
with  a  Gla&  full  of  your  luke-warm  Cream,  aiid  put  it 
near  the  Fire,  avm  har&nSkts:  ^'  As  'foon  as  it  is  taken; 
^0^.  it  i(v-  y 9W(:  C})o^p|vife  Cre^Haprt  ^j;  of  the  Pans,  •  i^^9 

ltiii>jj^'j|)tv^n,)^tb^  pur;it  up.   ^ *       ff 

.;  Xqu  (ig^yJj^^&etji^jfliH'.Qf  tl^  Ikm^  Bat»r  in  Ti(i-iWun«„ 
m?#j«i,((t^t^pf^  cJ^()I*eaj!<fc,  J?iftf|«)»d(irf.4)?ftM.|>at,.y«| 
4?u^  l^t%th^,BflM!9nih,8rjHt%iv9fi<b*5f^will  »JC  cotnq  cl(8aa4 
Jy  out.    -.//vi.'Ii    '   r-."  ''-v;  •;'.■•••.• '•   >'       ^   -i  ■'•    ••    •" 

Cho^olat^  Cieam^  au«^  BaijQ  M^ric ' 

AFTER  boilin^jr^puf^^iP^e^m^  order  it  as  afore(aid ; 
place  your  Sieve  "upon  ybuf  Diflj,  and  putjioiL" 
V^lks  'of  Eg^/-vA^  yoiit  Gbocpiatc  CtfAth,  '^iep^teg 
|^ibr«. '  Theft  flratri  it  through  a  Sieve,  put  a  Stew-pan  fSll 
9f  W^ter'  updn"  thi6  Fire,:  let'  the  Bottom-  of  yottr  Diih 
K>\kh  the  Waited;  putVtiui-'Ci'eimin  it,  ati4co;vfer^.lr!^ith» 
another 'D^(hTi*  Fifb  oWf  rt.':Tour  Cix:m^hgi^iJaai 
put  it  in  a  coo!  Plate:  arid  feiYe  it  for  a  dainty' D^  ^c 
5?ld<yrhot.     ■  ;-•:     "...  '■    '       '.  ••.•^.->- 


^lietwiiifU  v\T  V  iT'jrf  niRi  Ji  A  rf;  $9^ 


««t  r    1. 


,yyr^'^HfW9h\rT  rnfi'^iO 


§hd^ik>^  -toft -tf likae  i  :>tlM»i< >'^lft  (he^Wlii^ 6f'JAV«  E!gi| 
SflMhtfi^^^^eT  0ffe4)eiifi*hiWMJ af%)MEul>o^^e PtW 


fir  if  :&rer-tb«  F£r«  agalAtd^'thidtibiiT^(^ee«HPi^<# 

».' ii'r  LCR  .Hi".  J  fi'L'."'/-;)^  l;I  iti"-/  to  Hot  -jlckO  £   niiw/ 

B-take-  half  a  ^ooft*i^^l^"#^a»y 'riffeftrW^ 
■Fruh)  pat  it  in  a  l<tg<^^Pi»H  ^t6l)?'^#|^<i& 
of  twd  orthree<B^4,  bdtii  t«^e^hei»fa^e€^}Mg^eii  ^/an 
Hobit  fhpnv^itlaftt'Spddii  t«}9«.>'^iolrpalifi3ni^^ni^^<ii^ 

the  middle  Bafon.    Rashcrries  will  not  do  this  Way.    - 

^  •  •'  "•  -  !••  '••■'••;' Mi^h6rrt'-J^ly.'-:'-''  ^^  -^  ^"-  /V 

WE.itake  haU  a  Pcji^pdi  <>£  ,Hfftdior»,:  ^aijid -tjlrd# 
O^ts  .of  Water,  l?t.}t.boil.  wfy,  ftp'wiy.  \till  ^bqv^ 
one  Qga^t  is,  conpitnea,  the  next  pay-j^^  wh^'tig.  feirfei. 
«ab«*aTwiyjwkt)sxlwrp,  pu^^  S.PA  ofJ5Uv?n^%<i4;l 

Ciil  S)i  Sfl<|k,  ^^,up  .with  jth^^Wl^ijcp  oi^i^jl^gs:^ 
Fratb,  ^l»tt  tt^her  wi^  jefin'd  $ug^r,<iifi3e  it«nd  jjit 
^  tfie-Fird)  ftir  it  wdi,  aii^  add  to  k  the  ]nk» ,tif  k^%i 
UMMtoak  Btioi ^fh^ Petsl >  kc  k boil-Up,  thiea'^rainiU 
■>'t'     '  4  E  2  through 


a^«oa|l«j«l8>llw  'tiU>l)r{U')nta<indjr]&i4>aiidl^  iing^dlir 

oQlafl^^'^  loupij  aril  labnsi  o]  .msd}  noqu  aaln  }£[[l  (nU32 

li  q33;J  bnii  ,i3qii*I"riliw  23oS[  aria  i3vo3  I3fifi  e^uQ  33idt  lo 

Blanc  Manger.  .^I'J  iol 

PVmWi'aiAfAlvpT&lltuat'atimduB.tbLi^^  of 
Hartshorn,  three  Qwirts  o£  Water,  and  let  it  boil 
flowly  a  long  Time?'ififl"«  WVlthen  let  it  ftand  to  be 
-<i«WjHto«i«tSi^i|l^iiWi)ri«li3  4qtnb<ii«r(OkQ«lHffCZd 
"^tiiih  a^)B»ltb^cltM3ritt««i4i<D%(M«tiafQ^rtJf3.a 
'rAi»df^mi^Aibiim»^r'^^  tathiiiillniSSDpAn 
^UplOM8g^9W\MfuWj««g  ltlttn,3ineltxihsl?dif  vmntc 
'we^  ««ii^t^^aKv»t>8vutl'diei%iif]3Mii,inlx!jauit<M. 

'^^6$r-'#l«#K(Pd»ib)l'  «:«mti  Sagtt'iiilit^ii'aga^iisuiao 

&i(bn»?5*t8l4tAt'n»8ai*tlt*(!l*ll  .b-mvo-MU  avoO  ssirll  , 

To  make  it   iect^5,^yjimjfaj(Mze  it  through  a  fine 

•>,^**ff'^3't#.#%'^!,S%ra«  T  a  a  I CT 


1^ iM^ai 


IJ    ,-,.J  ;    ni    )1    JCCJ    bjHly.iiPClWaW.''      Sni'iod  T,ri:'i.:i. 

T"A  K  E  four  Pounds  of  Currants,  anif  ftft^iii'tHSWill, 

1.      to  four  Poun  J?W3A|atebftid^t  to  itscrack'd  Quality, 

'''h3i  (1^  ^«^iq>ai>Deg<(aiibst«nni'(fiiindi  IM  ^ili^MB 

i')^.it«ii«S[ ««««)[»  «w«<>«Hnlat>4o:NMluJ«^6^ 

iiisnj  it 


Scum  that  n&s  mMn  them,  to  render  the  Liquor  clej^itjj(9o 
or  three  Days  after  cover  the  Pots  with  Paper,  and  keep  it ' 
forUfe.  .ragntlA  anUa 

lo  }diifi(na>rbei!ri«j3ms<fe3f(«s  titei&si«Mf>iiP<0  (T 
iiod  li  3'j!  tne  ,i3Ji.V/  lo  epwP  33inl  .moffanuH  J. 
3d  o)  bni;fl  li  13I  nsdJ^yJflBfr  R"(fff^fniT  snol  c  vlwcU 

if^iiibjito  tllilii«ghn«it,i»iM»»/el»lbb»dA«atlK  sfewsiie 
llfiln)o-X!e»i>aijrf:bf  ^ii^ivibfoitglKitll^itSclSMtbeiblMiiPi: 
3Straini]rct±^l)tii7i)iaie,riutai  B«Re'nn4W/tln-S§9i'!€>l>IM' 

^Uffii  fa»-in«#eB.lietvrM»iaa»et*r**l«pe#Jcd,!  Tlwftwvu: 
oitliinouebai»io<iQMUp»t4i,«iHhiiitenntiil«  <t«|»p9;tteiMB 

three  Days  uncovered,  tl«fcf«Vfrt*«)|i,Ji'js|iSW«tnolua 

■.-.'^{l  Ji  ih^uoidl  li  3sMi|ifl,f«Ry|[(j^ft^3,   j!  3;Ieiii  oT 

T7I  RST  ta&'',WroJg!rs'''o?5ls'jS(rfe^'ffieli"*ffi=e 


andf 
per-p 
anoth 

,V!iii.j^b'iljiiOi)ionrigi!ffid8fi,fl89lfSftnijoS  ludlo)       I 
l!<'K7iI  j^  SiIF  rIniitiyoaivQidiiaRsdIaD  ^refix)^  «)!A  Jmfc, 
,3JP  saikli.  dai^i^^lia^w:>.!a  ,ili>ttniiii>g;<Hw«^'4:^»r, 
lIlKdkttM»C*■fynhliie^j.iglI0l«4r  fitfnb<rfi}lM«F-)i  Bf>> 
u  them 


.n  jjr/Jiqrrto'j  vrjj:ii"t'.;r-  r' 'r  "f  f"ijirjiTnBl>&nJ 

CU  T  the  Apples  intd  Pieces,  fct  them  over  the  Fire 
witb^a>^ertJ9K7^y^Cbpf)te->paifi,  .^bdll  thieimyscill  the^r 


•« '  >   w     • 


1    Z     1 


in  tjjj;5  y  hn'j;L:  ft  urn  i;p7  ^01  rJv;   ,^o  f  j;L  rr- 5p.:!-i;v!  vi.-'o 


'W'cW0  iti^ATfot^  prtjkf^ifg/i^'^^ 


A  « 


Aving  fiti^ip^o^ridediih  eartf^uPan"'^  a  convenient 


ter,.  to  prevent  its  twanii^xi(^^,,v^tt^ 

ad4iii«  alCj,.  tiie  EtiHh-  of  ^B^TObitc.of  aa 

arjpait  |,  w|iGn,a|tecr  oxXiniigc  las  bcfauoqrpm%,fimnHto'd» 


7J&#*jW*1BtrTV'fe/^i%0MAN. 


the  Spatula  or  Skimmer,  appears  very  (^^f;%1kc  'it'dff  the 
Fire,  and  paft  it  thro*  the  Straij^ing-bajg^  by  w|^|c|i  Means 
the  Clarification  will  be  abfolutely  cohipleated.. : 


^!i  I  ■.,  ■     ;      :   .  .  ::*  J  •=    ..'J  j  a4  ojfii  oVVK-j/   'JiJj    T 


PRivate  PcVrorrt,  Who  iH  pftfcrvink'^rfiltf  only  'Have? 
txtefion  to  ofe  fbur  br 'Tive'Poanas  W'!^tigar%'6n^; 
rtS*y  Glarfiy  k  v»WM)ift  any  Loifi,  -  ffr  thi  foHBwJnfc'lVt^niier: 

the  Sdgarw^dbc  fi!*diM^»a»4n'Watei^'  jflVdWoVeV'tl^ 
Fire,  with  the  White  of  a  whi 

asit'fWdls.Hp,  «ftdy  WtuA''  _ 

.  give  it  a  (Jhfcdct  -Bat  wfteti  ^'WRSf-i  "fteoiid'Tihic, '  ft'Ajdft 
fe  lietnovM"- 'froitt  the  Pire-,  amdlfet'k'bj-fWa  tlluar^^^ 
an  Hour;  daring  which  Space  it  wifl-'fliliK/Wtt^'Ucdth' 
•  only  fettling  on  the',Top ;  which  yqu  muft  gently  take  off 
with  the  Skimmer  and'k  v^ill  B^  fufficidtttly  clarify'd,  tho' 
not  all  together  lb  <^^t  iior.  (b  ,Wrtif^  ^$  the.  former. 

X^  boSitf ,»b^)^,  'm^Momepr^p  bf  lt;put^tiJJ6n 'a' 
Plate  g^dw  iWt^at  ta^l'' ifi^- ixzis.  tb'Vtm'aiiy  longer :  In-! 
deed,  oris' Wat  of'  Bomtig  is  t»bp<!^  for  bertairt  JtlHei,  add 
Compbt^  ofri^t/lmt  mtle'Prdg^eJft  iWoufii  he  nfatfe  In' 


au  me 

1  ■  ' 


different  Degrefcs  (fi*  b6!nDg.Sugar. 
,    Theil  60ilings  are  performed'  by . degrees, '  and  the  fol- 
•  lowing  Dttiooihiatidnsarc  appr6|priaicd'  thereto  i  'that  is  to 

fay, 


^  -y.  :  J 


5^*    ■         7i»MirtMt^Vi^'^*^M)PAfr; " 

^Avl  nsrfl  oioffi  Isiilff  3m61  ,i*Ddj3go}  laJeW  bne  iBguS  arfj 

thereto  as  is  needful  to  boil  it  over  zg^\n^'9xd^4lii:i^ivJttikyj)U 
brought  to  any  Degr^whatfoevef,  and  even  mingled  with 
any  othei  SmWg^'^&W^'^i^^^tiiJhiA] 

Wmg,.  .a^fef^HM^iiiiiswtin^itf  ibdntl  SoNNtf 
^'•SttMieliOil  ^^ifilni  tefr^finroAsmilii^tkai  gtatt»  i|iib 

Crtionably  to  the  C^tMaiy  yfi  ttnfe  cf  aitoi  nirtLllMlfe  im 
jpreU  fiaakcd  therein :  To  ttat  Purpofi;  jroa  mnft  heat 

■<».■  i:'j:'il'>  ■  six'  thm 


'the  Sagar  and  Water  togetho*,  ibmc  what  more  than  lakic^ 
warm,  iii  ot^^  fo^BJyitttriiyfil vjSI^. 

teimi^1m  ivAm!fr¥^  l^i«0(jtooii)'4  ag^oin:^ 

JiT^  vtftt«eii)(P«toflfcSli^|u^tR)U«drTiQr  tbMiJbttlineioim 
cover'd  Boilings,  befQ[fe)}ttq&«p}s  ftfe  l^dt  iXh^'^^syt^l^^K^ 

SMMI  a£>t|bJlMB^%^tjB,M»  giiiftrbrn>o>1fipHiS^ir.>  ^ 

jTfiad  A^m.  XKUf^  aioqio^  Hdi  dj- :  cu^-adj  i^iiqi  Ihw  -Hi 
odi  .        4F  2  Chettlt^ 


i^^^m 


nv 


\^im^mi»^  «M4)4ifi^  liitiiimbi^t 

^ne,  let  all  te  dry'd  in  the  Stove,  titeSi'M:^ 
(M  tHeoit         ,   • ' 

adi  ni  i)'\(iD  brifi  tifiguS  nnw  bawditl  Haw  ad  oJ  labio  rii 
Cherries  ^00/^^/  iz/?fr  the  Rcyal  Manner,      .y/oja 

GET  J&n^P^^A^^tM^^^  Stalks,  and 

j'jtaiqthriniaidaiiiigfi^  boiii^  ttg»tiiBi6oUndiJQIe| 

iHxraitsqN»fi»«rQd&ninab{i8r^bttey<]ioro;fidlM|  ^^^ 
lflid>'^fbl1bl9Ki■'mmfr-^;(lb^laBlfao1^io0l^BhofiliS£e,  lonq 
|idi»ti0{nt|Dd  a^iArabdfci&qidtD  thcrfit^^eaxl/Xfade  «di90O)> 
j^BciiU3»lcaUbdpiBoolidf§:!)aHai^  Y^""^^^^'  ^^*''  ^""^  •*'*'  ■»' 

'  To  preurve  Red  Cuixants  Liquid. 
XT  OUR  Curtttnts  beirte;bac'4,  ^'    *^  - 


fMten  Smooth  and  Pearled :  Afterwards  ilij>  in  the  Fruity 
and  add.aiiinbhBali^Su<IU^aag>K;ii|  tovsqdatc  tolbaK 
ihfn»IiiiX^cp»gb>  gXft  ts,bMB,*V(|t»t„(Ov«|()vMligE 
teiWeeRjSijiMpth_M^gfaiArf,«refeft|  b|J«ii)g  f^fig  ^B, 

HiWXSrMiyjri'liutii  .svoiasdl  ni  b'^ib  3d  Us  »l  ,9nob 

Sniniu,  :ri,  ni  ^S^ggi^^^^i  jl',>»  »^^JSg,&  H.iw  b'warft 

'    •'  .marjj  lO 

"X/*  O  U  mull  take  a  convenient  Quantity  of  Curranls 


Y'-  Bn?ii&ibaBnndila£^diidlR^lli*:niinV[|nltpii4'<|'a0B 
ii-"i  WjiatovtfaBeeriP<nddt3lof«ep«>beilg»:  .Qins:iftdB 
atjfaaitafalliiig  ligfaly)iy»Md?iaBjcftin'»hamjriiiiifE«ilMiltt 
timft.  3Sr&eTiotiB^Qao»^torb«)£oe4'd{/-8aunU')dB<h«^y'd);afc 
Cheniesi  jaDdtlieQuahiilrafipcikiJbk'SingE  fa^mntedv 
to  the  end  that  there  inay  belsHiligHvftxuthe  ^liic/i^iUng 
of  theFrait,  ^   ,    „        > 

;  KV'XrtifS.  prefenKtl  dry.  „    „,,„_  _ 


5^  ^inM^  «i\^iei(  #  S^iDAOrr 

'^p  A(^^  db^(itt»nfes/iAi  liicMsfiiaUittiii^flHid/^R^i 
JLdiathwi^  33btfrtdiiogftfi(iii[iMlWeM^Q<tait8d^  fMb 

them  hito  a  Copper  Pan  i  let  them  Aana  in  k,  aoAAHn^ 
being  cloffe  oovw^d,  till  they  become  tender,  bat  thnr  maft 
not  bdiK'^'^^tale^f^tf^it^  ^^k^'Hth^m«tHi(pili(:w 
tiMR  wilhi3ll«M,fial99A<)Cl»ytfr]tbf9i^«^t«oQkilhd  t^ft  Mf 

byc^tt^glltfenTJiil  vm  Qoyilgiulhewi^igib  iphHjiCPtiiA 

peal  ii»f:^qMf  ]NP9ibe^  iyRftwp^x.W{ma  Wrfa  tfcl  filMlitd^f^ii 

^vte  AAtih9  tlMi^.  btf  4)f  i  teMBfc  <nil  itatt  tlgwi^dp^ft 
fpr  the  sfcim)0lktttiM^StmkigMB[jm^^ 

Wia^^itbiA)iiS6rtihq£fPkHliliiiiMei4Mvif0i^^ 


tl1kMiA«?/fi^  v^i^r^g  V^kw^  - 5^' 

^idiiiPtdnAi«9Miy^»id^  ache  r^kih^^^rfli*  HvfiibftiiifignRI^ 

fo  ti(n«,  even  when  fhe  Pan  it  removed  {rdS&t\iK&^A" 
LtftJy,  the  Plumb*  being  put  iftto  Earthqi  Pani,    inaft 
coiitimie  mnU  ttmm  m^i  f^^"^^^ Mota--- 

i^urr:  v  il^  J"<f  =i?hn9J  amooad  ^adj  Uij  ,d'i9voo  slob  sniad 
•  w.'?i)i0)t)f(^«)(iriM^dl^  Wl  'S'<fOf6fif«l^>4Mirr^d  ion 

boillll^Jh#«<t>(iA!d  AMD f^Htt^ttlU^mi^s^^- 
th^i'JUht  q)S«9ikeodln«i8^r^Itfe(fawi^«IUCPil<hlg&i^,in 

and[^i»>NiiefMf<fHltfii<^f^  bed9llfti^)«»let9^u^cliey WiV '^ 
ttk^i^m^Bwgdi  iKA  dtMd  iidttad  tt««ii  8<tEWii{iaM>^ 
and  .(fce3^fiU^3iifoUivrpii^if}^<»qf^  ^d}  lui 

Pi  efejliiipwaa  JiMwagitbfd^  MAiiniilftyt^MNatl^tawaO 
^Mfj  little, 


c,  r 


$^  ^  iehU  Do  *  t  'pfaVf<fi4  k  K. 

little,  uke  thcm'^  off,  and*  I^  tliem^oxH }  4utt  done,  fi^ 


fbem  b'a 'liglkiri/  and  l>oil  thou  tiMtiKf  «ffe 

^ell  cdlonred! 


II' 1*1 


"kl  Wisiei;.  almoft  boiling  bttCi  When  the^  «!«'«!( 
equally  entire  and  foft,  they  are  to  ^  pic  iAt»  dirifyM. 
Sugar,  andbml'd  till  no  Sgum  orFrotbfMifesi{ii|]|y  longer,  ivhtch. 
fnuft  be  always  &u«fbliy  taken  off:  The  next  Day 
iM/WbtS-dipki'd,  awhile  the  Synip  is  t»oil'd  tiUrithat " 
ed'  to  'it»im.oodi  Quality,  au^nenting  it  with  Sugar : 
iiirit  the  A^icocks  into  thtPm^  and  havinff^gNeii  fham' 
a Boiliftgj tat^hein b^iet by :  OffthelDayfoUMin^g, diaiir 
Ihemi  «andkt.the.  Synip  be  bpitod  liU  h  MUes  «»v^ib4 
eo«d  'Degie%>  <iall*d  Pearled :  Afterwards  vflip<theatfihito' 
the  Pan  fgw.  adding  Tonitt  Sugar  likewiie  pearled,  and; 
give  them  a  cbver'd  boiling,  in  or<kr  to  be-  let  inta  the . 
Stove  till  the  next  Morning  }  when  they  are  to  be  -taken 
out,  and  put  into  PotSi  fo  as  they  may.  be  eaten,  ia  the 
itime  <OoNik(Ution,  or  dried  at  Plcaure.  •  i  . 

I, ,  ,  Apncocjcs /«  Ears. 

APricocks  that  have  beeii  Ordered  aitc^  diis,  or  any 
dther  Manner,  may  bedreis'diiii'Ettavtxi^wiiidi*. 
Pbfpolfe  i^  is  'Otilf  requiiite  to  turn  one  of  ^tiba-^ffidte^  wtth-', 
odt^kk^fifittiig  it  altogether  from  the  odier  i^  wji^die  f#Qr 
Halves- togetner,  fo  as  they  may  mutuaHy  ioiKli -dnib  ao^^ 
ther  at  hwt  Ends,  one  on  one  Side,  and  -d^tCPtllt^^^tti^- 
oihcr.        .  ■,  '  ^  ■•'.••*>*•  v"=;  .•,'«•«;.:. 

1  '  4  — *  -  •  ^  ^A 

Apn- 


with  Wnt^  ewer  the  Fire,  <aiid  the  PK^jUf^rtbwpi 
Psvn  cnptaining  me  Praitj  iff,tbe  Middle  Off  tbe^me  Pah. 
Alter  4he  W5&  tiii»aMll»yi<^lfcw/^<i»^gyfcodci  wM 

IM  <Uwtd  i  ,^eii'  Ihe3»^«|h,bff ,^&'4k  ttflln  lUMIafnlr 
fi|fi«^  i».  Girder  le^  tei^et  i»t0J4he  StgitejifiMr  liMJMllfi^ 
Imn fttew'd  with  St^gHRt.    >   •-  j"  »>.  l-v       '•' 

•v.  •.     ,;'.    : '  nM^rve  grew  Wttflnti. .,.,  ,,r,  ,^.  -i.... 

i^i  KT.  yoat  Wakntviwfttbcrtd  b  &tr  W«Mf1ttiv^b«i^ 
1^  the  SbeUgrowsfhjod^altBr  having  btntoiiiMtomWi»* 
tftt; .  toAake.  away  tbsir.'Bitteooefiir  -put  them  -idtor^oihar  o^ 
WfNtor, .  peel  off  that:  Km^iuA  lay  tlMt»  i»  ^yoat  Fan^jviAtlii 
•  L^ror^.Siigair  to  ib^  Weighi<cf  •  ifapNat^  <cBil«  tmidi 
Wiftter aawiU  wet  it.  ^ Wheii' thi^ arlbcfSfA tt^-OMfa  Oko^ 
4er«te  Fire  and  cool'd,  do  the  &me  Thibg  arfMon4  !21iaic^ 
1^  let  all  by  ibr  uie. 

To  preferve  White  Walauts*  .    .  i , 

HAving  provided  Walnuts  thataie  ipme  to  db(ltr:6)ll 
Growth,  bat  before  the  Wood  is  formed,  pane  them 
nenilf  'till  the  While  appears^  and  throw  them  into  £iir 
Water:  AfMNMrds  let  them  boil  for  httut  time  ^J^ 
4kme  ;3Wtlcr -ffirinle  ochtf  Water  is  iet  over  another  jkx^ 
nace^  imo  iiakichf^  the.  Wahu^  are  to  be  pttt  as  iooti  4s  ft 
logins  t»  boil«  To  kao  w  whether  th«y  are  done  «K>qgl|^ 
finck  -thfOBt  »wilh  a  Flo  fram  Time  to^  Time,  « fo-  tQ^ 
^|^.tl^^p«^^  they  i9i|ft  bo  .removed  ^oim 


To  nake  them  white,  threw  in  a  Handful  o^ 
i    '  4G  '  beaten 


beaten  AUuro,  .aix)  giv^  thera.one  BdBog  tngre ;  then  thev 

•M  to  be  fKi&mi'Sm^miiiiwm^ 

Mim^iUM  pdtamb(  tlpiM^  aHMHflg^^ms^luaie^U'lf 
dHKbircfiNr;  thgo^  ikvoiiatf  fiiigir  t)na|S9r£  iiMRdidr^iMitJk 

^•MltMSogttfif^aNritcntdbvciiicaMdfii^Ml  flMR^ft 

^^:  %A  ^Qi^»4i<MaihQUCi3«bitedi9:ihes\M 
caufe  they  muft  not  be  fet  over  the  FiratWt«&  :}qijkti|Ms 
Synip  luve  fiy.e  or,,^^oiUn^  au^nentjj{^it  a  little  with 


Sugar,  im  fB}mm^f6mn^fh^^mmm''''^  the  fe. 

«WllQWPan»fb  tiii)cfiia%i^M«i  ^i^<iyflifi)  4^«vMhs 

-^aiMhfMta*  ^f|^i4Mi»iai^^exi(4ffii0ii»^i^r«iM^ 
Jlcb  te  i(awiF^  9ff  )ioV  tfiaju^Mip^eRMlittii^i^g^ 

thdhk>aax!0icdifit£^iStt>^4lkf^MHirifve|;}«9  oihUfi  B^t^^ 
Fruit. 


tawildjttt  Mbdi^cKW  i^«he4WieM£gt«ri^4^ei&iibiiif 

f|u]Kii«6g(cWmP^tiiachxtyj^{££G^ 

:il»*'»^a^vdi^  tbr@r|I»dcfci^;fwi3  ifbingtilrowg  tliMc^ti^ 

kfftsaraui^ili  loro^Ufa<«iiHad[}  Sdiiit  oiflfoiiiegbiiibai 

tolJo^t^Fi)^  aali  Imtim  nu-tU  nj^ili.  ^'luoo  orte  iuo  xisitsi 


it^^^Htjpt:  fbf  iVkiii.  oih  10V0  lal  dd  ]on  fiurri  ^adi  dlu^at 
^1  aril  ti#«*??fnm4W%«^#irWo#*^^        Wfr  ,i&gu3: 

iSiiiibdirwr  i  MU^)ttlaMlf»3Stdctf>]>inrlidiCi^ 


taken  out  and  cool'd,  dr^in  them  .&BHB  ttmr  ^j^ift^^i'Uiiil 
«t;^  '.  4  G  3  N  dreiii 


drefs  them  upon  Slates,  to  the  End  that  they  may  de  dry'd 
in  the.-<Sts«*^  n^MKt*  wji^  bigiA}''^3'3lly)A>tittn3ons  of 
^BJt.r  -;L»flly,  ',lhey'  rauft  be,  turned  .again  JJOon  'Sc£% 

V^niiTT  ,!in(,f)'li.(Tj  i  ifiguS^  3(iJ   lu  fii   grii:Uul  Tjjr-d  art)  lot 

o'f '«arft-iSfI  Ihey  'ar=-*#i 


Suga'i^ 

'boil^tiU  the  Liquor.bcCflm«.topj;:«  that  Inliaot  temow 
th**'fr««  th«  Firtrarid  Kt'lKe*%for  ufei 

!*«ftr«!t*ytat|Klflft  (fc,  ^sffry,  w4>cim<(js.W#i 

cotne  to  a  doc  ConSfteijts,  :jm,ipr^li«,  JiSNiS-,,WibiWi»W 
~  ^ve  preferved,  and  let  them  bbil  tttl  they  have  a  gtccnc*  ' 
Colour  than  natural. ' 

8>;'l   ■     "  I  :  Green 


h'nh  ob.yrrn  ysrij  Iwh  bnH  3r{j  oj  ,*oI/i/3  rionu  m^rfj  ?"b]h 


them  into  Water,.iebabdig9  8m$\b((d^s'd  and  lca|d«d  ; 

'm 


ttine  between  i 

pearled ;   at  whkh  Inftant  tbe 

all  ma^  fimiqer  t«£S|illMAt#n^!^f4S    Tb(;  next  Morn- 

takenioa  from  rhoFirS  to  be  diVaaicLQt-Jii^^  . 


.jlu 


v]l.^ii^f#lS.^o'^ 


""l    -Jill    iWili  III- 


II. d 


X4^fV^^Mif^^MA%k^  and  not  over-' 
1  Jt  ripe,  fet  fip/eriaRows  oi  them  Ih  Order  at  the  Bottom 
#'.^  £r)h^n"Panj^dH4  odmqt%efo[|»)a  V^Delljiav^i 


P5f  !»«(»•; 'fhcK'to«:H*air(dVfre«s*«d1«IfiIVnjnii 

i^^nttmre  :  <K»'ttte«('bb'fi  6\t-\h»^'£c^*l^l»»ll&  fcfi) 
Wifftei'Wferffi*!  (l^talij'Uac  4«!13flil"oO  =iA  c  o)  saioj 


amO 


-Peart 


6a: 


?f 


Decodboi  and  the  whole  Mc&  h  to  beVdnMird^  ciB 
the  Sjnip  bcajig(!f];jgfMy^i^tti»kJmc)dii^  coord,  asd 
drds  your  Qumces  in  PotiL  GIaab&;.Qr  Boxol  JjQurme  Jhe 

'IoqV 


«Nitm^'^ff«/¥tMfl 


ioj 


it  iE 
T  ro 

the 

out  break 

tpm.tnio 


coord 
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coord  and  fcoop'd  with  a  little  Spoon  made  for  that  Purpofct 
at  a  fmall  Hok  bor'd  in  the  Middle,  where  the  Stalk  grew : 
They  are  ufually  put  into  Sugar,  and  dry'd  after  the  fimlfc 
Manner  as  Quinces  and  Sticks  of  Oranges. 

Faggots  of  Oranges.  ^ 

THIS  Term  is  ufually  appropriated  to  Orange  Ped^ 
when  turned  or  par*d  very  tnin,  and  cxten&d  to  ft 
.great  length,  which  are  often  preferved,  e^cially  thole  of 
iweet  Orangps,  after  the  following  Manner,  viz.  Thde 
Faggots  are  to  be  firft  fcalded  in  Water  over  the  Firci  'till 
they  become  very  foft,  and  put  into  clarify'd  Sugar,  allow- 
ing them  twenty  Boilings:  The  next  Morning  the  Syrof 
inuft  be  made  frnooth,  and  the  Orange-Paring  pot  into  i^ 
that  they  may  have  two  or  three  Boilings.  On  the  third 
Day  you  are  to  drain  them,  and  afterwards  give  them  a 
covered  Boiling  in  Pearled  Sugar,  in  order  to  be  difpofed  of 
in  Pots  for  Ufe,  unlefs  you  would  have  them  dry'd  at  the 
fame  Inftant :  This  may  be  effeded  by  caufing  other  Su^ 
to  be  made  white,  rubbing  it  on  one  Side  of  the  Pan  witb 
the  Skimmer,  and  boiling  it  to  the  fourth  D^rce,  called 
Feathered :  That  done,  flip  your  Faggots  into  it  and  dre& 
them  in  Rocks. 

Oranges  preferved  in  Zejls.  ^ 

AS  your  Oranges  are  zefting  in  the  above-mentioned 
Manner,  throw  the  Zefts  or  Chips  into  feir  Water 
on  one  Side,  and  the  Quarters  on  the  other,  to  fu-event 
their  turains  black :  That  done,  heat  the  Water,  and  put 
your  Zefts  therein,  to  befcalded  'till  they  become  very  foft : 
Then  having  flipt  them  into  frefh  Water,    they  muft  be 

^  *        •  cdol'd 


7ibi  nvbbk'D  aT  y  of  a  - W'ctm  a  n»  605 

codflSy '^^ahd'  6rdiferc!d  with  •  thin  Sugar,  putting  on^  Lttdle  fiill 
bf''Mfat*'lnto  d  I*an,.  for  evety  ts>rd  of  darify'd  rSbgar^ 
Hftrs  all'mufl:  he  heated  over  tfie  Fire,  as  long  as  you  can 
well  endure  to  hold  your  Finger  in  the  Liquor.-  In'  tha 
mean  time,  the  Orange-Chips  being  drained  and  flip'd  into 
aif^arthtn  Pan,  the  hot  Sugar  is  to  be  pour'd  uponjthem 
itfeP Ih^  atfc'thbfoughly  foaked :  The-  nfext  Day  th<y  arflTo 
be  drained  thro*  a  Colander  while  the  Syrup  is  boiled  'till  it  be- 
come a  little  ftnooth ;  afterwards  this  Syrup  muft  be  pour'd 
again  upon  the  Zefts*  as  alfo  on  the  third  Day  :  When  you 
ittVQ  brought  it  to  its  pearled  Quality,  and  augmented  it 
^th  a  little  Sugar,  on  the  the  fourth  Day,  drain  your 
Orange-Chips  agaib  and  dry  them  in  the  Sieve  or  Hurdles^ 
4X  upon  a  Grate,  They  muft  alfo  be  turned  from  time  to 
time,  'till  they  are  very  dry,  arid  at  liaft  put  in  Boxes. 

Oranges  preferved  in  Jmiill  Slipu '    ; 

HEN  your  Fruit  is  zefted,  cut  out  the  Pulp  into 
Slips,  which  are  to  be  flit  again  in  their  Thicknefe, 
to  render  them  very  thin.  At  firft,  you  are  to  fcald  thefe 
Orange  Slips  in  Water  over  the  Fire,  'till  they  become  very 
ibft.  That  done,  they  are  to  be  thrown  into  clarify 'd 
Sugar,  newly  pafled  through  the  Straining-bag,  when  it  ii 
ready  to  boil,  in  order  to  have  twenty  Boilingis.  The  next 
Day  having  brought  the  Sugar  to  its  fmooth  Quality,  and 
jwnt  your  Slips  into  it,  let  them  have  feven  or  eight  Boiling*: 
On  thethrid  Day  you  may  boil  your  Sugar  'till  it  is  pcifrlei, 
uui  ^c  them  a  cover'd  Boiling.  Some  time  after,  they 
l^T^  to  be  put  imp  Pots  or  pth^r  Veflek  and  dry'd  iis  Odca- 


■•*• 


'{»JP27.  .  4H  Note, 
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Notey  Lemons,  Limes,  and  Citrons,  arc  preicrvcd 
much  after  the  fame  Manner  j  cither  entire,  or  m  Sticks, 
Faggots,  Zefts,  Slips,  fisfr. 

To  preferve  Eringo  Roote. 

LE  T  two  Pounds  of  fair  Roots,  walh'd  and  cleans'd, 
be  boil'd  very  tender  over  a  moderate  Fire ;  then  peel 
off  the  outmoft  Rind,  but  take  care  to  avoid  breaking  them; 
After  they  have  lain  a  while  in  cold  Water,  flip  them  into 
your  Pan  of  Sugar  boil'd  to  a  Syrup,  allowing  to  every 
Pound  of  Sugar,  three .  Quarters  or  a  Pound  of  Roots  ^ 
which  having  boil'd  gently  a  fhort  time,  may  be  fet  by  to 
cool,  and  afterwards  laid  up  for  ufe. 

7i  ice  Almondf. 

BLANCH  your  Almonds  and  put  them  into  an  Ice 
ready  prepared  with  the  White  of  an  Egg,  powdered 
Sugar,  Orange  or  Lemon  Flowers  and  Seville  Orange: 
Roll  them  well  in  this  Compound  fo  as  they  may  be  neatly 
iced,  and  afterwards  drefs'd  on  a  Sheet  of  Paper,  in  order 
•o  be  bak*d  in  the  Campagnc  Oven,  with  a  gentle  Fire  un- 
derneath, and  on  the  Top. 

7i  make  White  Crifp^-Almonds. 

AFTER  having  fcalded  and  blanched  the  Almonds,, 
throw  them  into  Sugar  boil'd  in  the  fifth  Degree 
caird  Crack'd :  That  done,  let  all  have  a  Walm  or  two 
together,  ke.eping  your  Almonds  ftirr'd  and  turn'd,  to  the 
End  that  the  Sugar  may  flick  doie  in  them, 

Cri% 
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Crifp  Almonds  of  a  grey  Colour. 

HAving  melted  a  Pound  of  Loaf,  or  Powder-Sugar, 
with  a  little  Water,  let  a  Pound  of  Almonds  be 
boiled  in  it  'till  they  crackle :  Then  take  06F  the  Pan  from 
tile  Fire,  and  (lir  all  about  incelTantly  with  the  Spatula ;  if 
any  Sugar  ,be  left,  heat  it  again  over  the  Fire,  that  it  may 
entirely  flick  to  the  Almonds,  continuing  to  ftir  them  with<- 
Qut  Intermiffion^  'till  the  Work  be  brought  to  Perf<^ion« 

Red  crifp  Almonds. 

YO  U  muft  let  your  Almonds  be  ordered  as  before,  on* 
ly  the  Sugar  being  boiled  'till  it  becomes  crack'd^ 
add  as  much  prtpasred  Cochineal,  as  will  be  requifite  to  give 
It  a  liTely  Colour,  and  let  it  boil  again  to  caufe  it  to  return  to 
its  crack*d  Qiiality :  At  dKtt  yery  Inftant,  to6  in  your  AU 
monds,  and  removing  the  Pan  from  the  Fire,  ilir  them 
without*  IntecmiiBon,  as  at  firft,  *tiU  they  are  drr.  The 
Cochineal  may  be  prepared  only  by  boiling  it  with  Allum 
and  Cream  of  Taitar^  which  Liquor  is  generally  us'd  fyt 
every  thing  that  is  to  be  brought  to  a  iine  Colour ^  a$  Mar-* 
makts,  Je^ks,  Pafties,  Creams,  &r. 

Piftachoes  in  Surtout 

HAviiig  provided  a  comrenient  Quantity  of  Piftachoej, 
.  dear  them  ifrom  their  Shdls,  and  caufe  them  to  be 
made  cri^  after  thb  Manner :  As  foon  as  the  Sugar  has 
attsin'd  m  the  iousiSsi  or  Feathered  Degree  of  boiling,  throw 
in  your  Piftachoen,  and  vchon  they  have  continued  ji  while 
ilk  it,  remove  the  Pan^  ilirring  them  wdl  'till  tbcry  are  ^\ 
cwerid,  fant  ihey  xnsifL  not  fae.again  &t  owr  the  Fiise;  Af^ 

4  H  a  terwards^ 
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terwards,  they  are  to  be  dipp'd  into  the  White  of  an  Egg, 
beat  up  with  a  Spoon,  addinga  little  Orange-Flower  Water: 
That  done,  take  them  out  and  roll  them  in  dry  Powder- 
Sugar.  Laftly,  having  laid  them  in  Order  upon  white  Pa- 
per, bake  them  gently  in  a  Campagne  Oven,  with  a  little 
Fire  underneath,  and  more  on  the  Top:  When  they  ar6 
fufficiently  baked,  and  brought  to  a  good  Colour,  they  may 
be  taken  out  of  the  Ovefi,  in  order  to  be  dry'd  in  the 
otove*  '•">  —  -•" 

To  make  clear  Cakes   of  Plumbs. 

WE  take  any  Sort  of  Plumbs,  arid  having  fton*3 
them,  flip  them  into  a  Jagg,  fet  in  a  Poc  ofiboiling 
Water:  When  they  are  diffolved,  ftrain  them  throogh.  a 
fair  Cloth  ;  and  to  ? Pint  of  the  Liquor,  adtta  PoueS:  of 
Sugar  brought  to  a  Candy  height  Let  all  be  \?frell  inoor- 
porated,  and  boil  a  little,  ilirring  them  together.  After*, 
wards,  put  your  Cakes  into  GlaSCes,  rand  {et  them  in  the 
Stove  moderately  heated,  otherwiie  they  tvi}l  grdw  tough: 
Let  them  ftand  lb  two  or  three  Weeks,  without  being  cddl'd, 
removing  them  from  one  warm  Place  to  another:  Turn 
them  every  Day,  'till  they  are  thorough  dry, .  and  they'll  be 
very  clear. 

'     •      So  make  a  Cake  or  Pafte  of  Cherries. 

STONE  your  Cherries,  and  ftcw  them  in  a  Pan  *tiU 
they  have  cafi:  their  Juice,  that  done  lay  them  in  Or-- 
der  in  a  Sieve,  and  let  them  be  well  drain'd ;  after vrardg 
they  are  to  be  be  beaten  in  a  Mortar  and  ^  over  the  Fire 
again  to  be  throughly  dry*d :  In  the  mean  Time  liaving  al- 
lowed a  Pound  of  Sugar  for  every  Pound  cf  Cherry  Pafie^ 

let 
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let  it  be  brought  to  its  crack'd  Quality,  and  pour  upon  the 
fame.  A  little  while  after  your  Cakes  may  be  drefled  upon 
the  Slat^  with  a  Spoon,  and  fet  in  the  Stove, 

.  To  make  clear  Quince  Cakes. 

YOU  muft  let  a  Pint  of  the  Syrup  of  Quinces,  with  a 
Quart  or  two  of  Rasberries,  be  boiled  and  clarify 'd 
over  a  gentle  Fire^  taking  Care  that  it  be  well  fcummed 
from  Time  to  Time :  Then  having  added  to  the  Juice  a 
Pound  and  a  half  of  Sugar,  caufe  as  much  more  to  be 
brought  to  a  Citndy  height,  and  poured  in  hot.  Let  the 
whole'Mafs be  continually  fttrr'd  Jlbout  'till  it  isalmoft  cold  j 
thcntfprcadiit  upon  Plates,  aiid  cut  it  intoC^kes  of  what 
Form  or  Figure  you  fliall  think  fit. 

MARMALETS  and^UI DDJ NI E  S. 

'.'{•.  Marmalet.  ^  Cherries.    , 

YOy  R.  Chccries^b^iijg  <irft  ftw'd,  are  to  be  fet  over 
the  Fire,  in  a  Copper-pan,  to  caufe  them^  to  caft,. 
their  Juice :  Afterwards,  being  drain'd,  bruis'd  and  pafs'd 
thro'  a  Sieve,  the  Marmalet  muft  be  put  again  into  the 
Pan,  to  be  dry'd  over  a  quick  Fire,  carefully  ftirring  and 
turning  it  on  all  Sides  with  the  Spatula,  fo  as  no  Moifture 
may  be  left,  and  'till  it  begins  to  ftick  to  the  Pan  :  In  the 
niean  while,  boil  fome  Sugar  'till  it  be  greatly  Feathered ; 
allowing  one  Pound  of  it  for  every  Pound  of  Frait  or  Pafte  : 
That  done,  caufe  all  to  fimmer  together  for  a  while,  and 
put  your  Marn>alet  into  Pots  or  Glaflcs  ftrew'd  with  Sugar, 
or  elfe  proceed  to  the  drying  of  it* 

.•  ^  '  Mar- 


6ro*  ^ht'»bokV>v'xr  tfaWoUAH. 

t 

Mannalet  ^Currants* 

GT^  T  a  fufficicnt  Quantity  of  Currants  ftripp'd  off  ftom 
the  Bunches,  and  foak  them  in  boiling  Water  *till 
they  break :  That  done,  removing  them  from  the  Fire, 
drain  them  upon  a  Sieve,  and  when  cold,  pais  them  thro' 
the  (ame  Sieve^  to  clear  off  the  Grains :  Afterwards  they  arc 
to  be  dry*d  over  the  Fire^  as  before,  while  the  Sugar  is 
brought  to  the  ^fth  Boiling  called,  C>acked,  allowing  the 
fame  Weight  of  it  as  of  tht  Fruit :  Let  all  be  wcU  inter- 
itai:ted  together,  in  order  to  fimmer  for  fome  time,  let 
your  Marmalet  be  conveniently  difpofed  of  in  Pots,  &c. 

Mormakt  of  Bell-Grapes  is  made  after  the  iatne  Man« 
ner. 

Marmalet  ^  Rasberries. 

WE  ufually  make  the  Body,  of  this  Marmalet  of  very 
ripe  Currants,  to  V^hich  is  only  added  a  Handful  of 
Rasberries,  to  make  h  appear  as  if  it  confifted  altogether  of 
the  latten 

Marmalet  ^/  Phimbs. 

IF  they  are  iuch  PUimbs  as  IKp  off  from  their  Stones, 
thofe  Stones  are  to  be  taken  away :  Otherwife  fcald  your 
Ftuit  in  Water,  'till  they  become  very  foft  5  let  them  alio 
be  drain'd  and  well  fquees^  thro^  the  Sieve  i  theA  dry  your 
Marmalet  over  the  Fire,  and  let  it  be  tempered  wah  the 
fame  Weight  of  cracked  Sugar :  Laftly,  having  cm^  it  «o 
fimmer  for  a  while,  let  it  1:^  |nit  into  Glalies  or  Pots^  and 
ftrew'd  with  Sugar. 

Mar* 
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Marmalet  gf  rift  Apricocks. 

HAving  provided  five  Pounds  of  ripe  Apricocks,  let 
them  boil  in  two  Pounds  of  pearled  Sugar,  'till  they 
have  thrown  out  all  their  Scum,  and  then  remove  them 
from  the  Fire.  As  foon  as  they  are  coord,  fet  them  again 
over  the  Fire  to  be  broken  and  dry'd,  'till  they  do  not  run 
any  longer:  In  the  mean  Time,  let  three  Pounds  and  a 
half  of  Sugar  be  brought  to  its  crack'd  Quality,  in  order 
'  to  be  incorporated  with  the  Pafte ;  let  all  fimmcr  together 
for  fome  time,  and  let  the  Marmalet,  ftrewVi  with  fine 
Sugar,  be  turned  into  Pots  as  the  others, 

9 

Marmalet  of  Apples. 

AT  iirflt  fcald  your  Apples  in  Water  over  the  Fire, 
and  when  they  arc  becoa>e  very  tender,  let  them  be 
t^ken  out  and  drained  -,  then  ftrain  all  thro'  a  Sieve,  and  boil 
your  Sugar  'till  it  be  very  much  Feathered;  allowing  three 
Quarters  of  a  Pound  of  it  for  every  Pound  of  Fruit.  The 
whole  Mafs  being  well  t^mper'd  and  dry'd  over  the  Fire, 
according  to  the  ufual  Method,  let  it  fimmer  together, 
theo  pour  your  Marmalet  Into  Pots  or  Gkfles,  ftrew^d 
with  Sugar.  Marmalet  of  Pears  if  n>ade  altogether  accord^ 
ing  to  this  Method. 

Marmalet  of  Qjunces,  accorjing  to  tie  Mode  of  tbi  City 

of  Orleans  in  France, 

AFTER  having  pick'd  out  the  beft  Sort  of  Quinces, 
cist  tJbem  kito  Piecea,  in  order  to  be  par'd  and  clear'd 
from  the  Cores  And  Kernels,  In  the  mean  while,  liaviog 
caus'd  two  Pounds  of  Sugar  to  be  brought  to  its  cracked 

Quality, 
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Quality,  flip  in  about  fix  Pounds  of  Fruit,  and  let  all  boil 
together  to  a  Pap,  which  you  muft  turn  into  a  new  Cloth 
to  be  well  ftrain'd,  and  the  Liquor  that  paiTes  thro*  will  ferve 
for  the  Marmalet :  Let  this  ftrain'd  Liquor  be  pour'd  in- 
to other  pearled  Sugar  to  the  Quantity  of  four  Pounds, 
and  as  foon  as  the  Syrup  returns  to  the  fame  Degree  of 
Boiling,  let  it  be  carefully  fcummcd ;  then  removing  the 
Pan  from  the  Fire,  take  off  the  Scum  again  (if  their  be 
Occafion)  and  pour  your  Marmalet  into  Pots,,  Glafles,  or 
Boxes,  which  muft  be  left  in  the  Air  for  fome  Days  bdfore 
they  are  cover'd. 

Marmalet  of  Quinces  after  the  Italian  Manner. 

HAving  about  thirty  Quinces  par'd,  and  the  Cores 
taken  out,  put  to  them  a  Quart  of  Water,  with  two 
Pounds  of  Sugar,  and  let  all  boil  together  'till  they  are  loft; 
then  ftrain  the  Juice  and  the  Pulp,  in  order  to  be  boiled  up 
with  four  Pounds  of  Sugar  to  a  due  Confiftence. 

Marmalet  of  Oranges. 

PARE  your  Oranges  as  thin  as  poflible,  then  boil  them 
'till  they  are  foft ;  then  take  double  the  Number  of 
good  Pippins,  cut  them  into  Halves,  core  them,  and  boil 
them  to  rap,  fo  as  they  may  not  lofe  their  Colour ;  ftrain 
the  Pulp,  and  add  a  Pound  of  Sugar  to  every  Pint:  Af- 
terwards take  out  the  Orange-Pulp,  cut  the  Peel,  and  let  it 
be  made  very  foft  by  boiling,  in  order  to  be  bruifed  m  t^e 
Juice  of  Lemons,  and  boiled  up  again  to  a  Coniiftenoe  with 
your  Apple-Pulp,  and  half  a  Pint  of  Rofc-Watcn 
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7o  make  Quiddany  of  Pippins  of  an  Amber  or  Ruby  Co^ 

lour. 

Fl  A  R  £  your  Pippins,  cut  them  into  Quarters  and  boil 
.  them  with  as  much  fair  Water,  as  will  cover  them, 
'till  they  are  foft,  and  fink  in  the  Water :  Then  having 
ftrain'd  the  Pulp,  let  a  Pint  of  the  Liquor  be  boil'd  witK 
half  a  Pound  of  Sugar,  *till  it  appears  a  quaking  Jelly  on 
the  Moulds ;  When  your  Quiddany  is  cold,  turn  it  on  a 
wet  Trencher,  and  Hide  it  into  Boxes.  If  you  would  have 
it  of  a  red  Colour,  let  it  boil  leifurely  clofe  cover'd  'till  it  is 
as  red  as  Claret  Wine. 

T^o  make  Quiddany  of  all  Sorts  of  Plumbs. 

BOIL  your  Plumbs  in' Appk  Water,  'till  they  are  as  red 
as  Claret:  When  you  have  made  the  Liquor  ftrong  of 
the  Fruit,  put  to  every  Pint  half  a  Pound  of  Sugar,  and  let 
it  boil  till  a  Drop  of  it  will  hang  on  the  Back  of  a  Spoon 
like  a  quaking  Jelly.  If  you  would  have  your  Quiddany 
of  an  Amber  Colour^  only  boil  it  over  a  quick  Fire,  and 
that  will  produce  the  defired  EfFedt. 

7^  make  Quiddany  of  Rasberrics. 

HAving  pick'd  your  Rasberries,  put  them  into  a  Pot,' 
ftop  it  clofe,  and  fet  it  in  a  Kettle  of  boiling  Water. 
When  they  have  been  ftewed  thus  almoft  an  Hour,  ftrain 
the  Liquor  from  the  Pulp,  and  add  thereto  the  Weight 
of  double  refin'd  Sugar,  with  a  little  Musk  or  Ambergreafe : 
That  done,  let  all  boil  together  over  a  quick  Fire,  for  if 
they  arc  long  in  boiling,  they'll  lofe  their  Colour,  Quidda- 
ny of  Goofebcnics  may  be  made  after  the  fame  Manner, 

4  I  but 


6i4  ^the  whole DvTTt  ^ nV/<^MKti. 

but  they  txluft  bQil  an  Hour  i  as  aUb  Quiddaay  of  Currants 
which  will  only  take  up  three  Quarters  of  an  Hour  in  boil- 

To  make  Quiddany  of  Appks,  Quince^  Phimbs^  or  ai^ 

alier  Sorts  of  Fruit. 

TA  KB  a  Qoirrt'Dr  the  Liquor  of  any  prefervcd  Ftuit; 
and  put  into  it  a  Pound  of  the  &mt  Fruit  raw,  fe- 
parated  from  the  Cores,  Skins,  Stones,  andKcrftds:  Then 
let  all  boil  up  with  a  ft)und  of  Sugar,  *till  it  will  ftand  up^ 
on  a  Knife  Point  IHte  a  Jelly. 

rhe  PA  S  f  E  S   tf  F  RU  ir. 

Pafte  0f  rrpi  Aprioockfi. 

APricocfe-pafte  is  uiiially  made  a^  the  Marmakt  of  the 
fame,  or  elife  the  Apricocks  may  be  only  fcalded  at 
firft  without  Sugar,  but  j£  they  are  not  thoroughly  ripe, 
bmife  them  as  much  a$  is  poffible)  or  pound  them  in  a  Mor- 
tar. Afterwards,  your  Fruit  muft  be  flipt  into  an  equal 
Quantity  of  cracked  Sugar,  and  incorporated  with  it  when 
well  dry'd  over  the  Fire:  Thatd(»ie«  having  caufed  all  to 
fimmer,  drefs  your  Pafte  as  the  others,  if  you  are  diipofed 
to  dry  it  at  the  fame  Time.    . 

Pafte  vf  Pkuabe. 

YOUR  Palle  may  be  made  of  drv  Marmalet  of 
Plumbs,  putting  to  it  fome  new  Feathered  Sugar, 
according  the  above  -  Ipecify'd  Method:  Or  elfe  your 
Frart  being  duly  prepared,  i.  df.  drained  and  drvfcd,  caofe 
it  to  b^  mterfi£b:ed  with  aack'd  Sugar :   Tnen  let  iQ 

fimmer 


fimhier  together  and  let  the  Paftes  be  drcfs'd  after  tlie  ufual 
Manner. 

Pafte  of  Apples  and  Pears. 

'  .     »  . 

FIRST  having  fcaWed  your  Fnaiar  in  Water,  'till  they 
become  ibft>  then  lot  them  be  dc^incidr  mifed  thro'  a 
Sicve>  ai>d  dried  over  the  Fke^  but  Care  muu;  be  taken  to 
llir  them  with  a  Spatula  from  time  to  tiooe^  both  on  the 
Bottom  and  round  about  to  present  theif  burning.  When 
the  Pafte  flips  off  from  the  Bottom  and  Sides  of  the  Pan, 
remove  it  from  the  Fire,  and  caufe  fome  Sugar  to  be  greatly 
feather'd  or  cracked,  which  muft  be  well  incorporated  with 
it,  alk)Wing  a  PtmwJ  of  Fruit  for  the  like  Quantity  of 
Sugar.  Afterwards,  iet  yoit r  Pafte  dgain  over  the  Fire, 
toCitMntVy  and  drels  k  as  the  others  in  Moulds,  or  upon 
SbteSy  fetting  alt  at  the  iame  time  into  the .  Stove  to  be 


Quince-Pafte. 

• 

YOUR  Quinces  being  pared,  ciit  them  into  Quarters, 
and  take  away  the  Cores  if  you  plcaie,  or  elfc  let  all 
be  left.  Then  having  made  ibme  Water  boil  over  the  Fire 
throw  in  the  Fruit,  and  let  them  continue  boiling  -till  they 
are  very  loft,  in  order  to  be  drain'd  upon  a  Grate  or 
Hurdle,  and  pafs'd  through  a  Hair-ficve  j  that  done,  fet 
the  Pafte  over  the  Fire  again,  tobedry'd  and  incorporated 
with  crack'd  Sugar^  to  the  Quantity  of  ibmewhat  more 
than  a  Pound  for  every  Pound  of  Fruit.  Laftly,  your  Pafte 
muft  fimmer  for  awhik^  and  then  be  dre&^d  as  the  others. 

4I  a  Orange 
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Orange  Paftc. 

THIS  Pafte  is  made  as  Orange  Marmalct,  according 
to  the  Method  laid  down  in  that  Article,  or  elfe  of 
the  Marmalet  itfelf,  ordered  as  before,  that  is  to  fav,  it 
muft  be  imbody'd  with  new  Sugar,  brought  to  its  feather'd 
Quality,  *till  it  flips  off  from  the  Bottom  of  the  Pan.  Thca 
having  caufed  it  to  fimmer,  let  it  be  drefs'd  after  the  ufiial 
Manner,  and  dry'd  in  the  Stove. 

Candy d   CO  N  FJE  Ct  I  O  N  S. 

^  w«i/p  llbfemary  Flowers  in  the  Sun. 

LE  T  Gum  Dragapt  be  fteep'd  for  fome  time  in  Roie- 
I  Water,  and  Jet  your  Ro&mary  Flowers,  after  they 
are  well  pick'd,  he-i^k'd  in  the  uid Water;  then  take 
them  out,,  lay  them  upon  a  Paper  and  drew  fine  Sugar  over 
them ;  this  do  in  the  hot  Sun,  turning  them,  and  ftrewii^ 
Sugar  on  them,  'till  they  are  candy'd,  and  fo  keep  them  for 
your  Ufe. 

T'o  candy  Barberries  and  Grapes. 

WE  take  preferved  Barberries,  wafti  off  the  Syrap  in 
warm  Water,  and  fift  fine  Sugar  on  them :  Then 
let  them  be  dry*d  in  the  Stove,  turning  them  from  time  to 
time,  'till  they  are  thorough  dry,  Preferved  Grapes  may 
alfo  be  candy'd  after  the  fame  Manner. 

I'd  candy  Eringo  Roots. 

LE  T  the  Roots  be  par'd  and  boil'd  'till  they  are  foft, 
allowing  to  every  Pound  two  Pounds  of  fine  clarifyVl 
Sugar :  Afterwards,  the  Sugar  being  boiled  to  a  due  height, 

-  -      .  ^P 
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jdip  in  your  Root$  two  or  three  at  once,  and  dry  them  ia 
the  Stove  for  Ufe. 

lo  candy  Elicampane  Roots, 

YO  U  muft  take  the  Roots  out  of  the  Syrup  in  which 
they  were  preferved,  dry  them  in  a  Cloth,  and  for 
every  Pound  allow  a  Pound  and  three  Quarters  of  Sugar  ;  let 
the  Sugar  boil  to  a  height,  and  your  Roots  being  dipped 
therein,  will  be  well  candy'd. 

VCo  candy  Apgelic^..    . 

YO  U  muft  boil  the  Stalks  of  Angelica  In  Water  ^till 
they  are  tender ;  then  peel  them;  put  them  info  other 
vrarm  Water,  and  cover  them  till  they  become  very  green 
over  a  gentle  Fire.  Afterwards,  having  lakl  them  on  a 
Cloth  to  dry,  take  their  Weight  in  fine  Sugar  and  boil  it  ta 
a  Candy  height,  with  a  little  Rofe  Waters  Laftly,  flip  in 
your  Stalks,  boil  them  up  quick,  and  take  them  out  in  order 
to  be  dry'd  for  Ufe. 

.'^  ^0  candy  Orange  Peels. 

STEEP  your  Orange  Peels,  as  often  as  you  (hall  judge 
expedient,  in  fair  Water,  to  take  away  their  Bitternefs ; 
then  let  them  be  gently  dry'd,  and  candy'd  with  Syrup 
made  of  Sugar. 

^0  candy  Flowers. 

GE  T  any  Sort  of  Flowers  and  cut  the  Stalks  if  they 
are  very  long  fomewhat  (horter;  that  donfe,  let  a 
Pound  of  white  Sugar  be  boiled  to  a  Clearnefs,  with  eight 
Spoonfuls  of  Rofe- Water:  When  the  Sugar  begins  to  grow 

ftiff 
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mffaikl  cool,  dip  your  Flowers  m  it,  take  them  out  forth- 
with, and  lay  them  one  by  one  in  a  Sic?€  in  order  la  be 
dry'd  and  hardened  ia  the  Stove, 

7^  Wi2^^  B&rley  Sugar, 

H'A'^m  hk^^'.Qm^^'^^f^  Blaraey^boilcd  in  Water, 
,  ftffip  jtit|tjh5p'  ^J^uir-fieYc,  and  l«t  this  Pecodtioo 
be  put  into  clarify 'd  Sugar,  brought  to*  the  CtriODel  gf  k(( 
Degree  of  boiling ;  then  take  off  the  Pan  from  the  Fire 
'till  the  boiling  fettJte;  land,  poar  your  Barley  Sugar  upon  a 
MarWe  Stone ,  jfi^^>^>i  wiji>  O^,  qf  Oliv^Sfc  bu*  Care  niuft  be 
taken  to  hijft^.it  froiji  i;u.nning.  down ; .  As  the  Sogar  cools, 
»nd  begins  to  grow,  hard,  .  cut  k  iotO:  PieceSi  and  roll  it 
out  of  what  }£i)gth  yoiu,pl^ie,.iA  aifder  to  be  lufspt  for  Ukm . 

ft 
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lo  fftake  common  BisketsL 

SLIP  the  Whites  and  Yolks  of  fix  or  eight  Eggs  into  a 
Bafon  or  Pan,  beat  them  well  with  fonie  Sack,  and  a 
little  Rofe- Water  ^  then  adding  a  Pound  of  powder  Sugar 
x^ith  as  much  Flour,  and  half  an  Ounce  of  Coriander 
Seeds,  mingle  all  together,  and  drefs  your  Pafte  in  Paper 
Cafes,  or  Tin  Moulds,  in  any  Form  at  Pleafure :  After- 
wards, the  Biskets  being  iced  and  dofted  with  fine  Sugar^ 
put  into  an  Handkerchief,  are  to  be  fet  in  an  Ovea  mode- 
rately heated,  'till  they  rife  and  come  to  a  good  Colour. 
When  they  are  baked,  take  them  up  with  the  Point  of  a 
Knife;^  and  let  them  be  thoroughly  dried  in  the  Stove. 

Bisket 
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Blsket  Drops* 

LE  T  (me  Pound  of  Sugar,  four  YoUcs  of  Eggs,  two 
Whiter,  and  a  little  Oinary  Wine  be  beaten  well  to- 
gether. When  the  Orenis  ready,  add  one  Pound  of  Flour 
with  a  few  Seeds,  and  let  all  be  likewife  well  incorporated^ 
Tbat  done,  butter  the-  Paperi  kf  yoof  Dfbpfs  lii  Order  oft 
it.  Ice  them  with  itne  Sugar,  and  iet  tbem  in  a  genllt 
Oven« 

Sayoy  cr  French:  fiiskets. 

HA^ing  provided  a  Pair  of  Scales,  ^  you  arc  to  put  three 
dr  four  new  laidfi^gs  into  one  of  them,  as  alio  fome 
baked  Flour  into  the  otner,  fo  as  there  may  be  an  equal 
Weight  of  both :  In  the  mean  Time,  fet  by  fome  Powder 
Sugar,  of  the  fame  Weight  as  the  Eggs,  with  the  Whites ; 
of  which  a  very  itroilg  Froth  is.  to  be  madii  by  whip- 
|mig  them  well  with  a  Whisk :  Add  thereto  aC  firfl  fome 
candy'd  Lemon  Feci  grated  or  powderdd,  and  then  the 
Flour  that  was  weighed  before :  All  being  thus  mingkd 
together,  put  in  the  Sugar,  and  after  having  beaten  the 
whole  Mais  again  for  a  while,  flip  in  the  Tolks,  ib  as  the 
Pafle  may  be  well  tempered :  Tnat  doa&,  fhape  your  Bis- 
kets  upon  Paper,  with  a  Spoon,  of  a  round  or  oval  Figure, 
^nd  ka  them  neady  with  Powder  Sorgar :  Afterwards^  let 
tine  Bidieatfi  be  bak'd  in  a  Campagne  Oven  that  is  not  over 
jacated,  giving  them '  a  fine  Colour  on  the  Tod.  Whevi 
tbey  are  done  enough,  cut  them  off  fiom  the  npex  wkh 
a  very  liiin  Knifei  and  lay  ihem  in  Boxes  for  life* 

XJsfaon 
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Lisbon  Biskets. 

LET  the  Whites  of  three  or  four  Eggs  be  beaten 
a  little  with  the  Yolks,  and  add  thereto  as  much 
Powder  Sugar  as  you  can  take  up  between  your  Fingers^ 
at  four  or  five  Times,  with  four  or  five  Spoonfuls  of  baked 
Flour,  and  fome  Lemon  Peel.  When  thefc  are  well  Jm- 
body'd  together,  turn  your  Pafte  upon  a. Sheet  of  Paper 
ilrew'd  with  Sugar,  ftrew  the  Pafte  likewife  on  the  Top 
with  the  fame  Sugar,  and  fct  it  in  an  Oven  moderately 
heated.  As  foon  as  the  Biskets  are  baked,  they  muft  be 
cut'  all  at  once  with  the  Paper  underneath,  according  to 
the  Size  and  Figure  you  would  have  them  to  be  of,  and  thca 
the  Paper  may  be  gen.tly  pared  off  with  a  Penknife. 

Chocolate  Biskets, 

WE  fcrape  a  little  Chocolate  upon  the  White  of  an  Egg, 
to  give  it  a  Tindbire,  then  wcwk  it  up  with  Pow^ 
der  Sugar,  and  the  reft  of  the  Ingredients^  to  a  pliable  Pafke : 
Then  drels  your  Biskets  upon  Sheets  of  Paper,  and  fct 
them  in  the  Campagne  Oven,  to  be  baked  with  a  gentle 
Fire,  both  on  the  Top  and  underneath. 

Orange  and  Lemon  Biskets. 

§    • 

AN  experienced  Confeiak)ner  may  readily  make  up 
thefe  Sorts  of  Biskets  after  the  fame  Ad^nner^  on- 
ly ufing.  a  little  grated  Orange  or  Lemon  Peel,  with  fomc 
i  Marmalet  inftead  of  the  Chocolate.    Other  Biskets  of  the 
fame  Nature  may  likewife  be  prepared   with  Oraoge  or 
Jeflamine  Flowers,    beating  them   well  before  they  arc 
I. mingled  with  the  other  Ingredients, 

Bis- 
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Biscotins. 

GET  four  Spoonfuls  of  Powder  Sugar,  one  of  any 
kind  of  Marmalet,  as  of  Apricocks,  Quinces, 
Oranges,  Currants,  &c.  and  three  Whites  of  Eggs;  to 
thcfe  add  a  convenient  Quantity  of  fine  Flour,  all  which 
muft  be  well  teniper'd  together  'till  the  Pafte  becomes  very 
pliable :  Then  proceed  to  make  your  Biscotins  of  various 
Figures,  viz.  fome  long,  others  round,  others  in  Form  of 
Cyphers,  Lx)ve-Knots,  and  other  Devices :  They  are  to  be 
bak'd  with  a  moderate  Fire,  and  taken  out  of  tne  Oven  as 
foon  as  they  appear  of  a  fomewhat  brown  ruffet  Colour : 
When  they  are  drawn,  they  muft  be  forthwith  cleared 
from  the  Paper,  whkh  may  be  eafily  done,  by  wetting  the 
Sheets  on  the  Back-fide  with  fair  Water; 

MARCH-PANES  and  MACAROONS. 

To  make  common  March-panes. 

TAKE  a  fiifficient  Quantity  of  Almonds,  which 
are  to  be  fcalded  in  hot  Water,  blanch'd,  and 
thrown  into  cold  Water  as  they  arc  done*;  then  being 
wip'd  and  drained,  they  muft  be  beaten  in  a  Stone  Mor- 
tar, and  moiftened  with  the  White  of  an  Egg,  to  pre- 
vent their  turning  to  Oil.  In  the  mean  while,  having 
caus'd  half  as  much  clarify'd  Sugar  as  Pafte,  to  be  brought 
to  its  Feathered  Quality,  tofs  in  your  Almonds  by  Hand- 
fuls,  or  elfe  pour  the  boiling  Sugar  upon  them  in  another 
Veflcl :  Let  them  be  well  intermix'd,  and  the  Pafte  con- 
tinually ftirr'd  on  all  Sides.  When  'tis  done  enough,  it 
muft  be  laid  upon  Powder  Sugar,  and  fet  by  to  cool  Af- 
terwards fevcral  Pieces  of  a  convenient  Thicknefs  may  be 

4  K  taken 
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taken  out,  of  which  you  are  to  cut  your  March-panes  with 
certain  Moulds,  gently  flii)t)ing  them  off  with  the  Tip  of 
your  Finger  upon  Sheets  of  Paper,  in  order  to  hit  heate(| 
in  the  Oven  only  on  one  Sick :  That  done,  the  other  Side  it 
to  be  ic'd  over,  and  bak'd  in  like  Manner:  Otherwi^  the 
Pafte  may  be  roU'd  out  or  iqueez'd  thro'  a  Syringe,  and 
made  curbed,  or  jagg'd  of  a  round,  oval,  or  long  Figure^  ia 
the  Shape  of  a  Heart,  &c. 

jinotber  Sort  of  Pafte  for  March-p^nesu 

YOUR  Almonds  being  blanch'd,  cool'd  and  drained 
as  before,  poimd  them  well  in  a  Mprtar^  and  moift- 
cn  them  with  the  White  of  aft  Egg,  and  a  little  Orange- 
Flower-Water  beaten  together.  Then  having  provided  aA 
equal  Quantity  of  Sugar  boil'd  to  ^  Feather'd  Degree^ 
flip  in  the  Almonds,  and  temper  all  with  the  Spatula :.  That 
done,  fet  your  Pafte  over  the  Fire  again  to  be  dry'd,  cott- 
tinually  ftirring  the  £ime  'till  it  becomes  pliable,  and  flips 
off  from  the  Bottom  of  the  Pan  :  Laftly,,  i;  n^uft  be  kid 
in  a  Bafon  with  Powder  Suga^  upderneath^  a^d  made  up 
i.ito  a  thick  ^oll,  to  be  iet  by  foi^  awhile  as  the  Formerj^ 
ib  as  you  may  at  laft  fliape  aiyi  drefs  your  March-panes 
after  the  feme  Manner, 

March-panes  with  a  l^in£Iure  of  Rasberries  or  other  Sorts  of 

Fruit. 

During  the  Summer  Seafon,  your  March-panes  may  be 
diverfify'd  fcveral  Ways,  viz,  by  tempering  iome 
of  them  with  the  Juice  of  Fruij;^  a,s  R»a4b?rrji??,  Sts^w^ 
berries,  Cherries,  Currants,  &c.  but  if  thofe  JuiQ^s^  ace 
made  Uie  of  foe  ibaking  tbp  AlfflQOd^x  wbm  they  are 

pounded 
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poandcd  with  the  White  of  an  Egg :  T^hc  Pafte  riiuft  bb 
well  dryM  at  the  Fite,  or  elfe  With  Powder  Sugar. 

■ 

^0  make  Macaroons. 

HAtring  provided  a  Pound  of  Almonds,  let  them  bfe 
fciilaed,  blanched  and  thrown  into  fair  Water :  Theh 
they  muft  be  drained,  wiped  and  pounded  ih  a  Mortat?, 
inoiftdning  them  with  Orange-Flower-^ Wat*r,  or  the  White 
'of  an  Egg,  left  they  fhbuW  turri  to  Oil.  Afttfrwardfe,  taking 
an  equjtf  Qnan thy -of  Powdtr  Sugar,  with  three  or  fout 
other  Whites  of  Eggi?,  and  a  litfle  Milsfk,  beat  all  well  to^^ 
gether,  and  drefs  your  Mjacaroons  upon  Paper,  with  a 
Spoon,  tha^  tl^ey  may*  be  bak'd  with  a  gentle  Fire. 

ir\  ET  a^f^oiirtd  of'.Ane'.Ffoo^^^^  ^rtd  as  modi  white  Sugat 
I ,  'j  be  made  .up  into  a'P^fte  With  beaftfti  Whites  of  Eggs- 
|3ien  acid  fheretcf  half  i  Pint  of  Cfeam,  'half  a  Pound  of 
fji^fefli  Butt€f,  aildta  Pound  of'blanch'd  Almonds  well  ftamp'dj 
knead  ill  '.togefhfcr;  tftorotrghly  with  a  little  Rofe- Water; 
and  cat  but  Jufflbals  ihfO  what  t^'igure  you  jlleafe,  in  ordef 
to  be  bak*d  in  i  gehtte  Oven.       '  ■         '      '^ 

GE  T  as  much  Flour  as.  you  think: fit,  and  mingle  i^ 
with  new  Cream  in  the  Evening.  The  next  Day, 
when  it  is  clear^'d  from  Lumps,  add' powder  Sugar,  fome- 
what  above  the  Quantity  of  the  Flour,  fo  as  all  rtnay  be 
well  intermixed  with  a  Spoon :  That  done,  pour  in  more 
Cream,  with'a  little' •OVattge^Flbwer- Water,  WW  the  whole 
Maf^  is  aimoft  reduced  to  the  Confidence  of  Milk^  am) 
^'      •  4Ka  ftir 
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ftir  all  well  together :  In  the  mean  Time,  the  Wafer-iron 
being  heated  and  rubb'd  on  both  Sides  with  frefti  Batter 
turn  your  prepared  Cream  or  Batter  upon  it,  which  muft 
not  exceed  a  Spoonful  and  half  for  every  Wafer :  After- 
wards, lay  the  Iron  upon  the  Furnace,  fo  that  as  ibon  as 
the  Wafer  is  baked  on  one  Side,  it  may  be  turned  on  the 
other :  When  it  is  done  enough,  take  it  oflF  from  the  Iron 
with  a  Knife,  and  roll  it  a  little  round  the  &me.  Laftly^ 
fpread  your  Wafers  hot  upon  a  Wooden  Roller,  to  give 
them  their  due  Shape,  and  iet  them  into  the  Stove,  that 
they  may  be  continually  kept  very  dry. 

White  Paftils. 

LE  T  your  Gum  be  firft  fteep'd  in  a  little  Water,  with 
the  Juice  of  three  or  four  Lemons,  and  their  Zefts  or 
Chips.  As  foon  as  the  Gum  is  thoroughly  difiblvcd, 
ftrain  it  through  a  Linnen  Cloth  as  before,  and  pour  it  in- 
to the  Mortar,  with  double  refin'd  Sugar,  iifted  through  a 
fine  Sieve,  then  throwing  in  a  Handful  of  Sugar,  let  all 
be  well  work'd  and  beaten,  and  add  another  Handfiil, 
continuing  to  beat  and  temper  the  whole  Mafs  on  all 
Sides,  as  it  is  Augmenting  with  Sugar,  'till  it  comes  to  a 
very  white  and  pliable  Pafte,  with  which  you  make  your 
Paftils  with  Pleafure,  and  xiry  them  in  the  Stove. 

Ora  nge-Flo  wer-Paftils. 

THESE  Sorts  of  Paftils  are  ufually  prepared  ac- 
cording to  the  fame  Method,  only  fome  Leaves  of 
Orange-Flowers  and  Water  of  the  fame,  are  to  be  incor- 
porate with  the  Lemon  Juice,  in  which  the  Gum  isfteep- 
cd. 

AprU 


Vl%e  wBoIeDvTY  of  a  Woman.  625 

»  ♦ 

Apricocks  Paftils. 

HAving  cauied  fome  Gum  Arabick  to  be  fteep'd  in 
Water,  and  ftrain'd  through  a  Cloth,  turn  it  into  a 
Mortar  with  Syrup  of  Apricocks :  Then  you  arc  to  temper 
your  Compound,  and  augment  it  with  Sugar  at  ieveral 
Times,  'till  the  Pafte  is  pliable,  in  order  to  make  round 
Paftils,  which  are  dry'd  in  the  Stove,  and  may  afterwards 
(if  you  pleafe)  be  made  while  in  the  wide  Pan,  after 
the  £ime  Manner  as  Sugar  Plumbs. 

To  make  Artificial  Flowers. 

AT  firft  you  are  to  make  Paftes  of  divers  Colours, 
with  Gum  Dragant  thoroughly  fteep'd  and  mingled 
with  Powder  Sugar,  which  is  to  be  well  tempered,  and 
beaten  in  a  Mortar,  'till  the  Pafte  is  become  pliable.  For 
the  Red,  fome  prepared  Cochineal  may  be  added ;  for  the 
Yelk>w,  Gambooge ;  for  the  Blue,  Indigo  and  Orris^  and 
for  the  Green,  the  Juice  of  Beet-Leaves,  which  are  to  be 
.fcalded  a  little  over  the  Fire,  to  take  away  their  Crudity. 
The  Paftes  being  thus  ordered,  and  rolled  out  into  very 
thin  Pieces,  may  be  ftiaped  in  die  Form  of  ieveral  Sorts  of 
Flowers,  as  Rofes,  Tulips,  Wind-flowers,  &c.  by  the 
Means  of  certain  Tin  Moulds;  or  elfe  they  may  be  cut  out 
with  the  Point  of  a  Knife,  according  to  Paper-Models. 
Then  you  are  to  finifti  the  Flowers  all  at  once,  and  dry 
them  upon  Egg-Shells,  or  otherwife.  In  the  mean  while, 
different  Sorts  of  Leaves  are,  in  like  Manner,  to  be  cut  out 
of  the  gieen  Pafte,  to  which  you  may  alfo  give  various 
Figures,  to  be  intermixed  among  your  Flowers,  the  Stalktf 
whereof,  are  to  be  made  with  Slips  of  Lemon  Peel.    The 

Tops 
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Tops  of  the  Pyramids  of  drycd  Fruits,  may  be  garniflied 
with  thefe  Artificial  Flowers;  or.  elfe  a  feparate  Nofegay 
may  be  made  of  .them,  for  the  Middle  of  your  Defert  j  or 
they  may  be  laid  in  Order  in  a  Basket,  or  kind  of  Cup,- 
made  of  fine  Paftry-work  of  Crackling-Cruft,  neatly  cut 
and  dry*d  for  that  Purpofe. 

To  make  arti^ial  Oranges  and  Lemons. 

GET  Moulds  of  Alabafter  made  in  thriee  Pieces :  Bind 
two  of  them  together,  and  let  them  lie  in  the  Wa- 
ter an  Hour  or  two,  boiling  to  a  height,  io  the  mean  time, 
as  much  Sugar  as  will  fill  them  j  the  which,  being  poured 
into  the  Mould,  and  the  Lid  put  quickly  on  it,  by  fiidcfch- 
\y  turning  it  will  be  hoUovV.  You  '  muft '  colour  youf 
^ugar  in  boiling  it,  to  the  Colour  you  would  have  vour 
Fruit.  •         .        ''  •  '       ' 

T'o  make  each  Sort  ff  Comfits,  vulgarly  called^  Covering 

Seeds,  'voith  Sugar. 

Yb  U  muft  provide  a  Pan  of  Brafs  or  Tin,  to  a  goodt 
Depth,  made  with  Ears  to  hang  over  a  Chafing-EXifh 
of  Coals' with  a  Ladle  ar.d  Slice  of  the  lame  Metal :  thea^ 
cleanfe  your  Seeds  from  Drofs,  and  take  the  fineft  Sugar 
well  beaten  5  put  to  each  Quarter  of  a  Pound  of  Seeds,  two 
Pounds  of  Sugar  melted  in  this  Order  >  put  into  the  Paa 
three  Pounds  of  Sugar,  adding  a  Pint  of  Spring- Water^ 
ftirring  it  'till  it  be  moiftened,  fuffering  it  to  boil,  and  fb 
from  your  Ladle  let  it  drop  upon  the  Seeds,  and  keep  the 
Bafon  wherein  they  are,  continually  moving,  andT>etweea 
every  Coat  rub  and  dry  them*  as  welt  as  may  be  \  and  when 
they  have  taken  up  theSugar,  and  by  Motion  are  rolled 

into 
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into  Order,  dry  them  in  an  Oven,  or  before  the  Fire,  and 
they  will  be  hard  and  white. 

Brandy  Peaches  ufed  in  Deferts. 

PU  T  your  Peaches  in  boiling  Water,  do  not  let  thcni 
boil,  take  them  out,  put  them  in  cold  Water,  drain 
them  in  a  Sieve,  put  them  in  long  wide  mouth'd  Bottles. 
To  half  a  Dozen  of  Peaches,  'take  a  Quarter  of  a  Pound  of 
SugaT,  clarify  it,  put  it  over  your  Peaches,  fill  up  the  Bot- 
tles with  Brandy,  flop  them  clofe,  and  keep  them  in  a  coot 
Place. 

To  dry  Pears  or  Pippins  without  Sugar. 

WIPE  them  clean,  and  take  a  Bodkin,  and  run  it  in 
at  the  Headend,  and  out  by  the  Stalk,  and  pnfc 
them  in  a  fiat  Earthen  Pot,  and  bake  them,  but  not  too 
much.  You  muft  tie  double  White  Paper  over  the  Pot 
tii4t  tbfe3f  may  not  fcorch ;  when  they  are  cdld  draia  them 
from  the  Liquor,  and  ky  them  on  Sieves  with  wide  Holes, 
apd  dry  th^m  in  a  hot  Stove  or  Ovea.  > 

To  dry  Pears  with  Sugar  to  keep  all  the  Tear. 

TAKE  Poppcring  Pears,  and  thrufi:  a  piked  Stick  ia 
at  tjbfi  Head  of  them,  'till  it  goes  beyond  the  Core. 
Then  fcald  them,  but  riot  too  tender,  then  pare  them  the 
long  Way  into  \Vater,  and  take  the  Weight  of  them  in 
Sugar,  clarify'd  with  a  Pint  and  a  half  of  Water  to  a  Pound 
of  Sugar ;  ftrain  the  Symp  clear,  and  put  in  the  Pears,  fet 
them  on  the  Fire,  and  boil  them  pretty  handfomely  half 
an  Hour  j,  then  cover  them  with  Papers,  and  fet  them  by 
'Ui  the  ]!^rrow>  then  boil  them  again^  and  fet  them  by 
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*till  the  next  Day,  and  then  take  them  out  of  the  Syrup, 
and  boil  it  'till  it  will  draw  ropy,  and  pack  them  in  a  Pan, 
and  put  it  to  them ;  if  it  will  not  cover  them  add  fome  more 
Sugar :  Set  them  on  the  Fire,  and  let  them  boil  all  over ; 
then  cover  them  with  Paper,  and  fet  them  in  the  Stove  24 
Hours ;  and  then  take  them  out  and  let  them  be  cold  j  then 
lay  them  on  a  Sieve  to  drain;  then  lay  them  on  Plates,  and 
duft  them  with  fome  fine  Sugar,  and  fet  them  into  the 
Stove  to  dry.  When  one  Side  is  dry  turn  them  upon  Pa- 
pers in  a  Sieve,  and  duft  the  other  Side,  and  fet  them  into 
the  Stove  again  *till  they  are  quite  dry :  Then  pack  them 
up  with  Paper  between  each  Laying,  and  keep  them  in  a 
Clofet. 

To  make  red  Colouring  for  Pippins,   or  Quince- Pafte,    or 

Pafte  Royal. 

TA  K  E  an  Ounce  of  Cochineal,  beat  it  very  fine  and 
put  it  in  three  Quarters  of  a  Pint  of  fair  Water  in  a 
Skillet,  with  a  Quarter  of  an  Ounce  of  Roach  AUum,  and 
boil  it  'till  you  think  the  Water  has  got  out  the  Goodneis, 
then  ftrain  it  through  a  Piece  of  fine  Holland,  and  put  it 
into  a  Vial,  and  put  two  Ounces  of  double  refin'd  Sugar  to 
it,  and  keep  it  by  you.    It  will  keep  fix  Months. 
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C  H  A  P;     XXIX. 

Of  Jetting  out-  JD  I  N  N  E    R   S,  &c. 

IN  grand  fintertainments,  the  moft  convenient  Forms, 
for  Tables  ^e  thofein  the  Shape  of  a  Horfe-Shoe,  or 
ef  «ii  /oblong '  Square,-  open  in  the  Middle  j  for  at  thefe 
Tables  the*Comp0fiy  beiitg  Seated  on  the  Oatfide,  have  the 
Plcafure  of  feeing  one  anotiher,  and  being  readllj  ierved 
wMiont  tfee  TrottWe  of  Waiters  leaching  over  their  Batcks. 

Mr.  Bradley  mentions  the  fjpilk>wing  TaHcs  where  five 
Difiiesare  fetved  a*  a  Courfe.  Thefe  are  lb  ordered  as  to 
6ve  a  ^roat  deal  of  Trwbte  to  the  Mt^fe  of  the  Famfly, 
as  well  a$  tfcid  Gn^fr,  for  wi€h  thi«  Sort  of  TaWe  every  on^ 
helps  himfclf,  by  twrmng  what  Difti  he  ^kes  before  him, 
without '  intemipiifig  any  hod^.  *  You  muft  have  firft^  a 
hr^  Table  willi  a  Hole  in  the  Middle,  of  an  Inch  Diame- 
ter, whepcin  ihooki  be  fiK*4  a  Backet  of  Brafe  well  turn'^dj 
CA  «dinit  of  4  Sd«tidle<  of  Stafif,  that  wlli  turn  eafily  in  it. 
The  Table  here  ipokcn  of  may  be  five  or  fix  Feet  diame- 
ter 5  and  then  have  another  Table-board  made  juft  fo  large 
that  a<  it  is  to  aft  on  the  Centre  of  the  firft  Table,  there 
ffwy  be  near  a  Foot  Vacancy  for  Plates,  &c.  on  every  Side. 
Then  fix  i\m  Spindle  of  Braft  in  the  Centre  of  the  fmaller 
.Table,  which  Spindle  muft  be  fo  long,  as  that  when  one 
puts  it  in  the  Socket  of  the  great  Table-board,  the  fmaller 
turning  Table  may  be  about  four  Inches  above  the  lower 
Board ;  fo,  that  in  its  turning  about,  no  Salt,  or  Bread,  or 
any  thing  on  the  Plates,  may  be  difturb'd.     Thefe  Tables 
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have  Clotltt  fhade  to  each  of  diem ;  the  upper,  or  finaller 
Table,  to  have  an  whole  Cloth  hAncd  cloie,  £>  that  none 
of  the  Borders  hang  down }  and  ^e  Clotb  for  the  under 
Table  muft  have  an  Hole  cut  in  the  Middle  of  it,,  for  the 
Spindle  of  the  upper  Table  to  pa&  through  into  the  Brafs- 
Scoket;  and  when  this  is  rightly  ordtrM,  and  every  *  Cover 
placed  on  the  lower  Table,  then  the  upper  Table,  which 
will  turn,  may  be  fumiihed  with  Meats.  It  remains  only 
then,  for  the  Lady  of  the  Houie^  to  offer  the  Sdop  i  but 
after  that,  every  one  is  at  Liberty  to  help  themfelve^^  by 
turking  the  upper  Table  about. 

It  is  to  be  obierved  that  in  finall  Entertainnaents  and 
on  common  Days,  the  Soops  are  always  firft  ierved  at  the 
upper  End  of  the  Table ;  or  Fiih  if  there  is  no  Soop,  and 
the  Fifh  is  to  fupply  the  Place  of  the  Scfop.  The  large 
Difh  of  boiled  Meat  affiun  in  the  room  o/tfaat,  and  the 
large  Difii  of  roaft  Meat  at  the  Bottom  of  the  Table  ^ 
in  the  Middle  is  either  a  Pie,  Ibmething  roafted  or  a  grand 
Sallad.  For  Tables  of  five  Difhes  and  two  Courfes^  m 
every  Month  of  the  Y(^,  fe?  the  Plates  tlut  kiiow. 

When  the  Defert  is  to  come  on.  Care  muft  be  taken  tsy 
fcc  the  Table  well  cleared,  and  the  upper  Table^Cloth 
taken  off,  with  the  Leather  which  lay  between  that  and 
the  under  one.  Dry'd  Sweetmeats,  Sweetmeats  in  Glailes 
and  Fraits,  are  placed  in  Pyraowls,  or  otherwiie,.  like  the 
great  Diihies  of  Meat.  Creams  and  C6mpot«B  like  Inter-- 
Bie0es. 


*  N.  B.  The  Wend  Cover  line  iiitaBi  the  JU^  Na^,  KsdH,  Pork 
and  Spoon. 
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BILLS  of  F  A  KE  for  every  Month  in  the  Year. 


J    A  N  u  A  R   r. 

First  Covrsb  Dishes. 

A  Good  Gravy,  Qyftcr,  or  Craw- 
fiih  Soop. 
Roafted  CodVHead. 
A  Fricafey  of  Plaice. 
Leg  of  Mutton  Ham  Fafhion." 
Sir-Loin  of  Beef  rotfled  with  a  Sal- 

picon. 
Goofe   ?yt  a  la  Mode. 
Lumbet  Pie. 
A  PiUaw. 

Toneoes  and  Udders  roailed. 
Scotch  G>llop8. 
Stewed  Carps. 
Calf  s-Head  Haflu 

Second  Course. 

Pheaiants  and  Woodcocks. 
BatterM  Apple  Fye. 
Wild  Ducks. 
Calyes  Ears. 
FryM  Smelts. 
Collar'd  Pig. 
Apricock   Tarts. 
Roailed  Lobilefs. 
Lamb  Stones  and  Sweetbreads. 
Sweetbreads  of  Veal  a  la  Daufbint. 
Lamb  Stones  the  Italian  Way. 
Griird  Chickens  with  a  Saace  Ro- 
bart. 

F  E  B  K  tr  A  R  r. 

Fi  Rsr  Course. 

A  Veal  Soop,  Barky  Broth,  or  Lentil 
Soop. 

NO  29. 


Salmon     boiled    with    Qyfters    and 

Shrimps. 
Surtout  of  Soals. 
Battalia  Pye. 
Patnr  of  Chickens. 
Turkies  with  Eggs. 
Bread  Puddings. 
Goofe  boiled  with  Greens. 
Haunch  of  Venifon. 
Fricafey  of  Lamb. 
Pig  Lamb  Faihion. 
Boiled  Chickens  and  AfparagosJ 

Second  Cou  rse. 

Fat  Chickens  and  taitte  Pigeons* 

Leverets. 

Crocant  Tart. 

Roaft  Turkies. 

Lamb  in  Joints. 

Toafts  with  Veal  KJdneyr. 

Fry'd  Soals. 

fiutter*d  Chardoons. 

Sheep*s  Tongues  a  h  St.  Geratt. 

Tartlets. 

Potted  Salmon. 

Potted  Lamprey. 

MARCH. 

Fir  ST  Cou  R  s  E. 

Afparagus  Soop. 
Boiled  Turbut. 
Whitings   fiy'd. 
Calfs  Head  Pye.      * 
Curd  Pudding. 
Bifque  of  Quails. 
Chickens    Cbmngrati, 
Boiled   Venifon  and  Cauliflowers. 
Beef  a  la  Mode.     ■ 
4  ^  Roaff 


632 

Roaft  Tongue  and  Udder. 
Rump  of  Beef  rolled. 
Leg  of  Veal  forced. 

< 

Second    Couise. 

Broiled  Pike. 

Patty  of  Calves  Brains. 

Tanzy. 

White  Fritters. 

Ducklings. 

Amulet  of  Afparagus. 

Sturgeon. 

Oyfters  in  Shells. 

Spinach  Rofa  Solis. 

Egg?  a  la  Tripe. 

Notts  and  Ruf&. 

Pullets  with  Eggs. 

A    P    K    1    I' 

First   Course. 

Spring  Soop,  or  Soop  de  Santi, 
Bifquc  of  Pigeons. 
Chicken  fricafy'd  with  Petit  Pattecs 
Mutton  roafted  with    Cutlets    a 

Maintenon. 
Fowls  boiled  with  Rice. 
Veal  Cutlets  marinated. 
Weftphalia  Ham  and  Chickens. 
Chine  of  Veal. 
Oxford  Puddings. 
Grand  Sallad. 
Ragoo  of  Sweetbreads. 
Batter'd  Crabs. 

Second  Course. 

Green  Geefe  roafted. 
Sucking   Rabbits. 
Roaft  Chickens. 
Afparagus. 
Blanc  Manger. 
Pain  Perdu. 
Souccd  Pig. 


^ewbolebvTY  of  aVfoMAS. 
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Prauns. 
Lobfters. 
Collar'd  Eels. 
Chocolate  Tart. 
Fry'd  Smelts, 


M  J  r. 

First  Course. 

Sorrel  Soop  widi  Eggs. 
Rice  Soop. 

Brifcttit  of  Beef  a  la  Cbah. 
Crimp'd  Cod.     . 
Carp  au  Court  Beuilhm. 
Olio  in  a  7errine, 
Fricafey  of  Rabbits. 
Brcaftof  Veal  ragoo'd. 
Beans  and  Bacon. 
Mackrel. 

Ham  and  Chickens. 
Roaft  Mutton,  with  Regalia  of  Ca- 
cumbers. 

Second  Course. 

Turky  Polts. 

Green  Apricock  Tart. 

Four  Chickens,  two  larded. 

Green  Peafe. 

Artichoke  Bottoms  with  Cream, 

Pheaiants  with  Eggs. 

Green  Geefe. 

Cheefecakes. 

Lampreys  potted. 

Tarts. 

Clary  with  Eggs. 

Morels  a  la  Cnam* 


JUNE. 
First  Course. 
Green  Peafe  Soop* 


1 


A  Mat^ 
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Second  CovRdB. 


A  Mattelote  of  Fifh. 
Soals  forced  with  Crawfifh. 
Haunch  of  Venifon  roafted. 
Pullets  a  USt,  Mgneifout, 
Mutton  a  la  Rtyale. 
Fricafey  of  Pigeons  in  Blood. 
Quails  a  la  Braifi* 
Almond  Pudding. 
Lamb  FVe. 

Fillet  of  Veal  and  Collops. 
Pullets  a  la  Tartare, 

Second  Course. 

Young  Pheafants. 

Cherry  Tart. 

Lamb's  Head  and  Appurtenances. 

Jole  of  Sturgeon. 

Butter'd  Crawfifh. 

Leverets  larded. 

Souc'd  Mullets. 

ButterM  Lobfters. 

Artichokes  forced. 

Tnrkies  roafted. 

Squab  Pigeons. 

Wild  Ducks. 

7  u,  I  r. 

First  Course. 

A  Carp  Soop. 

Cock  Salmon  with  butter*d  Lobflen. 

Venifon  Pally. 

Chickens  boiled  with  Bacon. 

Tongue  and  duliflowers. 

Orange  Pudding. 

Chine  of  Mutton. 

Beans  and  Bacon. 

Large  Carps  ftewed. 

A  Pig.. 

White  Fricafey, 

A  Patty  RoyaJ. 


Partridges  and  Quails. 
Codling  Tart. 
Squabs  en  Ortolan, 
Peafe  Francoife, 
Bean  Tanzy. 
Fat  Livers  in  Cauls. 
Syringed  Fritters. 
Crawfilh. 

Neats  Tongues  cold. 
Fry'd  Cream. 
Young  Rabbits. 
Bolognia  Sauiages. 


AUGUST. 

First   Course. 

Pottage  with  Ducks. 

Spaniflf  Olio. 

Farced  Chickens. 

Partridges  in  Gallimafiy. 

Pigeons  a  la  Crapeaudine. 

Young  Ducks  with  Orange  Sauce* 

Civet  of  Venifon. 

Lamb  with  Rice. ' 

Turkies  fluked  with  Crawfifh. 

Forced  Mutton. 

Italian  Pudding. 

Sallad  and  Pickles. 

Second  Course. 

Young  Pigeons. 
Artichokes  the  Italian  way. 
Cocks  Combs. 
Eggs  with  Gravy. 
Roafled  or  potted  Wheat-Ears, 
Green  Peaie. 
Hogs  Ears  tn  Gratin, 
Anchovies  in  Canafi, 
Peach  Tart.  * 
Potted  Lobfters. 
4M  2  '   Mart 
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Ducks  Tongues." 
Marinated  Roaches. 

SEPTEMBER. 


I  Perch  with  a  CuUis  of  Crawiifh. 
Cullard   Pudding. 
Mutton  Collops. 
Fricafey  of  Rabhhs. 
Veal  ragoo'd. 


First   Course. 

Pottage  of  Partridge  a  la  JUine. 

Fried  Scate  with  a  Brown  Sauce. 

Saddle  of  Mutton  with  Kidneys. 

Roaft  Goofe. 

A  Ragoo  of  Beef  Palates. 

Boiled  Pigeons  with  Bacon. 

Marrow  Pudding. 

Neats  Tongues  i  U  Braifi, 

Stewed  Tench.- 

Umblc  Pye. 

Geefe  a  la  Daube, 

calf's  Head  Hafti'd  and  Grill'd. 

Second  Course. 

Wild  Fowl. 
Chicken  Pye. 
Stew'd  Mulhrooms. 
Buttcr'd  Apple  Pye. 
Crawfiih  Ix)aves. 
Artichokes  with  White  Sauce. 
Pupton  of  Apples. 
Lobfters. 
Cream  Tarts. 
Vine  Leave  jFritters. 
Muihrooms  with  Cream. 
Dutch  Beef. 

OCTOBER. 

Vermicelli  Spop. 

A  Pottage  a  la  Jacohirte 

Rump  of  Beef  a  la  R^ak. 

A  Pottage  of  Chefnut$, 

Loin  of  Veal  a  la  Braife. 

An  Efclope  of  Rabbits. 

Diid^  or  Teal  with  Horfe  Radi()i. 


Second  Cou-rse. 

Plovers  and  Larks. 

Chefnut  Tort. 

Larded  Hare. 

Oyfters  au  Pamufim, 

Buttered  LobiUrs. 

Pippin  Fraife. 

Quince  Pye. 

Fried  Sweetbreads. 

WhitisgB  skiftaed  a^d  fried  in  B^ter. 

Quail  Pye. 

Hash'd  Partridge. 

Oyders  a  la  Doubt. 

NOFEMBSR. 

First  Covksb. 

Poop  au  Bourgeois. 

Harrico  of  Mutton. 

Hodge  Podee. 

Barbels  or  Multetsi. 

A  Pig  RoUiard. 

Broiled  Chickens  with  Petty  Patties 

the  Spani/b  Way. 
Venifon  Pafty. 
Bifque  of  PigeoBS. 
Brawn. 

Chickens  k  U  Brmtfi. 
P  th  Pudding. 
Fowl  and  Che&uts. 

Second  Covrse. 

A  Chine  of  Salmon  and  Smelts* 
A  Pear  Pye  cream'd. 
Snipes  and  Woodcocks, 
Salmogundy. 

larks; 
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Potted  Hue. 
IatIu. 

BUck  ani  White  Puddings. 
Dnck   Pye  to   be  eaten  cold. 
Ragoo  of  Oj*et-3. 
StDtgeon. 
Florendine. 


DECEMBER. 

FlEST  COVRSB. 


Pu»w  with  DvAa. 


Koal  Turky. 
Chine  of  BacotL 
Collar  of  Brawn. 
Soaft  Sii-Loin  of  Beef- 


Minced  Pies. 

Pullets  with  Dyfters. 

Goofe  or  Turky  in   Ragoo. 

Battalia  Pye. 

Pore  Quarter  of  Lamb  roalted. 

Second  Covkse. 

Roafi  Pheafaats. 

Partridges. 

Ducks  and  Larks. 

Scollop  Shells  of  Oyllen. 

Potted  Lamprey. 

Potted  Venifon. 

Teal. 

Oyfter  Loaves. 

Roafted   Chickens. 

Warden  Pye. 

TiHs  and  Cuftanlj. 

Jole  of  Sturgeon. 


^HAP, 
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Chap 

INSTRUCTIONS  for  Marketing- 

j4t  the    POULTERERS. 

7*0  know  whether  a  Capon  is  a  true  one^  young  or  old,  new 

or  Jlale. 

IF  he  be  young  his  Spurs  are  fliort,  and  his  Legs  fmooth * 
if  a  true  Capon  a  fat  Vein  on  the  Side  of  his  Breaft, 
and  the  Comb  pale,  and  a  thick  Belly  and  Rump,  if  new 
he  will  have  a  clofe  hard  Vent,  if  ftale,  a  loofe  open 
Vent. 

A  Cock  or  Hen  Turky,  Turky.  poults. 
If  the  Cock  be  young,  his  Legs  will  be  black  and 
fmooth,  and  his  Spurs  fhort,  if  ftaJe,  his  Eyes  will  be 
funk  in  his  Head,  and  the  Feet  dry;  if  new,  the  Eyes 
lively  and  Feet  limber.  Obfcrve  the  like  by  the  Hen, 
and  moreover  if  (he  be  with  Egg,  fhe  will  have  a  foft  open 
Vent,  if  not,  a  hard  clofe  Vent.  Turky  Poults  are  known 
the  fame  Way,  their  Age  cannot  deceive  you. 

A  Cocky  Heny  &c. 
If  young,  his  Spurs  are  fliort  and  dubbed,  but  take  par- 
ticular Notice,  they  are  not  pared  or  fcraped  by  the  knavifh 
Poulterer  to  cheat  you,  if  old,  he  will  have  an  open  Vent, 
but  if  new,  a  clofe  hard  Vent ;  and  fb  of  a  Hen  for  new- 
nefs  or  ftalenefs ;  if  old,  her  Legs  and  Comb  are  rough, 
if  young,  fmooth. 

A  Tame  Goofe^  Wild  Goofe^  Bran  Goofe^  6cc. 
If  the  Bill  be  yellowifh,  and  {he  has  but  few  Hairs,  {he 
is  young,  but  if  full  of  Hairs,  and  the  Bill  and  Foot  red 

ihe 
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(he  IS  old ;  if  new,    limber  footed ;  if  ftale,    dry  footed, 
and  fo  of  a  Wild  Goofc  and  Bran  Goofe. 

ff^ild.  Duchy  and  Tame  Ducks. 
The  Duck,  when  fat,  is  hard  and  thick  on  the  Belly, 
but  if  not,  thin  and  lean  ;  if  new,  limber  footed,  if  ftale, 
dry  footed;  a  true  Wild  Duck  has  a  reddifti  Foot,  fmaller 
than  the  Tame  one. 

GooJwetSy  Marie,  Knots^  Rnf^r  Gully  Dotterelsy  and  Wheat 

Ears. 
If  thefe   be   old  theig  Legs   will  be   rough,  if  young, 
fmooth ;  if  fat,  a  fat  Rump,    if  new,    limber  footed,    if 
ftale,  dry  footed. 

Pheafanty  Cock  and  Hen. 
The  Cock,  when  young,  has  dubbed  Spurs ;  when  old, 
fliarp  fmall  Spurs;  if  new,  a  faft  Vent,  if  ftale,  an  open 
flabby  one.  The  Hen  if  young,  ha$  fmooth  Legs,  and 
tier  Flcfli  of  a  curious  Grain  ;  if  with  Egg,  fhe  will  have 
a  foft  open  Vent,  if  not,  a  clofe  one.  For  newnefs  or 
ftalenefs  as  the  Cock. 

Heath  and  Pheafant  Pouts. 
If  new,  they  will  be  ftiff  and  white  in  the  Vent,  and 
the  Feet  Umber 5  if  Fat,  they  will  have  a  hard  Vent;  if 
ftale,  dry  footed  and  limber,  and  if  touch'd  they  will  peeK 

Heath  Hen  and  Cock. 
If  young  they  have  fmooth  Legs  and  Bill;  if  old,  rough/ 
for  the  reft  they  are  known  as  the  foregoing. 

Partridge^  Hen  or  Cock. 
The  Bill  white  and  the  Legs  bluifh  ftiew  Age  j  for  if 
young,  the  Bill  is  black  and  Legs  yellowifti  j  if  new  a  faft 
Vent,  if  ftale,  a  green  and  open  one :  If  their  Crops  be 

full 
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full,  and  they  have  fed  on  green  Wheat,  they  may  taint 
there ;  and  for  this  fmell  in  their  Mouths. 

Woodcock  and  Snipe. 

The  Woodcock,  if  fat,  is  thick  and  hard;  if  new,  Em- 
ber footed ;  when  ftale,  dry  footed  ;  or  if  their  Nofcs  arc 
fiiotty,  and  their  Throats  muddy  and  nK>ori{h,  they  are 
nought,  A  Snipe,  if  fat,  has  a  Fat  Vein  in  the  Side  un- 
der the  Wing,  and  in  the  Vent  feels  thick ;  for  the  reft 
like  the  Woodcock. 

Doves  and  Pigeons. 

To  know  the  Turtle  Dove,  look  for  a  blui(h  Ring  round 
his  Neck,  and  the  reft  moftly  white  j  the  Stock  Dove  is 
bigger,  and  the  Ring  Dove  is  lefe  than  the  Stock  Dove : 
The  Dove  Houfe  Pigeons,  when  old  arc  red  legg'd,  if  new 
and  fat,  they  will  feel  full  and  fat  in  the  Vent,  and  are 
limber  footed ;  but  if  ftale,  a  flabby  and  green  Vent. 

And  thus  of  green  or  gray  Plover,  FeMare,  Blackbird, 
Thrufli,  Larks,  &c. 

Of  Harey  Leveret;  Rabbit  or  CSwry. 

A  Hare  will  be  whitifli  and  ftifl^  if  new  and  clean  killed  $ 
if  ftale,  the  Flefh  blackifti  in  moft  Parts,  and  the  Body  lim- 
ber i  if  the  Cleft  in  her  Lips  fpread  very  much,  and  her 
Claws  wide  and  ragged,  (he  is  cold,  the  contrary  if  young. 
To  know  a  true  Leveret,  feel  on  the  Fore  Leg  near  the 
Foot,  and  if  there  be  a  fmall  Bone  or  Knob,  it  is  right,  if 
if  not  'tis  a  Hare;  for  the  reft  obferve  as  in  the  Hafc. 
A  Coney  if  ft  tie,  will  be  limber  and  flimy;  if  new, 
white  and  ftifF;  if  old,  her  Claws  are  very  long  and  rough, 
the  Wool  mottled  with  gray  Hairs  j  if  young,  the  Claws 
and  Wool  fmoothi 
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jit  the  FISHMONGERS. 

iTo  cboofe  Salmon^  Pike^    Trotit^    Carp^    l^enchy    Gr ailing^ 
Barbel,  Chub,  Ruff,  Eel,  Whiting,  Smelt,  Shad,  &c. 

AL  L  thcfe  arc  known  to  be  new  or  ftjile  by  the  Co- 
lour of  the  Gilk,  their  Eafinefs  or  Hardneis  to  open, 
the  hanging  or  keeping  up  their  Fins,  StifFnefs  of  tlxir 
Bodies,  the  (landing  out  or  finking  of  their  Eyes,  &c^  and 
by  fmelUng  their  Gills. 

Turbut. 
He  is  chofen  by  his  Thicknefs  and  Plumpnefs,  and  if  his 
Belly  be  of  a  Cream  Colour,  he  muft  ipend  well,  but  if 
thin,  and  his  Belly  of  a  bluifli  white,  he  will  eat  very 
iooie. 

Ced  and  Codling. 
Chooie  him  by  his  Thicknefs  towards  his  Head,  and  the 
Whitencfs  of  his  Flefli  when  it  is  cut :  And  fo  of  a  Codling. 

Ling. 
For  dry*d  Ling,  choofe  that  which  is  thickeft  In  the  Poll, 
and  the  Flcfti  of  the  brighteft  Yellow. 

Scate  and  Thornback. 
Thefc  are  chofen  by  their  Thicknefs,  and  the  She  Scate 
is  the  fweeteft,  eipecially  if  large. 

Soals. 
Thefe  arc  chofen  by  their  Thicknefe  and  StifFnefs,  when 
their  Bellies  are  of  a  Cream  Colour  they  fpend  the  firmer. 

Sturgetm. 
If  it  cuts  without  crumbling,  and  the  Veins  and  Griftlc 
give  a  true  blue  where  they  appear,  and  the  Flefh  a  perfedt 
white,  then  conclude  it  t;o  be  good, 

^        '  "  *  4  N     ""  FreJI^ 
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Frefl)  Herring  and  Mackerel 
If  their  Gills  are  of  a  lively  (hining  Rednefs,  and  their 
Eyes  fland  full,  and  the  Fifti  is  ftifF,  then  they  arc  new ; 
but  if  dusky  and  faded,  or  finking  and  wrinkled,  and  Tails 
limber,  they  are  ftale. 

.  Lobfters. 
Choofe  them  by  their  Weight,  the  heavieft  arc  bcft,  if 
no  Water  be  in  them:  If  new,  the  Tail  will  fall  finart, 
like  a  Spring ;  if  full,  the  Middle  of  the  Tail  will  be  of  foU 
hard,  reddiSi,  skin'd  Meat.  Cock  Lobfter  is  known  trr 
the  narrow  back  Part  of  his  Tail,  and  the  two  uppcrmoft 
Fins  within  his  Tail  are  ftifF  and  hard ;  but  the  Hen  ^is 
foft,  and  the  back  of  her  Tail  broader. 

Prawns^  Shrimps  and  Crabfijb. 
The  two  firft,  if  ftale,  will  be  limber,  and  caft  a  Kind 
of  Limy  fmell,  their  Colour  fading,  and  thw  flimy :  The 
two  latter  will  be  limber  in  their  Claws  and  Joints,  their 
red  Colour  turn  blackifh  and  dusky,  and  will  have  an  ill 
Smell  under  their  Throats :  Otherwife  all  of  them  are  good. 

Plaice  and  Flounders. 
If  they  are  ftifF,  and  their  Eyes  be  not  funk,  or  look 
'dull,  they  are  new,    the  contrary  when  ftale:  The  bcfl: 
Sort  of  Plaice  look  bluifti  on  the  Belly. 

Pickled  Salmon. 
If   the  Flefti  feels  oily,    and  the  Scales  are  ftifF,    and 
-fhinning,    and  it    comes  in  Fleaks,    and  parts   without 
crumblbg,  then  it  is  new  and  good,  and  not  otherwife. 

Pickled  and  Red-Herrings. 
For  the  firft,  open  the  Back  to  the  Bone,  and  if  the 
Fleih  be  white,  iieaky  and  oily^  and  the  Bone  white,  or  a 
bright  Red,    they  iirc  good    If  Red-Hemngs  carry   ^ 

good 
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good  Glols,  part  well  from  the  Bone,  and  fmell  well,  then 
conclude  them  to  be  good. 

Jit  the    B   U  r  C  H   E    R    S. 

To  cboofe  Lamb. 

IN  a  Fore  Quarter  of  Lamb,  mind  the  Neck  Vein ;  if 
it  be  an  Azure  Blue  it  is  new  and  good,  but  if  greeniOi 
or  yellowiih  it  i$  near  tainting,  if  not  tainted  already.  In 
the  Hinder  Quarter,  imeli  under  the  Kidney,  and  try  the 
Knuckle ;  if  you  meet  with  a  faint  Scent,  and  the  Knuckle 
be  limber,  it  is  ftale  killed.  For  a  Lamb's  Head,  mind 
the  Eyes,  if  they  beiimk  or  wrinkled,,  it  is  ftale^  if  plumb 
and  livelvy  it  is  new  and  fweet. 

Veal. 

if  the  Bloody  Vein  in  the  Shoulder  look  bloc,  or  a 
bright  Red,  it  is  new  kiUed ;  but  if  blackiih>.  greeniflb  of 
ycfiowiih,  it  is  flabby  and  ftale  ^  if  wrapt  in  wet  Cloaths, 
fincll  whether  it  be  naufty  or  not.  The  Loin  firft  taints 
under  the  Kidney,  and  the  Flefb,  if  ftale  killed,,  will  be 
foft  and  flimy. 

The  Breaft  and  Neck  taints  firft  at  the  upper  End,  and 
you  will  perceive  fome  dusky  yellowifli  or  greenifli  Ap- 
pearance s  the  Sweetbread  on  the  Breaft  will  be  clammy  ^ 
otherwife  it  is  frefli  and  good :  The  Leg  is  known  to  be 
new  by  the  Stiffiaefe  of  the  Joint,  if  limbo:,  and  the  Flefh 
icems  clammy,  and  has^  green  or  yellow  Specks  'tis  ftale.. 
The  Head  is  known  as  tte  Lamb's.  The  Flefh  of  a  Bull 
Calf  is  more  red  and  firm  than  that  of  a  Cow  Calf>  and 
the  Fat  more  hard  and  curdled. 

4N  a.  Mut- 
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Mutton. 
If  Mutton  be  young,  the  Flefti  will  pinch  (sender;  if  old, 
it  will  wrinkle  and  remain  fo  :  If  young,  the  Fat  will  eafily 
part  from  the  Lean ;  if  old,  it  will  ftick  by  Strings  and 
Skins :  If  Ram-Mutton,  the  Fat  feel  fpungy,  the  Flelh 
clofe  grained  and  tough,  not  rifing  again,  when  dented  by 
your  Finger;  if  Ewe-Mutton,  the  Flcfh  is  paler  than 
Weather-Mutton,  a  clofer  Grain,  and  eafily  partmg.  If 
there  be  a  Rot,  the  Flefh  will  be  palifli,  and  the  Fat  a 
faint  whitifti,  inclining  to  yellow,  and  the  Flefh  be  loofc 
at  the  Bone ;  if  you  iqueeze  it  hard,  fome  Drops  of  Wa- 
ter will  ftand  up  like  Sweat ;  as  to  newnefs  and  ftaleoeis^ 
the  fame  is  to  be  obferved  as  by  Lamb. 

If  it  be  right  Ox-Beef  it  will  have  an  open  Grain,  if 
young,  a  tender  and  oily  finoothnefs:  If  rough  and  ipuogy 
it  is  old,  or  inclinbg  to  be  (o^  except  Neck,  Brifcuit,  and* 
fuch  Parts  as  are  very  fibrous,  whicn  in  young  Meat  will 
be  more  tough  than  in  other  Parts.  A  Carnation  plea- 
fant  Colour  betokens  good  fpending  Meat,  the  Sewet  a 
curious  white,  yellowilh  is  not  fo  good. 

Cow-Beef  is  lefs  bound  and  clofer  grained  than  the  Ox, 
the  Fat  whiter,  but  the  Lean  fomewhat  paler,  if  youngs 
the  Dent  you  make  with  your  Finger  will  rife  again  in  a 
little  Time. 

Bull-Beef  is  of  a  cloier  Grain,  a  deep  dusky  led,  tough 
in  pinching,    the  Fat  skinny,  hard,  and  has  a  rammifh 
rank  fmell,  and  for  newnefs  or  ftalenefs  this  Flefh,  boi^ht' 
frefh,  has  but  few  Signs,  the  moft  material  is  its  Clam- 
minefs,    the  reft  your  SmeU  will  inform  you.    If  it  be 

braiiied 
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bruifed  theie  Places  will  look  more  dusky  or  blackifh  than 
the  reft. 

Pork. 

If  it  be  young,  the  Lean  will  break  in  pinching  be- 
tween your  Fingers,  and  if  you  nip  the  Skin  with  your 
Nails,  it  will  make  a  Dent ;  alfo  if  the  Fat  be  ibft  and  pul- 
py, in  a  Manner  like  Lard,  and  if  the  Lean  be  tough 
and  the  Fat  flabby  and  fpungy,  feeling  rough,  it  is  old, 
efbecially  if  the  Rind  be  ftubborn,  and  you  cannot  nip  it 
with  your  Nails. 

If  of  a  Boar,  tho'  young,  or  of  a  Hog,  gelded  at  full* 
Growth,   the  Flefli  will  be  hard,  tough,    reddifli,    and 
rammifh  of  Smell  s  the  Fat  skinny  and  hard,  the  Skin  very 
thick  and  tough,  and  pinched  up  it  will  immediately  fall 
again. 

As  for  old  or  new  killed,  try  the  Legs,  Hands,  and 
Springs,  by  putting  your  Fingers  under  the  Bone  that 
comes  out ;  ror  if  it  be  tainted,  you  will  there  find  it  by 
fmelling  your  Finger ;  befides,  the  Skin  will  be  fweaty  and 
clammy  when  ftale,  but  cool  and  fmooth  when  new. 

If  you  find  little  Kernels  in  the  Fat  of  Pork,  like  Hail- 
Shot,  if  many  'tis  meazly,  and  dangerous  to  be  eaten. 

H(w  to  cboofe  Brawn,  Venifon,  Wbeftpbalia  Hams,  &c. 

Brawn. 

BRAWN  is  known  to  be  old  or  young  by  the  extraor* 
dinary  or  moderate  Thicknefs  of  the  Rinds  the 
Thick  is  old,  the  moderate  is  young ;  if  the  Rind  and  Fat 
be  very  tender  it  is  not  Boar  Bacon,  but  Barrow  or  Sow. 

Venifon^ 


Ventfon. 
Ilvj  the  Haunches  or  Shoulders  under  the  Bones,  diat 
come  out,  with  your  Finger  or  Knife,  and  as  the  Scent  is 
fwcfet  or  rank,  it  is  new  or  ftale ;  and  the  like  of  the  Sides- 
in  the  moft  flcfliy  Parts  t  If  tainted,^  they  will  look  greenifh 
in  ibme  Places,  or  more  than  ordinary  black.  Look  oa 
the  Hoofs,  and  if  the  Clefts  are  very  wide  and  tough  it  is 
old,  if  clofe  and  ftnooth,  it  is  young. 

Weftphalia  IIam%  and  EngU(h  Bacon. 

Put  a  Knife  under  the  Bone  that  flicks  out  of  the  Ham,, 
and  if  it  comes  out  ia  a  Manner  clean,,  and  has  a  curious 
Flavour  it  is  fweet  and  good ;  if  much  fmeered  and  duUcd 
it  is  tainted  or  rufty. 

Englfjh  Gammons  are  tried  the  fame  Way  y  and.^sr  other 
Parts  try  the  Fat,  if  it  be  white,  oily  in  feeling,,  and. 
does  not  break  or  crumble,  and  the  Flcfli  fticks  well  to  the 
Bone,  and  bears,  a  good  Colour,  it  is  good;  but  if  die 
contrary,  and  the  Lean  has  fomc  little  Streaks  of  Yellow^ 
it  is  rufty,  or  will  foon  be  fo.. 

Butter^  Cbeeje,  and  Eggs>, 
•   When  you  buy  Butter,  tnift  not  to  that  which  will  be 
given  you  to  tafte,  but  try  it  in  the  Middle,  and  if  your 
Smell  and  Tafte  be  good,  you  cannot  be  deceived, 

Checfe  is  to  be  chofen  by  its  moift  and  iixiooth  Coat ; 
if  old  Cheeie  be  rough  coated,  rugged,  or  dry  at  Top,  be- 
ware of  little  Worms  or  Mites :  If  it  be  over  full  of  Holes, 
moift  or  fpungy,  it  is  fubjedt  to  Maggots.  If  any  fbft  or 
perifh'd  Place  appear  on  the  Outfide,  try  how  deep  it  goes, 
for  the  greater  Part  may  be  hid  within. 

Eggs  are  to  be  chofen  by  holding  them  to  the  Light  j  if 
the  White  looks  clear,  and  the  Yolk  floats  about,  it  is  a 

good 
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good  Egg :  If  cloudy,  or  the  Yolk  be  fiink  to  the  Bottom, 
it  is  ftark  nought. 

Englifh  and  Outlandifh  Fruit. 

If  the  Stalk  comes  out  eafily  with  the  Spires  belonging 
to  it,  and  look  rafty,  the  Fruit  is  peri(h'd  at  the  Core,  or 
if  there  be  a  rotten  Speck  at  the  Stalk,  M uftinefe  is  dis- 
cerned by  the  Roughneis  of  their  Coats^  and  fading  of 
their  Colour. 

Oranges,  Lemons,  and  Pomgranates  are  known  by 
their  Weight :  If  the  two  former  be  pricked,  fome  Spots 
and  Specks  will  appear  %  and  the  laft,  if  it  be  not  fuU^ 
will  rattle. 

Tl)ingt  t9  be  prwided  ivben  any  Family  is  going  irao  the 

Country  for  a  Summer^ 

Nutnoegs,   Mace,  Cinnamon,  Cloves,  P^per,  Ginger, 

Jamaica  Pepper,  Raifins,  Currants,  Sugar  Lisbon,  Sugar 
oaf  Lump,  Sugar  double  refin'd.  Prunes,  Oranges,  Le« 
mons.  Anchovies,  Olives,  Capers,  Mangoes,  Oil  for  Sa- 
lads, Vinegar,  Verjuice,  Tea,  Co£^,  Chocolate,  Al- 
monds, Chefhuts,  French  Pears,  Sagoe,  Traffles,  Morels, 
Macroni,  Vermicelli,  Rice,  Millet,  Comfits,  and  Pifta* 
choe  Nuts. 
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Chap.   XXXI. 

0/  E  N  G  L  I  S  H    WINES. 

Red  or  White  Elder  Wine. 

GAther  the  Elder  Berries   ripe  and  dry,    pick  them, 
bruife  them  with  your  Hands,  and  ftrain  them ;  then 
fet  the  Liquor  by  in  glazed  earthen  Veflels  for  twelve 
.  Hours  to  fettle,  tly?n  put  to  every  Pint  of  Juice  a  Pint  and 
half  of  Water,  and  to  every  Gallon  of  this  Liquor,   put 
three  Pounds  of  Lisbon  Sugar:  Set  this  in  a  Kettle  over  the 
Fire,  and  when  it  is  ready  to  boil,  clarify  it  with  the 
Whites  of  four  or  five  Eggs ;  let  it  boil  an  Hour,  and 
when  it  is  almoft  cold,  work  it  with  fome  ftrong  Ale  Yeaft 
and  then  tun  it,  filling  up  the  Veflel  from  time  to  time 
with  the  fame  Liquor  faved  on  Purpofe,    as  it  finks  by 
-working.     In  a  Month's  Time,  if  the  Veflel  holds  about 
eight  Galk>ns,  it  will  be  fine  and  fit  to  bottle,  and  after 
♦  bottling  will  b^  fit  to  drink  in  two  Months,  but  remember 
,  that  all  Liquors  muft  be  fine  before  they  are  bottled,  or 
tslfe  they  will  grow  (harp  and  ferment  in  the  Bottles,  and 
never  be  good  for  any  thing. 

N.  B.  Add  to  every  Gallon  of  this  Liquor  a  Pint  of 
ftrong  Mountain  Wine,  but  not  fuch  as  has  the  Borachio 
or  Hogskin  Flavour.  This  Wine  will  be  very  ftrong  and 
plcafant,  and  will  k^p  feveral  Years. 

We  muft  prepare  our  Red  Elder  Wine  in  the  fame  Man- 
ner thax  we  make  with  Sugar,  and  if  our  Veflel  hold  about 
«  eight  or  ten  Gallons^  it  will  be  fit  for  bottling  in  about  a 

Month's 
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Month's  time ;  but  if  the  Veflel  be  larger,  it  muft  ftand 
longer  in  Proportion^  three  or  four  Months  at  leaft  for  a 
Hogibead* 

To  make  Palermo  ff^ine. 

TA  K  E  to  every  Quart  of  Water  a  Pound  of  Malaga 
Raifins,  rub  and  cut  the  Raifins  fmaU,  and  put  them 
to  the  Water^  and  let  them  ftand  ten  Days,  ftirring  it 
once  or  twice  a  Day ;  you  muft  boil  the  Water  an  Hour 
before  you  put  it  to  the  Raiiins,  and  let  it  ftand  to  cool ; 
at  ten  Days  End  ftrain  off  your  Liquor,  and  put  a  little 
Yeaft  to  it,  and  at  three  Days  put  it  in  the  Veflel  with  one 
Sprig  of  dry 'd  Wormwood ;  let  it  be  clofe  ftopp'd,  and  at 
three  Months  End  bottle  it  o& 

To  make  Goofeberry  Wine. 

GAther  your  Goofeberries  in  dry  Wheather,  when 
they  are  half  ripe,  pick  them  and  bruife  them  in  a 
,Tub,  with  a  Wooden-Mallet,  or  other  fuch  like  Inftra- 
xnent,  for  no  Metal  is  proper  5  then  take  about  the  Quan- 
tity of  a  Peck  of  the  bruifed  Goofeberries,  put  them  into 
a  Cloth  made  of  Horfe-hair,  and  prefs  them  as  much  as 
poffible,  without  breaking  the  Seeds;  repeat  this  Work 
'till  all  your  Goofeberries  are  prefled,  and  adding  to  this 
prefs'd  Juice,  the  other  which  you  will  find  in  the  Tub, 
add  to  every  Gallon  three.  Pounds  of  Powder  Sugar,  for 
Lisbon  Sugar  will  give  the  Wine  a  Tafte  which  may  be 
diiagreeable  to  fonie  People,  and  befides,  it  will  fweetcn 
much  more  than  the  dry  Powder  j  ftir  this  together  'till  the 
Sugar  is  diflblved,  and  then  put  it  in  a  Veflel  or  Cask, 
which  muft  be  quite  fill'd  with  it.  If  the  VeflTel  holds 
,    N^30.  4O  about 
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about  ten  or  twelve  Gallons,  it  muft  ftand  a  Fortnight  or 
three  Weeks ;  or  if  about  twentv  Gallons,  then  about  four 
or  five  Weeks  to  fettle  in  a  cool  Place ;  then  draw  off  the 
Wine  from  the  Lee,  and  after  you  have  diicharged  the 
Veflcl  from  the  Lees,  return  the  clear  Liquor  again  into  the 
Veflel,  and  let  it  ftand  three  Months,  if  the  Cask  is  about 
ten  Gallons  5  or  between  four  and  five  Months,  if  it  be 
twenty  Gallons,  and  then  bottle  it  off.  We  tnuft  note, 
that  a  fmall  Cask  of  any  Liquor  is  always  fooncr  ripe  and 
fit  for  drinking  than  the  Liquor  of  a  larger  Cask  wHl  be ; 
but  a  fmall  Body  of  Liquor  will  Iboner  x:nange  four,  than 
that  which  is  in  a  larger  Cask.  The  Wine,  if  it  is  traly 
prepared,  according  to  the  above  Diroftions^  will  improver 
every  Year,,  and  kft  feveral  Years. 

70  make  Currant  Wine. 

("1  Ather  your  Currants  fiill  ripe,  ftrip  them  and  bruiie 
J  them  in  a  Mortar,  and  to  every  Gallon  of  the  Pulp 
put'two  Quarts  of  Water,  firft  boiled  and  cold :  You  may 
put  in  fome  Rafps  if  you  pleaie,  let  it  ftand  in  a  Tub  24 
Hours  to  ferment,  then  let  it  run  through  a  Hair-  fieve : 
Let  no  Hand  touch  it,  let  it  take  its  Time  to  ran,  and  to 
every  Gallon  of  this  Liquor  put  two  Pounds  and  an  half  of 
white  Sugar;  ftir  it  well  and  put  it  in  your  Veflel,  and  to 
every  fix  Gallons  put  in  a  Quart  of  the  beft  redify'd  Spirit 
of  Wine;  let  it  iiand  fix  Weeks,  and  bottle  it;  if  it's  not 
very  fine,  empty  it  into  other  Bo^es,  or  at  firft  draw  it  into 
large  Bottles,  and  then  after  it  has  ftooda  Fortnight,,  rack 
it  cff  into  finallcr. 


To  make  Cherry  Wine. 

PULL  off  the  Stalks  of  the  Cherries  and  wafh  them 
without  breaking  the  Stores,  then  preis  them  hare} 
through  a  Hair  Bag,  and  to  every  Gallon  of  Liquor  put 
two  Pounds  of *Six-peony  Sugar :  The  Veflcl  muft  be  rall» 
and  let  it  work  as  long  as  it  makes  a  Noife  in  the  Veflel ; 
then  flop  it  up  clofe  for  a  Month  or  more,  and  when  it 
is  fine,  draw  it  into  dry  Qottle^  and  put  a  Lump  of  Sugar 
into  every  Bottles  if  it  makes  them  fly,  open  them  all  for 
a  Moment,  and  flop  them  up  again  :  It  will  be  fit  to  drink 
in  a  Quarter  of  a  Year. 

^ifin  Wine. 

TO  every  Gallon  of  clear  Thames,  or  other  River 
Water,  put  five  Pounds  of  Malaga  or  Belvedere 
Raifins,  let  them  fleep  9  Fortnight,  flirring  them  every 
Day  I  then  pour  the  Liquor  ofiF,  and  fqueeze  the  Juice  out 
of  the  Raifins,  and  put  both  Liquors  together  in  a  Veflel 
that  is  of  a  Size  to  contain  it  exadJy^  for  it  fhould  be  quite 
fiill ;  let  the  VefTel  ftapd  open  thus  'till  your  Wine  has  done 
hifling,  or  making  the  ieatt  Noife :  You  may  add  a  Pint  of 
French  Brandy  toevery  two  Gallons,  then  flop  it  up  clbfe^ 
and  when  you  find  it  is  fine,  which  you  may  know  by 
pegging  it,  bottle  ofE 

If  you  would  have  it  ned,  put  one  Gallon  of  AlicaAt 
Wine  to  every  four  of  Raifin  Wine. 

7i  make  Orange  Wine. 

UT  twelve  Pounds  of  fine  Sugar,  and  the  Whites  of 
eight  Eggs,  well  beaten,  into  fix  Gallons  of  Spring 
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Water ;  let  it  boil  an  Hour,  fcumming  it  all  the  Time, 
take  it  off,  and  when  'tis  pretty  cool,  put  in  the  Juice  of 
fifty  Seville  Oranges,  and  fix  Spoonfiils  of  good  Ale  Yeaft, 
and  let  it  ftand  two  Days,  then  put  it  into  your  Veffel  with 
two  Quarts  of  Rhenifti  Wine,  and  the  Juice  of  twelve  Le- 
mons :  You  muft  let  the  Juice  of  Lemons  and  Wine,  and 
two  Pounds  of  double  refined  Sugar,  ftand  clofe  cover'd 
ten  or  twelve  Hours  before  you  put  it  into  the  Veflel  to 
your  Orange  Wine,  and  fcum  off  the  Seeds,  before  you  put 
it  in.  The  Lemon  Peels  muft  be  put  in  with  the  Oranges, 
half  the  Rinds  muft  be  put  into  the  Veflel;  it  muft  ftand 
ten  or  twelve  Days  before  'tis  fit  to  bottle. 

V  "I 

To  make  Sage  Wine. 

BOIL  twenty  fix  Quarts  of  Spring  Water  a  Quarter 
of  an  Hour,  and  when  'tis  Blood  warm  put  twenty 
five  Pounds  of  Malaga  Raifins  pick'd,  rubb'd  and  ftired 
into  it,  with  almoft  half  a  Bufliel  of  red  Sage  fhred,  and  a 
Porringer  of  Ale  Yeaft :  Stir  all  .well  together,  and  let  it 
iland  in  a  Tub  covered  warm  fix  or  feven  Days,  ftirring  it 
once  a  Day,  then  ftrain  it  ofi^  and  put  it  in  a  Runlet* 
Let  it  work  three  or  four  Days,  ftop  it  up ;  when  it  has 
ftood  fix  or  ieven  Days,  put  in  a  Quart  or  two  of  Malaga 
Sack^  and  when  'tis  fine  bottle  it. 

Birch  Wine^ 

THE  Seafon  for  procuring  the  Liquor  fi-om  the  Birch- 
Trees,  is  in  the  Beginning  of  Marcb^  while  the  Sap 
is  rifing,  and  before  the  Leaves  (hoot  out ;  for  when  th^ 
Sap  is  become  forvrard^  and  the  Leaves  begin  to  appear,  the 

Juice 
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Juice  by  being  long  digefted  in  the  Bark,  grows  thick  and 
coloured,  which  was  before  thin  and  clear. 

The  Method  of  procuring  the  Juice  is  by  boiring  Holes 
in  the  Body  of  the  Tree,  and  putting  in  Faucets,  which 
arc  commonly  made  of  the  Branches  of  Elder,  the  Pith 
being  taken  out ;  you  may  without  hurting  your  Tree,  if 
large,  tap  it  in  feveral  Places  four  or  five  at  a  Time,  and 
by  that  Means  fave,  from  a  good  Store  of  Trees,  many 
Gallons  every  Day. 

If  you  do  not  ufe  it  immediately,  which  is  the  beft  Way, 
then  in  order  to  preferve  it  in  a  good  Condition  for  Brew- 
ing, and  that  it  may  not  turn  four,  'till  you  have  got  the 
Quantity  you  want,  the  Bottles  in  which  it  dripped  from 
the  Faucets,  muft  be  immediately  well  ftopp'd,  the  Corks 
wax'd  or  rofin'd. 

One  Method  of  making  it  is  this,  to  every  Gallon  of 
Birch  Liquor,  put  a  Quart  of  Honey,  ftir  them  well  toge- 
ther; put  in  a  few  Cloves,  and  a  little  Lemon  Peel, 
and  let  it  boil  for  near  an  Hour,  and  fcum  it  well  con- 
tinually as  it  rifes,  then  fet  it  by  till  it  is  grown  cool  -,  then 
put  in  two  or  three  Spoonfuls  of  new  Ale  Ycaft  to  fet  it  a 
working,  and  when  the  Yeaft  begins  to  fettle,  put  it  into 
a  Runlet  that  will  juft  hold  it,  and  let  it  ftand  fix  Weeks 
or  longer,  if  you  pleafe,  and  then  bottle  it,  and  it  will  be 
fit  to  drink  in  a  Month.  It  will  keep  good  a  Year  or  two : 
If  you  have  a  Mind  to  ufe  Sugar  inftead  of  Honey,  put  in 
two  Pounds  to  a  Gallon  or  more,  if  you  would  keep  it 
long.  This  Wine  is  not  only  very  wholefome,  but  plea- 
fant :  It  is  a  moft  rich  Cordkl,  good  in  curing  Confump- 
tions,  the  Pthyfick,  Spleen,  and  alfo  fiich  inward  Difeafes 
as  accompany  the  Stone  in  the  Bladder,    And  Dn  Need- 

ham 
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bam  fiys,  he  has  often  cared  the  Scurvy  with  the  Juice  of 
Birch  boiled  with  Honey  and  Wine.  It  is  alio  good  to 
abate  Heat  in  a  Fever« 

Birch  Wine,  as  made  at  Tunbridge  Wells  in  Kent. 

WE  take  the  Sap  of  Birch  frcfti  drawn,  boil  it  as 
long  as  any  Scum  rifes ;  to  every  Gallon  of  Li- 
quor put  four  Pounds  of  good  Sugar,  and  a  little  Lemon 
Peel ;  boil  it  afterwards  half  an  Hour,  and  fcum  it  very 
clean ;  when  it  is  almoft  cold,  fct  it  a  working  with  Ycafl: 
Ipread  on  a  Toaft  5  let  it  ftand  five  or  fix  Days  in  an  open 
Vcflel,  ftirring  it  often  ;  then  take  fuch  a  Cask  as  the  Li- 
quor will  be  fure  to  fill,  and  fire  a  large  Match  dipped  in 
Brimftone,  and  put  it  into  the  Cask  and  ftop  in  the  Smoak 
'till  the  Match  is  extingui(hed« 

Frontiniac  Wine  imitated. 

BEFORE  you  put  your  Raifin  Wine  into  the  Veflel, 
add  to  it  fbme  of  the  Syrup  of  the  White  Frontiniac 
Crape,  which  we  make  in  England^  tho'  the  Seafon  is  not 
favourable  emough  to  ripen  that  Sort  of  Grape ;  for  in  a  had 
Year,  when  the  White  Frontiniac,  or  the  Mu&adella 
Crapes  are  hard  and  unripe,  and  without  Flavour,  yet  if 
you  bake  them  they  will  tabe  the  rich  Flavours  vvJiich  a 
*good  Shane  of  Sun  would  have  given  them.  You  may 
either  bake  the  Frontiniac  Gi^pes  with  Sugar»  or  boil 
them  to  make  a  Syrup  of  their  Juice,  about  a  Quart  of 
which  Syrup  will  be  enough  to  put  to  the  Raifin  Wine. 
sn  thefe  have  work'd  togethoc^  and  ftood  a  Timc^  yoa 
have  a  Frontiniac  Wino  of  asiiclL  a.  Fkipur  aa  the 

French 
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French  Sort,  befides  the  Plcafiire  of  knowing  that  all  the  In- 
gredients are  wholefbme. 

Cyprus  Wine  imitated: 

YOU  muft  to  nine  Gallons  of  Water,  put  nine  Quarts 
of  the  Juice  [of  White  Elder  Berries,  which  has 
been  preflcd^gently  from  the  Berries,  with  the  Hand,  and 
pafied  through  a  Siesre,  without  bruifiug  the  Kernels  of  the 
Berries :  Add  to  every  Gallon  of  Liquor  three  Pounds  of 
Lisbon  Sugar,  and  to  the  whole  Quantity-  put  an  Ounce  and 
a  half  of  Ginger,  fliced,  and  three  Quarters  of  an  Ounce 
of  Cloves  5  then  boil  this  near  an  Hour,  taking  off  the 
Scum  as  it  riies,.  and  pour  the  whole  to  cool  in  an  open 
Tub,  and  work  it  with  Ale  Yeaft  fpread  upon  a  Toaft  of 
White  Bread  for  three  Days,  and  then  tun  it  into  a  Veflcl 
that  will  juft  hold  it,  adding  about  a  Pound  and  a  half  of 
Raifins  of  the  Sun  fplit,  to  lye  in  Liquor  'till  we  draw  it 
eff,  which  ihould  not  be  *till  the  Wine  is  fine,  which  you; 
will  find  in  January.  This  Wine  is  fo  nuich  like  the 
fine  rich  Wine  brought  from  Cyprus^  in  its  Colour  and  Fla- 
vour, that  it  has  dcciev'd  the  beft  Judges.  Thefe  Berries 
are  ripe  in  Auguft^  and  may  be  had  at  the  Ivy-Houfe  at 
Hoxton* 

To  make  Apricock  Wine. 

YOU  moft,  to  every  Quart  of  Water  pat  a  Pound  and 
a  half  of  Apricocl^,  that  are  not  over  ripe  $  kt  them. 
ibe  veiped  clean,  and  cut  in  Pieces ;  boil  thefe  'till  die  Li- 
i^uor  is  ilrong  di  the  Apricock  Flavour,  then  ftrain  the  Li- 
jquor  thro'  a  Sieve,  and  put  to  every  Qjiart  four  or  five 

Oman  of  Wlute  Sugar,  boil  it  again,  and  fcum  itas  it  rifes, 

and 


Potj  Th« Day  foUcwiiigbattlf  it,: jajit^ng Jnto. egireyy Bot^ 
tie  a  Lump-  of.  Loaf  Sugar,  as  hig  .  as  a  Nutmeg.  This 
will  prei^otly  be  fit  for  drinking  j  is  a  very  pleafant  Liquor, 
but  wiU  not  keep  •  loog;     ,   -.         -■  •■ 

7J?OTfl/6^"Odince'Wihe.'  -  '•"'' 
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GAther  your  Quinces  when,  they  .arc  dry,  and  wipe 
li\^cm^  vecy.glfap,  with;*  cx)arfe  Clptb,  then  grate 
them,  w^H  ^iO^ft  Grater  oc  a  Raip,  as  near  the  Cofe  fe 
yp^  Qaiu,,tut,^fe,ir\  ufit\c  of.t^C/C^Qrc,  nor.fhe  hardT^rt 
o^  ^i  rffi?fi  %\^y£«^  SJ^t^iX^^inpes , intp^ap  earthen  Pot, 
and  bqa^h  Q^Hpn:ot,  liquor  put, twq  of.  fine  Loaf 

Sug^r,  andil^.it  ':tiIl,your  Sugar  is  diffplv(ed;tl\9^ 
clpft,  and  le^  it  ftand  twenty  four  Hours,  .by  which  time 
it  will  be^  fit.enpugh  ^o  |potde,  taking  Qare  In  the  bottling  of 
it  that  none  of  the  Settlement  g(>,jmo,^the  Bottles.  This 
will  keep  good  about  a  Year :  Obferve  that  yoiir'  Quinces 
muft  be  very  ripe  whe»  yon  ^ber  iJiem  for  this  Ufe. 

7(?;w^^<?  CowflipWine.        '     *  * 

WE  tak^  fix  Galloqs  of  Water,  tv^elve.  Poundi  of 
Sugar,  four  Whites  pf  Eggsi  beat  tlie  E^  veiy 
well  and  put  them  in  tne  Water  andl  Sugar,  then  put  it  on 
the  Fire,  in  a  Kettle,  •  and  let  it  boll  three  Quarters  of  an 

.  Hour,  take  the  Scum  off  all  theTime  itbpils/and  when 
it's  cold  take  a  Peck  of  pick'd  Cowllips,  bniife  them  a  little 
and  put  them  in,  then/piakf  ;a  good  brown.  Toaft  and 

.  fpread  if  QH  bpth  Sides  \vith  good  Ale  Yeaft,  and  put  it  in 
with  tl^  lyp^flips  J  let  it  ftand  two  or  three  tjays  to  work. 

,  The  JMight.. before  you  ftr^^ifl  it  pff^  j>ut  io.  two  Umons,  a 

Quart 


Quart  of  Rhcnifli  Wine,  and  fix  Ounces  of  Synrp  of  Ci- 
trons, then  cover  it  clofe;  the  next  Day  ftrain  it  off  thro' 
a  Strainer,  fijueezing  the  Cowilips  as  hard  as  poffiblc,  then 
ftrain  it  through  a  Flannel  Bag,  and  put  it  in  your  Veffel ; 
when  it  has  done  working,  ftop  it  clofe  for  a  Fortnight^ 
or  three  Weeks,  then  bottle  it  off. 

Damfin  Wine. 

HAving  provided  four  Gallons  of  Water,  put  to  every 
Gallon,  four  Pounds  of  Malaga  Raifins,  and  half  a 
Peck  of  Damfins,  in  a  Veffel  without  a  Head,  which  be- 
ing covcr'd,  they  arc  to  ftccp  fix  Days ;  ftir  them  twice 
every  Day,  and  let  them  ftand  as  long  without  ftirring : 
Then  draw  off  your  Wine,  colour  it  with  the  infus'd  Juice 
of  Damfins  fwceten'd  with  Sug^r,  and  turn  it  into  a  Wine; 
Veflel  for  a  Fortnight,  in  order  to  l>e  niade  fine,  and  after* 
wards  difpos'd  of  in  Bottles. 

Rasberry  Wine. 

RIPE  Rajsbcrries  being  bruifed  with  the  Back  of  a 
Spoon,  ftrain  them  and  fill  a  Bottle  with  thcjiiicc^; 
ftop  it,  but  not  very  clofe,  and  fct  it  by  for  four  or  five 
Days :  Then  pour  it  off  from  the  Dregs,  and  add  thereto 
as  much  Rhenifh,  or  White  Wine,  as  the  Juice  wijl  w(Jt 
cobur ;  that  done,  fweetcn  your  Wine  with  Loaf  Sugar, 
and  bottle  it  up  for  Ufc.  /  > 

Gilliflower  Wine. 

TO  three  Gallooa  of  Water  put  fix  Pounds  of  the 
hdk  Powdct:  Sugar,  boil  dx:  Sugar  and  Watpr  toge* 
ther  for  the  Space  of  mlf  m  Bwh  keep  icuiidfnjog^  it  af 
,    *  4  P  the 
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the  Scum  rifes;  kt.}j^.'^^nd,Xpifx>^  l^t  up  three  < 
^f  Syrup, of  Betony^  with  a  large  Sjpoohful  of  Aje 
put  it  ipto  the  liiquot  and  fercw,  it  well  t6getJier ;  th^n  lik-- 


•4 


Cds\:indf-ict' It 'fettle  for  thre^br  four  Weeks,  tAen'Wif  fife 


N' 
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O/'C  O'-k  'D   I  A  L    S    fit  th  Chfet. 

Ro&  Solis. 

TAKE  Rofa  Sg^^.  .«l«au  pick'd,  four  Handfuls, 
Nutmegs,  Caraway  and  Coriander  Seeds,  Maqe, 
Cloves  CinnanioA,'  each  half  in  Ounce ;  Ginger,  Ca^'e- 
murtis,  ^edoary,  Calaittas,Atbmaticcii^,  each  a'Dram  aiiii  a 
half i'^  Cul?ebs,  yello\^ 'S^te, ';iafch;  bdlf'a  Dram}  red 
•  Slanders'  ai?,'Oiince,  Xlqaptjcfc  t\yD  ^ntes,  xtA  Rofc  Leaves 
dry'd,  d  Handfiil}  beit  Brandy  a' GiUon  j  infufe  for  fomc 
Days;  and  ftrain 'off  the' 'cl^r  Liquor,  in  which  diflolvc 
White  Sugai-  li  Ounces.    •' '  - 

'\r6tJ^rtiti^rai*  R64i^fi8ctean^.fottrHMJdfii1sICiii- 
\  J|-^  nartbAjNutoe^Sjtart^wajF  and  Cbciafider  ScadsJi^A. 
i^ne\6atoccyC3oves,  Mace,  Ginger,  e^h' three  Drams ;  Op- 
^ikhths^^  t^htik^  ^eddaqr.  Calamus, .  Arpmaticus,  •  each 
itiytaf'ieCi  Kolei  dfyM  ah.  6atoce7i:iWtfc<i  tv^S^rtc^ 
liiWm'^  W  i  rWi^'^SSMntt^'Saffibn  .  ea*Sflt 
)rfttti,'  hto  iJrattdy  orlelG^iloni  infufe  for  ^ht  Days,  abd 
i^aln>  to  which  jidd  LotifSagsir  twelve  Otmcte^  ' 

-   .  Dr. 


•    '  r.  * 


y^OXJ  muft  ^akc  yUd  Cfpo^cimilc^  Lavende^  ,?^\\^ 

^^?i^^^^^^^^^^  two  Handfuls^  A^- 

<ai{^Mis.Qf.  P^^^e-aiid.  N,utn^eg^.ol  ,iga9h  (ix  Drams  j 
bruiJe  all  tneie  Ingredients  and  put  tnenti  into  two  Gallons 
of  Canary  or  Claret;  let  them  infufc  fqr  24  Hours,  and 
then  diftil  them  off  gently,  the  firft  ^nd^  ief5>nd  RiMnings 
each  by  itfelf.  Broken  Leaf  Gold  Is  commonly  put  in 
this.  . '       j.vi 

•  •  Aqui' MiraHlfe:  /•"  ^-     '  - "   '  H    ' 

O  U.  rouil  take  Cloves,  Mac^,  Nutmegs,  CinnamoD, 
.  .Cardqmupi,  CJ^beJbsi  Gj^lan^als,  ao j  Mellipt  Flowers, 
oleacib.  t!Wf6  OuoceSjj  Cpwflip,  Ploivers,,  Rofeniary  "Flowers, 
and  ^)ear  Mint,  ot  wb  fpiiii.PandwIs,  a  Gallon  oF  th« 
Juice  of  Celendine,  a  Gallon  of  Brandy,,  a  C^iAoa  of.  Ca- 
nary, and  a  Gallon  of  White  Wine;  infuie  them.  for..  12 
Hours,  and  diftil  them  ofFin  a  gentle  Sand  If  eat.    -i   .  '• 

Clary  Water. 

HAVmg a^Quart  of  Boragp  Wa^r.  -mKm^m^ 
Jug,  and  fill  It  wiw  tw5  or  .three  Quarts .  of  Qifry 
FJowcTs,  frefli  gather'4 }  let  it  ipftfean  Hpurovpf.xhejffir^ 
^n  a  Kettle^  Water,  tfien  take  out " the  Flqwysj^awdiwit 
iti  a«  nmny  frcfli  Fbweik  sp/d^  jo  do  'for  ^jc  qjt  j^^n'l'iiyis 
together*  then  add  to  tW  Watjef  two (^lar te  of  .tw 
Sack,  and  a  Gallon  of  frefti  Flowers,  and  two  Pounds  of 
White  Sugar  Candy,  beaten  fmallj  and  diftil  a"H  off  |n  a  cold 

4P2  StiU} 


Still;  mix  all  the  Water :_togpther  when  'tis  ftilled,  and 
fWcetenitto  your  TalW  wftK  SSfe^fineft  Sugar:  Cork  the 
,Bbtilai.ircH,«Bd  keep  5t' tool      ■     '  .   » 

'■'■'■'"   '.    '     '  CSeroii  Wat^r. 


!-.'•• 


tcr  as  mucH  as  is  beceflary :  Intufe  an4  rdiftil^  Wiak^e  Jt  uj> 
high  Proof,   and  dulcify  with  doable  refia'd  Sugar^  two 


Pou&ds  and  a  half  ibr  Ujfe.. 


^JnfibMr     *  ^    -  -  ^ 


GE^T  feiiftj  iLetooh 'Teel  bmi&d,'  iighttcn  OiSice^, 
dtjatige^  P66l' •  «fiiie'  OuAces,  Nuibmegs  bruifed,  one 
Quarter  of  ^  Pound,,  ftfoog  Proof  Spirits- three  Gallons^ 
Water  two  Gillons;  macerate,  diftil  and  dulcify  with 
double  if6fiiVd  Loaf  Sugar,  two  Pbunds  foi^  Uie* 


RaiMiftat'   * 


GE  T  three  Gallons  of  Molofliis  Brandy,  Nuts  *  two 
Ounces  and  an  half,  bitter  Alrhonds  one  Pound  and 
a  half;  brulTe  them,  and  infufe  them  in  the  Brand/,  add- 
ing AmbergtTeafe  three  -  Grains,  fliixed  with  fine  Listbn 
Sugar  three  Pounds ;  inftifc  k\\  fdr  fe^n  of  eight  Days  Space 
aM  then  ftrain  off  *ftJf.Ure;      '  '  \  ''    .; 


^  r      .w   ^  -     • 


Orange  Flower-  Bist^iy. 

XTOU  inuft  take  a  Gallon  of  FrMcit  Brandy,  firtd  teat 

''JL"  It  in  a  iottle  tftat  wiB  hold  It,  tfteri  boit  a  PiJtiatf^df 

©ran^  Flowers,  a  little  while,  and  put/thetn  to  the  Bran-^ 

dy,  faVe'tiae  Water>  dnd  Wlththat make a^yriip to  iw*etea 

••••  '  *    '  •  Plague 


WEtaikeRtie,  Ro&maify^  Bi3n^  £itxdnnir^8cadU^ 
Marigold  Flowcrt;   Driicpns,  Goats  Rue,   Mint, 
each  three  Handfuls,    Roots  of  waftcr-Wort, 

n..i^^yti..s.     iDi^u.J-  ^^U^^r.L  ^,.U^A.i     b^;<^^l 


GET  Roots  of  MafteNWort,   Gentian,    Snake  Root^ 
»cht¥*0rOuricisi;;rgrct»<W^niMft.^  ^,}f^aihr 

Treacle  and  Mtthrnkte,  oaeh  OJne  Ot^ni^v  Canr>phircrtwt> 
Drachms^  Bme,.  Etecamp^c  Rt)bt,  ^  each?  one  Oonce^ 
Horebound  two  Oubces^  SafFrbn  a  Drachm,  Proof  Spirits 
three  Gallons,  Walet  f^f.  diftil,  a«id  fvrecttn  with  While 
Sugar  one  Pound  and  a  half  for  Ufe,  Note^  That  the  SafFroa 
IS  beft  added  after  DiftUlatfe*.  " 

Epedcmiijk  pr  Plague  Water.  ^      \ 

WE  take  Dwgons^  Rofeoiary,  Wormwood,  Sage^ 
Scbrdiinn,  Mugwosrt,  :9cabiu$,  Bakn^  Caiduusi 
Tormentil  with  Roots,  Angelica  -with  ^^OGti,-  Marigold 
Flowers,  Century,  Betony,  Pimj)iml,'  Cel^dine^f  Rut, 
Agrimony,  each  half  a  Pound  ;  Gentian,  Zedoary,  Liquo- 
rice,' Elecampaiie,  ;eafCfe  fotlr  Otinc«$l  Slite  the  Ingrcdientjp. 
aud  infttfe.theof  in  tbrse  Gallom  .of  rMolpiTus  Spirits  vt^art 
add  Spring  Water  two  OflUflnBs/  diftyj^-am^,  cjuki^  v^h 
fine  Sugrfr  OBO  P0ui^  -  .(...,.,..  ^^ 

,  Heie  are  three  Prefeciptioos  for  <^mpp«^Kiiag^  P^^gue 
Water^  of  which  you : okay  take- your  Choice/  They  ara 
c    •  com- 


dii«id6caffd  wertdfr'te'^fHeir  Hotuours,' ;f(S  i&s  to  reiidef  «htfni 
find  enoaffih'tocprff*  throi'  th^ctttantoafe  Glands,  by  a  fenfr- 
ble^PiJrfph%iti*n;> which  appears  «|ion!  the- '  Cutkte  jn  Form. 
^kf^DeWj  ^  g^l^^^^MeatJ '  Ahd'to4litsttiQMiit^  Worft  •«(% 
may  u'eli'^p9fe'tdi9^I>{ttftio$iJ«^it}i^ri:isdpiflgila^  &jr 
they  being  now  invigorated  by  a  fi:e(h  Influx  of  animal  Spi- 
rits, communicated  to'thehi  ^'fb^^enerous  Cordials  or 
Alexipharmick$,  and  th^r  Waftc  repaired  by,  thij.  tiq^ely 
AiHtiiliary,   4rt.  enabled  ifeoRi' '!ibrtibiy,  tb*'  ca^rja  thei? 

mours  wiifLii  uuiiiuw«-v"'  v**^  x  nj^t ai.»>Jii'i"'oi' lb.  to  divide 
them  by*'  fuch'  ^(^fe  dnJA  lijipulfes  of  the  contrading 
Fibres,  that  beco'miflg  thereby  Aioreftuxilfe  tSiey  mayrcadi- 
ly-pH6  6utthat^jty,  w**  '   ""  "  '  ' 

^xctetion ;.  \yh&1i  cotiip- 
this  ^-iri^it  EvafeiiatioH. 

'L...:.i'   .-••.:   '    ■' Surfeit  Watef.    ■ 

I,E  Ta  Peok  of  red  Coca  Poppies,  put  tl^m  in  a.laige. 
,^.t)Uh.'  fCbVet  theci  with  anotl^er,  and  ik  it  ih  aiL 
Oven- "#e'rU  Tm^s;aftet  H^^^^  Btpa^  j^:dra^>"  jS^t! 

tHemlnto'a  OUart  of -u^jwr  f?/<  with  a  lafgtt  Nutm'^* 
and  a  Race  of  Ginger  Uiteid,  a  iitiiiii  Stick  ot  iCinnaMon, 
a  Blade  of  Mace,  throe  or  four  Figs,  ioor  Ounces  of  Raj« 


^\f  an  Owc&^iiy  fi»n^PoppM^  in  tbe  B$iKiom  <»£ ijftt^C^ 
GU&  Bodj,  then  hy  st.Ltiyer  4>f  4ho«tbcrif)^«dknt$i;  ?oa 
thieo  aiM^et . I^yec  dt  ikqefms,  mA .  fo  i :«»Qtinue  j-i(}ll  llib«{ 

^1P&,  .flind  let  ii;  intofe  .'till  .^b  Ii4qufii;w>Vbi!}^  rediMisUb^.tbtb 
]p^ppie9,  and  ftrong  of  the  6p6ce ;  Of  jbbisi:  yw  'nagy  takfe 
two  or  three  SpoonKUs  at  £^  Time,  and' wbQt^>it'||^w&  low 
you  tpay  pour  another  ,Qg«rt;(^  jiqtia  Vita,v.t/^.!i»  Xngre«t 
4^V^  YouDwy  m^Jt^.dout^  the  ><i)$aeniity^;  by  ^oobUn^ 
tbeii^i«dklit$^.aiMd:£»t)i^i!Q!^o^^iaJPr;)p^^  v  : 

CinmoMin  Water.-  i     . 


I     ' 


G 


-'.'■••., 

E  T  choicfj  9W^*'*'®'*  •^^^4'  ^'^    Ounces,    Proq^ 

^^'  MpMvMjtiff*^^/  WB-  fi^^^o'^s^  Water 
one  Gallon  and  ajialfi  ^roaccfajf^/^      24.  Hows,  iajpd  thea 

diftil  aflid  draw  off  your' Spifte,  and  dulcify  with  iLiqaf  Sugar 
two  Pounds  and  a  half,  and  OAakf;  it  up.  m)l  Proof. . 

,  There  Is  another  Receipt  <pr  making;  heft  Cinnamon, 
Water,  whiph  is  by  an  Addition  of  l!^titm€^  jo  the  Co^-, 
pbfition,  arid* with' a  muchlarjger  (^aaibjtity.  of  CiMarooi^ 
which  we  fhall  here  give  you. 

Take  beft  Cinnamon,  l^ruiled  a  Pound,  Nutmeg  bruiied 
^n. Ounce,  Bay , Salt . four,  Oumxs,,  ftrqng  rei^ify'd  P,roqf 
Spirits  three  GallonSy'.RiVer,  Water  a  G^illoa and^^'lwlfli 

r^'^^5iiTc1^tt& 

and  make  them  up  m. 


O  tr  maft  take  Railfifl^  ftoned  two  Pounds,  Figg 
fliced  half  a  Pound,  Cinnamon  two  Ounces  and  a 
h^,'  liutm^s  one  Ounce, '  Cloves  !wlf  ^n  Ounce,  Mace 
half  an  bunca,  Liquorice  thred  Ounces;  Saffron  half  «n' 
Ounoe'i  bruHe  the  Spices»  (lice  the  Liquorice,  (Sc.  and  puir 
Ae  Saffron  in  Pieces,  arid  infule  thtm  ttU  in  a  Gallon  of 
thcbeft  Brandy  for  feven  or  eight  Days,  'till  the  whole  Vir- 
tue be  extraaed  from  them  j  then  filtei»theih,  putting  there- 
to a  Quart  of  Canary  Wine,  and  hdf  a  Dram  of  £ffi»ice 
of  Ambergrcafc,  and  ii  Leaves  (A  Gold  brolua  in  Pieces, 
wlitch  re(^ff6  foe  %J^* '    . 

'.    'to  make  Iiifh  Ufquebaugh.  ^   ^ 

WE  take  to  tv^  Gallop  of  4'V^»tfAJa:«n<Jjr,pne  Ounc^ 
o&  Llqwakfce  /Aice4.  onie  fiwm  t  ^  ■  weet*  Fennel 
Seeds,,  one  Ouhos.of  iUfl.ifcpds,.  flfte  Po^nd  of  KaiGns  of* 
the- Sun,"  fplit  and, ftoned,  a  Qjiarter  of  a  Pound  of  Figs 
fplit,    two.  Drathms  of  Codapder  Seeds  i  let;  t|iefe  in&fe 
ahout  ei^ht  or  nine  Days,  and  pour  the  Liquor  .clear  ofl^, 
tbeii  add  balf-in  Oiincfeof  Saffrp©  i^,  a  S^  ft>r.fl.  Dayor 
two,  and  lvrlraibihat;is  out,  pu(  m*^  Dradbm  of  Musk., 
If,  Urb^n  this  '^jpmpxfition.  u  made,  it  fe^m^  to  be  too  hi^ 
a  Cotdlal  fW  the  Stoimch^  put  to  it  iPQre  Bran4y^  'tifl  you 
rf^cp  ft  tothe.Tcfnpei'  yoo  like.    This  is  th$  !lam^  Re-' 
<*it>t  King  Wi  LX I A  M  had  mHn  bif  w9l  k  Jntl^i ,   ,  ' 

\    :.  :  %o'i»ahf  Qn/tn  Ufq«eb«ugb.    ■    '     '.         '  ! 

E  take  to  cVery '  Gallon  of  French  Brandy  oo^ 
Ounce  of  AnniKeds,  and  another  of  Sweet  Fennel 

Seeds 


Seeds,  two  Drachms  of  Coriander  Seeds.  Let  theie  infuie 
nine  Days,  then  take' erf*  theSforh  of  Saf&ofl  one  Drachms 
diftill'd  from  Spirits  of  Winev  mix  with  the  reft  j  ia6ik, 
during  this  "Time,  ibme  Liquorice  diced  in  Spirits,  00c 
Pound  of  Raifins  of  the  Son,  and  filter  it;  put  then  a 
Quart  of  pure  White  Wine  to  a  Gallon  of  the  Liquor,  and 
when  all  is  naix'd  together,  take  the  Juice  of  Spinach  boil'd, 
cnoegh  to  colour  it,  Ijut  do  not  jwt  the  Spinach,  Juice  into 
the  Liquw  'tiU  it  is  coM,  To  this  put  one  Pound  of  White 
Sugar  Candy,  finely  powdcr'd,  to  a  Gallon  of  Liquor. 

T»  makt  Vifcey. 

THIS  Vifiiey  is  made  of  pure  Brandy,  and  as  many 
Morello  Cherries  as  will  fill  the  Bottles  or  Casks,  with 
one  Ounce  of  Loaf  Sugar  to  each  fiili  Quart ;  thefc  Veffels 
or  Bottles  mttft  be  gendy  ftopp'd  wbea  tlie  Cherries  ate  |)u| 
in   and  fland  in  a  coOl^Cdtor,  for  two  Moi|thi  befi»afthe 


JJanot  is  poaroti  «rom  them,  and  then  the  LKfior  may  be 
pOt  in  fmall  Bottles  for  ufe :'  It  is  not  very  ftrong,  \m  wty 
di^fant.  The  Cfierrie^  when  they  erft  tak«aout»  may  be 
Siftill'd,  and  watt  yicli  a  fineSpirit. 

In  fome  Pkoeit  where  there  aie>  Lfluarls  g^w  wUd» 
without  cutting  or  pruning,  I  nwan.the  Loim  CV^j^  ae : 
^tffindinoitiiyoldGardeilB,  that  PUuit  i»  apt  td  bear  Ber- 
ries which  ia  realky  are  CherrieSy  6vm  whenot  it  haft  its 
JJamt!:  Thefe  Berries,  or  Cherriea  gre  ripe  about  July^ 
and  make  a  fine  Cordial,  if  we  infiife  then  in  Bnitdy,  for 
two  or  three  Months  with  a  Uctk  Sug^r^  this  will  have  a 
Fkiwia  of  Apiicock  Kernels,  and  be  of  a  rkh  rod  Co- 

**•  40-      ■         '-'it 


CARE,  in  the:  firft  Place^  iCTift..be,it^ken  .that  th« 
.  Mah  be  very,  9leaa,  ^nd  when. it ^is ground,  itibouid 
ftand  four  and  twenty  Hours  at  Iqaft/ i«Jf h^- S4^^  • :  ;  rJ 
.  iTiie Quantify  is fivf  Quartjeits  of rM^lttOAfhr^  Hogshwds 
of  Beer,  and^eightceniPoundsjof.Hops,  unlefs  the.  Malt :be 
pale  dried,  then  there  muft  be  added  three  or  four  Pounds 

xnore4        .      «       ..        .  . 

The  thoicq  of  Liquor  for  brewing  U  of  confideraWc  Ad* 
vantage,  th/e  i^fffft-^O^  rfpan?ft,  Water  is  thebeft^     • 

You  ^re  to  boil  your  firft  Liquor,  adding  a  Ifandfal  or 
two  of  Hopst;Q^itj  thtn  before  you  ftrike  it  over  to  your 
Goods  or  Malt,  cool  It.  in  a$  much  Liquor  as  wiU  bring  it 
to  a  Tenaper,  not  to  fcald  the  Malt.;  for  it  is  ^  Fauh  not  to 
take  the  Liquor  as  high  as  poflible,  but  ftoft  ta  fcaW. 
The  ncxf/L-iquors  do  the.jgme.  : 
AM^  indeed,  all  yaujr  li^ors  ought  to  be  taken  as  high 
zs  may  be, .  that  is,  aiot  to  fcakii 

•  When  you  let  your  Wort  from  your  Malt  into  the  Un* 
der-Back,  put  to  it  a  Handful  or  two  of  Hops,  'twill  pre^ 
ferve  it  from  that  Accident  whidli  ^Brewers  caH,  filink-- 
ing  or  Foxing*   ;      •     ■    -  :  t.. 

In  boUipg  your  Worts,-  the  firft  Wbrt  boil  high  br  quick; 
for  thlc  quicker  ther  Wort  is  boiled  the  better « it  is. 

The  Secooiui  boil  more  tl^nthc  Firft^  and  the  Xinrd -oc 
laft  more  than  the  Second.  c: 

•  'In  copU^ag,  lay  yourWort^  tibic,  and  let  each<be  -^rcll 
cooled^  at>d  Care  miift  be^  taiieo  in  lettiog  tbem  dowft-ifico 
the  Tmv  that  you  do  it  Idfurely^  to  the  End,  that  as  littk 

■^■''-    ■        "'  -         of 


9f-A9  forces,  or  Sediment,  sis  poflible,  ,may  pa^fawitji^, 
which  cdufes  fne  Permeritalion  to  be  fierce  or  mild,    for/ 

Notej  There  is  in  all  fermented  Liquors  Salt  and  Sulphur, 
and  to  keep  thcfetwtt  Bodies  in  a  due  Proportion,  that  thft 
ftikdoesnotexaUitfelf  above  the  Sulphur,  confifts  a  great 
Partofthc'Art'i«iiBre\*Mlig.^  '  -•         -•' 

.  Wheniy<wf  Wdrtf  16  firft  let  into  yo«r  Tun,  put  but  a 
little  Yeaft  to  it,  and  let  it  wbrk  by  Degrees  qtfietly^  and  if 
you  find  it  works  hut  moderate,  whip  in  the  Yeaft  two  oi 
three  Times  or  more,  'till  you  find  your  Drink  well  fer-- 
mented,  for  without  8  ftiH  Opening  of^thcBody  by  Fer- 
mentation, it  wiirnOt-b'tf  perfdftly  fii^,^hof  will  it  drink 
clean  or  light.  .  *'  ^  '  .     ' 

When  you  clcaitfe,  do  it  by  a  CSdck^  ffini:  your  Tun; 
placed  fix  Inches  from  the  Bottom,  to  the  End,  that  moft 
of  the  Sediment  may  be  left  behind,  \Vhlch  hiay  be  thrown 
on  your  Malt  to"  tocnd-yoaf  Small-Beer. 
'  When  your  Drink  is  tonii'd,  fill- your  Veffel'fuH^  let  it 
work  at  the  Bung-ho^c,  and  haVe  a  Referve  in  a  fmali  -Cask 
lo  fill  it  up,  and  don't  put  any  <>f  the  Drink,  which  will  be 
under  the  Yeaft  after  itis*worked  over,  into  your  Veffcls, 
hat  put  it  by  itfelf  in  another  Cask-  -for  it  will  not  be  fo 
good  as  your  other  in  the  Ga^. 

^  This  done,  you  muft  wait  for  the  finiflbing  the  Fern^n- 
tatioD,  then  ftop  it  cl6fe,  and  let  it  ftand  'till  the  Springs 
for  Brewing  ougjittobe  done  in  the'Mbntb  of  October, 
that  itTOay  have  Time  td  fettle  and  digeft  all  the  Winter 
Seafon.  '  .  .     ..      i 

,  in  the  Spring  you  •muft  unflop  your  V^t-^hAle;  a  nd 
thereby  fee  whether  your  Driiik.dotb  'ferment  fir'  riotj  ior  ^i 
ibonas  th^  warm  Weather  comes^  your  Drink  vr^ill  have 

4  Q^  2  ano- 


a^in  WiilTOt«4  itt<i  Ran*  -^itt  ^^"^^  *  ^"F'  ^**? 
fe'oe^ittt  Wi  fin<l  k.prM«t  «Bd,'<lfc Mop  well  rot«di 

\  1*h«in  W^forbefttftf,  4amip  tMjt «  Gdtt«i  »#  it^  '|jiflp» 
it  two  Ounces  of  Ifing-glafs,  cut  fimll  ati^feaateHi  4#««lf, 
ftirring  it  oftte^^nd^«*»p:^^w»*'*  Wtskl^  the  Ifing- 

SiirH*.i«.;Wl;  together  V  flop  the,  Bun^  flightly.  for  this 
win  ai«|e  aT  i^evr  and  imall  Fcrmcifitation  j  when  tbat  il 
©vet  ftop^fiJqi?,  !lcav«.g,oal7;  a  W^olp a. litde  Jogpcd 

|ftir«ptly,;|in«t,;aj^d:,yp^  fn^ay^drifife  P^^^  out  o*  the  VcjM 
UiU  «vw  Part's  in,tlM;ej5  be  drawn,  then  bottk  the  reft,  which 
tvitt.  in  a  Uttie  Thnc,  aome  to  driok  very  wdU 

-If  vtmt  Drink,  itt  Seftemhr^  be  wW  coadruotfd  ibf 
Taftf!;  butic5t:fiAC,/jma.  m^^  to  -^ipk  it prcfemly. 
cao*t  it,WoEe  yatt^)^  your^Ifingglars^rt  f  .aqd  thea  it  wiU 
kne  tfec  better,  and  dnnk  the  pleaiiar.      ., 

To  imkc  Drink  fine  qiiickiy,  (ticreis  a  Way»  by  fepa- 
l»tiag  tih9  t-ijjuor  from  the  FceccsJ  when  the  Wort  is  let<3ut 
»f  the  Tun  k^o  ^  Under-J9«w:^  whii*^  inay  be  done  in 

Back  op^Tojr-  yp»r  Tuni^cafteh  m.wttt  «i&mc  Tab  lb 
tongi  andi  fi)  often  as -you  fisd  H  mn  M,  put  that  fe 
catched  on  the  Malt  agair^  and-do  fo  ^iH  the  "Wort  nm 
clear  into  *e  Undcrback.  tins  ^fecnhs  a  good  MethoA 
where  it  can  be  ufed,  for  it  is  the  Foeces  which  caofc-Ae 


.*    4 


Ntfe^ 


itig^  harre  •  caufed  l^iiod^  l^^^J^,  pbi^c^  (i^t  ^1 ,  tAi 

may  nin  thro'  oM^cu-^W^  oj^.themji^fi^ 

^FOffctng,  iDy  whicb  MoA W  ^  Drink  ^s*  ^qji^^  jiii^ripy 

?    •'     '  Of 'cTeitnhg['ttnd  "^jmA^ 

TF  your  Cask  is  a  But.'  thcA,.  Witli'c6!rf  Wat6r;^ri^  Aife 
1  out  the  Lees  clean,  and  have  ready^  boilifiVof  v^hot 
Water,  which  put.  in,  and  with  a  long  Stale,, and  a'lit-» 
tic  Birch  Jfaftened  to  Itp  End,  fcriAithe^'Bottbrrf^aii  well  «* 
you  *  pan :  At  the  Taih^  ^tiroe  let  thii^^rf- Wo^iditf  iindthter 
Ihorter  Broom  of  abpuU  Fbot^anfl  k'm^^bp^; '\^^^^ 
one  Hand  may  be  fo  employed  in  the  dppCT  ana  o^er*  Parti 
a&  to  clean  the  Cask  weU :  So  in  a  Hogshead  or  other  fmal- 
lef  Vcflel,  the  one  handed 'fiibrt  l^oocti  may  be'ufed  With. 
Water,  or  with' Watdr  knd  Sdhdf,  ot  A(hc$,'atf(!^iefFe€tallv 
cleans'd;  the'Outfide  df  the^;C^sK  a!*trt'4he  Burt^4K)ffc 
(hould  be  well  waCh'd;  left  tkeTectft;  as  if ' -^orka  over, 
carries  ibmc  of  its  Filth  with  it 

*  But  to  fweeten  a  Barrel, '  Kilderkin,  •  Firlcm  or  Pin  In  *h* 
great  Bre whoufes,  they  put  them  over  thifi  Cbppci'  hole  fcr 
a  Night  togethar,  'that  ffite  Steafb  ^  jfk  ifoiljng;  Abater  ot 
Wort  nuy  penetrate '  into  the  WoocT;  thi^'  ^y  kibch  & 
fbrious  Searohcr,  that  unlei^  the  Cade  Is*  new  hooped  ^(k 
before^  it  will  be  apt  to  fail  in  Pieces. 

WE  takes  Pottle;  or  mocfi^ i^  BVbtm-l^&^^fiAM 
mm  the<!a$k?-^il#fmMr-4bflM  W«N^  Mjllqp 
ft  up  ditt^,  (KiikiDg  it-wclUbQ«^ 


l2iU  hxoftetalbejailoiig  fiinfisirLitsig  and  dip  it^  it)  melt^ 

ed '  BfsaJiifaDQe^ « li§^ .  it  at  ^ths  i  £iid^  and  kt it«lmG^i 

pcttdaitt^witisiitbe  appetr  ;Pajt^/of  jthpORiag  ;i^fliefi'dotb  ihe» 
Woodfinrfiiftl^gl^'^thas  ista  iDcafLqaiark  ijuxelWajc^^afidwili 


]t  \.         '  y  >        '    •        WW      4  »  '  • 


Another  fray.  > 


OR  to make^ar jCask  more plea£int,  you raay  ufe  the- 
Vintners  Way  thus:  Take  four  Ounces  of  Stone 
Brimftone;  one  Ounce  of  burnt  Allum,  and  two  Ounces  of 
Brandy ;  mdt  all  t^ele  iAdh  earfhenlPan  btetlrot:  Goals,  and 
dip  therein  a  Piecq  of  n?w  Canyafs,  and  iqftantly  forinklc 
thereon  'the  Po wclers  of  Nutmegs,  Cloves,  Ccirianacr  ^fnd 
Annifeeds :  This  Canviafs  fet  on  Fire,  aqd  let  it  burn  hdne- 
ing  In  the  Cask  fafteii^d  at  the  End  with  the  Wgpden  Biing^ 
fp  that  no.  Smoajt  copies  out.  '.  .       '    . 

'    '  ^        -.     .  •■    p^^  a  Musky  Cask. 

BO  I  L.foaie  P^jppcr  in  :Wa,ter/a:nd  fill  the  Cask  with  it 
fcaldinghot:  .     •     .   .  . 

..  V  ..        **'-  If  or 'a  '^&y  ffwklng  Veffil. 

'fy^^JrtE  taft  Remedy  js'thc*  'Cooper's  taking  cmt  one.  of 
'  j|[  '  tbe  Heads  of  the  Cask'  to  fcrapc  the  Infidc,  or  ncAv 
(have  the  Staves,  andis  the^fUreft  VVay^bf  alrothers^  if  it 
i$  fired. afterwards  within-JRde  a  fmall  Master,  as  the  Cooper 
kribws'bow.    '  .  ^.    ..  ^ 

Thefe  fcver^  ^cthodp  jmay  be  made  u^  x)f  atpifcrction 
and  will  be  of  great  Sefyicc'  where jth«)i[fljiB  wan tc^^    'Xhe 

.   v'i^  fooncr 


iboner  alfo  a  Remedy  is  applied,  the  better,  ellc  the  Taint 
commonly  incrcafes,  as  itiany  have,  to  their  Prejudice, 
proved^  who  ha V0  inade:uib  c^  fuch  CaskS)  in.H6p^s\^ 
Qea^Beer  wiUoverHaame  it  >  butwhenonoeaCask  iis  infed&d 
jUr  viU  be  a  loog  wMC)  if  >ever,.  befbtejh  oomc&fweetiEj^ 
Alt  is  ufed.  Many  then^oreof  the  €atefuL;JSfoitt,i.igii>€a%i 
they  han't  a  Cohi/ciiJesicc  to  iill  tHeit  VjcfleLa£.)ibon  /as  it^^' 
empty,  will  flop  it  clofe,  to  prevent  the  Air  and  preferve 
the*  Lees  found,  which  will  greatly  tend  to  the  keeping,  of 
the  Cask  pure  and  fweet  agaii^  the  next  Ooce£an«:  .  ;/^^  ^ 
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To  pr^Jfore  fl . w^p  rdr^  ^^.  keep  Ma ft^  f^^^^W:^.  ^^rj .  . . ; 

A  New  Veflel  is  moft'  imprcSperty  ufed'  by  fome  igrio'raht 
People  for  ftrong  Drink  after  only  once  or  twice 
fcalding  with  Water,'  wruch  is  ih  wrong;  that  fuch  Beer  or 
Ale'  will  riot  fail  of  tailing  tnereof  for  half,  if  not  a  'whole 
Year  afterwards;  fuch  is  the  Tang  of  the  Oak  and  its  Bark 
as  may  be  obferved  from  the  ftrong  Scents  of  Tan-Yards, 
which  the  Bark  is  one  Caufe  of.  To  prevent  then  this  Iiw 
convenience,  when  your  Bfewing  is  over  put  up  Ibme^Wai 
ter  fcalding  hot,  and  let  it  ran  thro'  the  Grains,  then  hoA 
it  and  fill  up  the  Cask,  ftop  it  well  and  let  i^  ftand  'till  it  ii^ 
cold,  do  this  twice,  then  take  the  Grounds  of  llroogPdnk 
and  bolMn  it  green  Wdlnut  Leaves  and  new' Hay  or  Whit 
Straw,  an^  put  all  intp  the  Calk,  let  it  bft  Ml  andf  ftop^it 
clofe :  After  this,  life  it  for  Small  Beer  half  a  Year  together, 
an*  then  it  will  be  thoroughly  fi?!^eet  and  fit  for  Stroiig 
Drinks;  or  '      • 


.**•%.»• 


AnUber  Way. 

HAving  a  Tww  Cask^  dig  a  Hofe  in  the  Ground,  in 
which  k  may  lie  half  depth  with  the  Bttng  down« 
wards;  let  it  rcmaifi  a  Week,  and  k  will  greatly  &lp  this 
tn  any  other  linking  mufty  Cask. 

Wine  Caskfi« 

THESE,   in  my  Opinion,  are  cheapeft  of  all  others 
to  fomifh  a  Pcrfon  readily  with,  as  being  many  of 
them  good  Casks  for  Malt  Liquors,  becaufe  the  Sack  and 
White  Wine  Sorts  are  always  ieaibn'd  to  Hand,  and  will 
greatly  improve  Beers  and  Ales  that  are  put  in  them :  But 
beware  of  the  Rheni(h  Wine  Cask  for  nrong  Drinks ;  for 
its  Wood  is  fo  tin^ired  with  this  (harp  Wine,  that  it  will 
hardly  ever  be  free  of  it^  and  therefore  fudi  Casks  are  bed 
ufbd  for  Small  Beo- :  The  Claret  Cask  wiU  a  great  deal 
fooner  be  brought  into  a  ierviceable  Suite  for  holding  Strong 
Drinks  if  it  i&  two  or  three  Times  fcalded  with  Grounds  of 
Barrels,   and  afterwards  ufed  for  Small  Beer  fome  Time*. 
I  have  bought  a  But  or  Pipe  for  eight  SbBlin^^  in  LonJan 
with  ibme  Iron  Hoop»  on  it,  a  Hog^iead  for  the  iame^ 
and  the  half  Hog(hejul  lor  five  SbilliBgs,  the  Carriage  for 
a  But  by  the  W^^on  thirty  Milesi  is  two  Shillings  and  ^x- 
pence,  and  the  Hog(head  £ighteen«^nce :  But  to  care  a 
Claret  Cask  c^  its  Cobur  and  Tafte,  pitt  a  Pedc  of  Stone 
Lime  into  a  Hqgfbead^  and  ^ur  upOB  it  three  Pails  <^ 
Water ;  bung  immediately  with  a  Wood  or  Cock  Bon^ 
and  (hake  it  well  about  a  Quarter  of  an  Hoor^  and  let  k 
ftand  a  Day  and  Night,  and  it  will  bring  off  the  red  Colour, 
.and  alter  the  Tafte  of^the  Cask  very  much. 
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1..  •■«•««  * 

So'  make  Mead.  * 

•  ■  -  •-  •    •  ...       - 

d  thirteen  Gallons  ;of  Water  put  thirty  Pounds  of 
.  Hoiley  ^  boil  anc)  (cam  it  well,  then  take  Rofemary, 
Thyriic,  Bay  Leaves  and  Sweet  Briar,  one  Handfol  alto-, 
getherj  boil  it  an  Hour,  then  put  it  into  a  Tub  with  two 
or  three  good  Handfbls  of  ground  Malt  j  ftir  it  'till  'tis 
but  Blood  warm ;  then  ftrain  it  through  a  Cloth,'  and  |)ut 
it  into  a  Tub  agairiV  put  a  Toaft  round  a  Quartern  Loaf, 
and  ij>reid  it  over  with  good  Ale  Yeaft,  and  piit  it  into  your 
Tub  J  and  when  the  Liqubr  is  quite  over  with  the  Yeaft, 
put  it  up  in  your  Vefiei  5  then  take  Cloves,  Mace,  Nut- 
megs an  Ounce  and  a  half,  of  Gihgcr  an  Ounce  fliced, 
bruife  the  Spice,  and  tie  it  all  up  in  a  Rag;  and  hang  it  in 
the  Veffcl ;  ftop  it  up  iplo^  for  ufe. 

Ip  maht  Jhtall  White  Mead;     ' 

GET  fix  Gallon*  of  Spring  Watcr,^  and  having  made 
it  het,'  diiTolve  ia  it  fix  Quarts- o£Hon^,  and  two 
Pounds  of  Loaf  Sugar,  boil  it  ibf  half  ati  Hour,  and  keep 
fcumming  it  as  long  as  aay  is  boiling;  poor  it  out  into  a 
Veflel  and  fqueezeia  the  Juke  of 'eight  Lemons,  and  the 
Rinds  of^  fio  itidre  than  four,  sfbout  forty  Clotres,^  foiir  Races 
dif  Ginger-j^a-SpiPig^or  two  of  Sweet. Briar  and  of  Rofema* 
ry :  And  aftat  11  m$  'ftoddi  ]n\tbe  Veifd; 'till  it  is  no.mbre 
tbah  Blood  warm,  fpread  fivo  or  fix  Spoonfiils  of  Ale  Yeaft 
tfpiMl^  al^ood-brown  Toaft^  dndputitin. :  But  it^up  into  a 
Cask  fit  for  it,  and  aiter.it  l^ia  uood  fiv6  or  fix  iDays^  you 
iflay  bottle  it.    -  '  --       -  -  --    *»      i    *  -  '  •*'       ..  ,     f  . 

4  R  •  White 
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White  Mctbeglw; 

YQU  muft  take  Sweet  Marioraaa,  S\yeQt  Bfia^  Bod^s^ 
Strawberry  Leaves  ancT  Violets,  of  #ach  twoHandftds, 
of  double  Vi^lqta  (If  thejr  are  to  be  had  J  broadi  Thyme^ 
Borage  and  Agrimony,  of  each  two  Handfuts,  fix  or  eight 
Tops  of  Rofemary,  the  Seeds  of  Carraways,  Coriander  and^ 
Fennel,  of  each,  fgur  Spoonfids^  and  fix  or  eight  large  Blades^ 
of  Mace.  Boil  aJl-  thefe  Ingredients  in  fixteen  (^llbns  ot. 
Water  for  three  Quarters  of  aji  Hpur  or  better^  fcum  and^ 
drain  the  Liquor,  and  having  flood  *till  it  is  luke-warm^, 
put  to  it  as  much  of  the  beft  Honey  as  will  make  it  bear  aa 
Egg  the  Breadth  of  a  Six-pence  above  the  Water  5  then 
bcSl  it  again  as  long  as  any  Scum  will  rife,  and  fet  it  xx> 
cool  J  when  it  is  almoft  cold,  put  in  a  Pint  of  new  Ale^ 
Yeaft  5  and  when  it  has  worked  'till  you  perceive  the  Yeafl: 
to  fall,  turn  it  up  and  fufifer  it  to  work  in  the  Cask ;  'till  the 
Yeaft  has  done  rifing  fill  it  up  every  Day  with  fomc  of 
the  fame  Liquoi-,  flopping  it  up.  Put  into  a  B^  a  coapk 
af  Nutmegs  ilioed,  a  few  Cloive$, .  Mace  and  Cinnamon^ 
ail  unbruiied»  and  a  Grain  or  twadf  Musk. 

Metheglin. 

WE  take  live  Honey,  which  natuntUy  runs  firom  the 
Cbmbs  (that  from  Swarms  of  the  fame  Year  is  b«ft), 
and  put  fo  much  of  it  into  clear  spring  Water^  a$  both  to» 
gether  will  make  up  above  twenQr'Giallbns';  being. made  {o 
ftrong  with  the  Ek)ney,  when:  dloiougbly  dUTolved,  that 
an  Egg  will  not  fink  to  the;  Bottom,  buA  fwim  ap  and  dowa. 
in  it  ^  then  boil  this  Liquor  in  a  Copper  Vefifel  (or  if  yoiii 

hav§  not  that^  a  Brais  one  may  f<;rve)  for  about  an  Hour  or 

'  T^      more 
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jnore,  and  by  that  Time  the  Egg  will  ^im  above  the  Li- 
X|Vor  ^\>6ox  ch:  ficeadth  of  a  <jfnoat,  then  let  it  cooL  The 
next  Morning  foa  n»y  barre}  it  up»  putting  in  an  Ounce  of 
Cinnainon,  of  Cloves  and  Mace,  each  an  Ounce  and  a 
Quarter^  all  grofly  pounded ;  for  if  it  be  beat  fine,  it  will 
always  float  in  the  Metheglin  and  make  it  foul,  and  if  the 
Spices  be  put  in  while  it  is  hot  they  will  lofe  their  Spirits^ 
Put  in  a  fmall  Spoonfisl  ti  Y«ft  at  the  Bung*hole  to  aug- 
Dieot  its  working,  bot  tt  ittuft  jnot  be  l«ft  to  ftand  too  cold  at 
firft,  for  that  would  hinder  its  Fermentation.  As  ibon  as  it 
has  done  working,  it  muft  be  ftopp'd  up  clofe,  and  let  ftand 
for  a  Month  and  then  boiled  ofF,  and  if  then  fct  into  a  Re- 
frigeratory, St  will  be  a  moft  pkafant  vinous  Liquor,  and 
the  longer  it  is  kept  the  bfctt«r  it  will  be.  , 

You  may  judge  of  its  Strength  by  tlae  floating  of  the 
Egg,  and  it  may  be  made  ftronger  or  fmaller,  at  Pleafure, 
by.  adding  more  Honey  o^  more  Water ;  and  the  more  it 
is  boiled,  the  more  pl^ii&Qt  and  more  durable  it  will  be:  , 
:  It  13  not.neicei&ry  to  fenm  th<  MethegKn  vfhile  it  is 
boiUngi.  for  thV  Scuili  beisig  left  behind,  will  help  its  Fer- 
nif^Qtation,  and  after^axds  retider  jt  the  clearer,  it  being 
commonly  believed  that  it  unites  again. 

HAving  Apples  fb  throcougjbly  ripe  that,  tl^y  will  eafily 
fall  by  {fiakiing.  the  Tree;  the  Apples  proper  are 
Pippins,  Pomewaters^  Harvey s  or  other  Apples  of  a  Watery 
Juice ;  either  grind  or  pound  them,  and  fqueeze  them  in  a 
iiair-rbag  \,  put  die.  Juice  up  into  a  Teai(>oed  Cask^ 
\.  TheiC^skia  ta.bo.&afQhed  with  a  j^g  dipped  in  Brim- 
Aionie  ty^d  to  jt&a£nii.(if  a  Stiok>  and  pu<  kin  burning  into 
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the  Bung-hole  of  the  Cask,  and  when  the  Smoak  is  gone, 
wa(h  it  with  a  little  warm  Liquor,  that  has  run  thro'  a  fecond 
ftraining  of  the  Mure  or  Husk  of  the  Apples. 

Put  into  the  Cask,  when  the  Cyder  is  in,  a  Bit  of 
Pafte  made  of  Flower,  and  ty'd  up  in  a  thin  Rag ;  let  it 
ftand  for  a  Week,  and  then  draw  it  off  from  the  Lees  into 
another  feafon'd  Cask. 

Some  advife  to  put  three  or  four  Pounds  of  Raifins  into 
a  Hogfliead,  and  two  Pounds  c£  Sugar  to  make  it  work 
the  better. 

7i  make  Royal  Cyder. 

WHEN  the  Cyder  is  fine  and  paft  its  Fermentation, 
but  not  ftale,  put  tocach  Gall6n  of  Cyder  a  Pint 
iand  a  half  of  Brandy,  or  Spirits  drawn-  off  from  Cyder,  and 
alfo  half  a  Pint  of  Cyder  Sweets  to  every  Gallon  of  Cyder, 
more  or  lefs,  according  to  the  Tartnefs  or  Harflinefs  of  the 
Cyder.  The  Spirits  and  Sweets  muft  be  mix'd  together, 
andmix'd  with  an  equal  Quantity  <of  the  Cyder,  and  then 
they  arc  to  be  put  into  the  Cask  of  .Cyder,  and  all  .flirr'd 
together  with  a  Stick  at  the  Bung-hole  for  a  Quarter  of  an 
Hour,  and  the  Bung-hole  muft  be  wc^  ftoj^'d  down,  and 
the  Oisk  rolled  about  ten  or  twelve  Xj^^s  to  mix  them  well 
together.  Let  it  ftaiid  for  three  bf  four  Months,  and  yoa 
may  either  diink  it  <*  bottle itxvirh  ol  . .  f*  ;/       • .      ' 

To  recover  any  Cyder  that  is  ^kcay'J^ ,  although  it  be  quite 

F?ROM  a  Hogfhead  of  pafe^  ioiir  ^Cyder  draw  out  as 
.    niuch^as  by  boiling  witn  fixl Pounds >of  Brown  Sugar 
Candy  wiQ^make  a-  pe^c^^yrtipi^  ii^etriiie/^iap^nd'tifl 

^    '  '  r  IE 
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it  is  thoroughly  cold,  pour  it  into  the  Hogfhead  and  ftop  i^ 
up  clpfe.  This  will  raife  a  Fermentation,  but  not  a  violent 
one.  Thete  muft  be  room  in  the  Veflel  for  the  Cyder  to 
■work,  and  in  a  few  Days  it  will  be  fit  to  drink, 

lo  make  Cyderkin,    or  Water  Cyder. 

AFTER  paring  half  a  Buftiel  of  Apples,  core  them 
and  boil  them  in  a  Barrel  of  Water,  'till  a  third  Part 
is  confomcd,  ftrain  it  and  put  the  Liquor  to  a  Buftiel  or 
more  of  ground  or  ftamp'd  Apples  unboiled  >  let  them 
iland  to  digeft  for  twenty  four  Hours,  prefs  out  the  Liquor 
and  put  it  into  Casks,  let  it  ferment,  then  ftop  it  up  clofc, 
btttgive.it  Vent  frequently,  that  it  may  not  burft  the  Cask,, 
and  vvhen  it  has  flood  'till  it  is  fine,  you  may  either  drink  or 
bottle  it. 

M    V    M. 

<tbe  "Receipt  for  making  it  according  as  it  is  recorded  in  the 

*Towfi-JSou/e  of  Brunswick. 

TAKE  fixty  three  Gallons  of  Water  that  has  been 
boiled  to  the  Confumption  of  a  third  Part  j  brew  it 
accotdini  to  Art  with  fevea  Bufhels  of  Wheat  Malt,  one 
Bufhel,  of  Oatmeal,;  and  one  Buftiel  of  ground  Beans. 
Whien  it  iytunned^  let  not  the  Hogfliead  be  too  full  at  firlt, 
andas  fopnas  it 'feeginsio  work,  put  into  it  of  the  inner 
Rind  of  Fir  three  Pounds,  Tops  of  Fir  and  Birch  one 
Pound,  Carduus  BenediSius  three  Handfuls,  Flowers  of 
Rofa  &>/«.  a  Handful  or  two,  Burnet,  Betony,  Marjorana 
A^ns.  Pehnyrrojal,  wild  Thynnr,  of  each  a  Handfiiland 
atolfl  0f  Elder  Flow(ers  twi  Handfiils  or  more,  Seeds  of 
C^muin  briiifcd  three  Ouncesi  Barberries  bmif^  one 
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Ounce.    Put  the  Herbs  and  Seeds  into  the  Veflfel  vfaen  &ei 
Liquor  ha€  wrought  a  while ;  tind  after  they  are  added,  ^let* 
the  Liquor  work  over  the  Veffel  as  little  as  aiay  be.     Fill  it* 
up  at  laft,  and  when  it  is  ilopp-d,  put  into  the  Hog(hea4  ten 
new-laid  Eggs  unbroken  or  crack'd.     Stop  it  up  clofe,  and 
drink  it  at  two  Years  End. 

Engli/h  Brewers  ufe  Gardamum,  Gingcf  and  Saflafras, 
inftead  of  the  inner  Rind  of  Fir  j  alfo  the  Rinds  of  WaK 
nuts.  Madder,  red  Sanders  and  Elecampane.  Scmie  make 
it  of  ftrong  Beer  and  Spruce  Beer,  and  where  it  is  defign-» 
eA  chiefly  for  its  Phyfical  Virtues,  fonnc  add  \Vater  Crcffes, 
Brook-lune  and  wild  Parfley,  with  fix  Haiidfuls  of  Horfe 
Radifh  rasp'd  to  every  Hog(head,  aco^fding  to  their  parti«» 
jcular  Inclination  or  Fancy. 

Orgeatt. 

XAKE  two  Ounces  of  Melon  Seeds,  half  an  Ounce  of 
Pompion  Seeds,  and  half  an  Qunge  of  Jordan, 
nds,  blanched  witj^  'fix  61;  feven  bitter  Almonds: 
Beat  the  whole  Caippound  in  a  Mortar,  and  r^ducc^ 
it  to  a  Pafte,  fb  iii  to  leave  no  Clods,  iprinkling '  tftic' 
fcme  now  and  theq,  with  five  or  fix  Drops  of  Orange 
Flower  Water,  to  hinder  it  from  turning  to  Oil  r 
When  your  Seeds  and  Almonds  are  thoroughly  damp- 
ed, add  thereto  half  a  Pound  of  Sugar;  which  Is  to  be 
likewifc  well  pounded 'with ,  your  Pafte.-  Then  fiip  the 
faid  Pafte  into  two  Q^rts  of  Water,  and  let  \t  ftcep  there- 
in. Afterwards,  put  in  about  a  Spoonful  of  Orange  Flower 
Water,  and  pafs  the  Liquor  t|irp^  ji.  Straining-Bag,  preffiag 
the  grois  Subftance  very  h^d,  fp  as  nqtjiing  ipeyr  fci?  left 
therein  i  you  may  alfp  pour  ii\  a  Qlajs  gf  new  Mfflt.* 


Laftly,  turn  your  Liquor  into  two  Bottles  and  fet  it  by  to 
cool          .     '  '  ' 

•'  "Td  inaJte  Sherbet 

HAving  provided  Calves  Feet  with  Part  of  a  Fillef  o# 
Veal,  dcal^'d  from  the'  Fa*,  put  them  into  a  Pot, 
with  a  proportionable  Qsiantity  of  Water  and  White  Wine, 
let  tkom  hofA  iot  a^  copiiderabk  Time,  and  take  oiF  the 
ScUtti :  cdrcfulfy :  Whea  your  Meat  comes  to  Rags,  ahd 
there  is  onfy  left  a  third  Part  of  *thc  Broth,  ftraih  it  thro' 
a  Cloth,  aijtd  sfcim  off  all  the  Fat  With  two  or  three  Fea- 
thers.  Afterwards  turn  the  whole  Mefs  into  a  Pah,  with- 
a  Stick  of  Cinnamon,  two  or  three  Cloves, .  a  little  Lemon 
Peel,  and  as  much  Sugar  as  will  ferve  to  make  it  a  pleafant 
Liquor.  Let  all  boil  togitfther  j  clarify  it  with  the  White  of 
an  Egg; whipped, dnd  pafsk thro*  the  Straining-Bag.  When 
this  Liquor  is  to  be,  kept  for  al  long  Tinie,  it  is  requifite  to 
allow t two  Pounds  of  Sugir  for  e\<ery*  Quart  of  Bit>tfay  or 
J:uicQidfM«t,.obftrvirig  for  the  reft,  the  ibrmer  Dircdioni^: 
But  at  lfttil;nb^;LlqPor  is  tobt  boiled  to  its  pearled  D6^ 
gree,  and  put  into  Bottles* 

Rofadci 

OIT^HTj^  liquor  is  ma^  of  pounded  Almonds  and  IVClk,' 
!X  ^  which  is  added  clariiy'd  Sugar :  But  it-  will  not 
keq[>  very  long,  becauie  it's  apt  to  grow  greafy^  and  as 
it  were  ib  unduous  that  it  becomes  very  difagreeable  to  the 
Faljtte,, 
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To  make  Pomatum. 

GET  two  Ounces  of  Oil  of  bitter  Almonds,  almoft 
two  Drams  of  White  Wax,  flice  it  very  thin,  put  it 
into  a  Gallipot ;  put  the  Gallipot  -  into  a  Skillet  of  boiling 
Water,  and  then  put  in  four  Drams  of  Sperma  Cefiy  and  as 
foon  as  you  have  ftirred  it  together,  then  put  in  the  Oil  of 
Almonds,  then  take  it  off  the  Fire  and  out  of  the  hot  Wa- 
ter, and  keep  ftirring  it  'till  it  is  cold,  with  a  Knife  made 
of  Bone ;  afterwards  beat  it  up  in  Rofe  Water  'till  it  is 
white  :  Let  it  be  kept  in  Water,  and  the  Water  be  chang- 
ed once  a  Day. 

To  take  off  Freckles. 

FIRS  T  gather  May  Dew  off  from  the  Corn,  then  to 
four  Spoonfuls  of  it  add  one  Spoonful  of  Oil  of  Tar- 
tar ijewiy  drawn  J  mix  them  well  together^  wafli  the  Face 
often,  with 'it,  and  do  not  wipe  it,  but  let  it  dry  of  itidtfl . 
Wh&n.  ilf^j^  pew  cannot  be  had.  Bean  I^Imv^- Water,  or 
Elder  Flower  Water  will  do  very  well.      ^^:(ii  J' 

For  a  pimpled  Face. 

Ayii^g  Rochq  Allum,  CQmn:)on  Salt,  and  live  Brim^^ 
_^  _  ftohe^  of  each  half  an'  Ounce,- \of  White  Sugar 
^ndy  "ahd-  SpermaCeti',  of  each  one  Dram,  poiuid  them 
and  iift-thcm  fine,  put  them  into  a. Pint  Bottle,  add  White 
Lilly  Water  and  Spring  Water,  of  each  an  Ounce  and  a 
half,  and  a  Quarter  of  a  Pint  of  Brandy,  (hake  them  well 
together,  and  let  them  by  for  Ufe.  When  you  go  to  Bed 
•*     -^  •-'  bathe 
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bathe  the  Face  well  with  this  Wafli,  (haking  the  Bottle> 
lay  a  Linnen  Rag  dipped  in  it  over  the  Face,  and  in  a 
Week  or  Fortnight  at  moft  it  will  perfedlly  cure. 

To  make  a  Pafte  for  the  Hands. 

FIRST  take  half  a  Pound  of  Bitter  Almonds,  then 
blanch  and  pound  them,  and  as  you  are  pounding 
them,  put  in  a  Handful  of  fton'd  Raifins,  and  pound 
them  together  'till  the  Mefs  is  well  incorporated  and  very 
fine ;  then  add  a  Spoonful  or  tv^o  of  Brandy,  the  fame 
Quantity  of  Ox  Gall,  and  two  Spoonfuls  of  Brown  Sugar, 
knd  the  Yolks  of  a  Couple  of  fmall  Eggs,  or  of  one  large 
one;  after  thefehave  been  all  beaten  well  together,  except 
the  Almonds,  let  it  have  two  or  three  Boils  over  the  Fire, 
put  in  the  Almonds.  Put  it  up  in  a  Gallipot,  the  next 
Day  cover  it  clofe,  keep  it  cool,  and  it  will  keep  good  half 
»year.  . 

To  make  an  excellent  Lip  Salve. 

THIRST  take  half  a  Pint  of  Claret^  boil  it  in  one  Ounce 
J^ .  of  Bees  Wax,  as  much  frcfh  Butter,  and  two  Ounces 
of  Alkermes  Root  braifed:  When  all  thefe  have  boiled 
jogpther  a  pretty  while,  ftrain  it,  let  it  ftand  *till  it  is  cold, 
take  the  Wax  off  from  the  Top,  nielt  it  again,  and  pour  it 
dear  ffom  the  Dregs  into  a  Gallipot,  and  ufe  it  at  Pleafure 

\  To  freferoe  and  nvbiten  the  Teeth. 

BO  IL  a  little  Roche  AUum  in  two  Ounces  of  Honey,^ 
fcum  it  well,  add  a  little  Ginger  finely  powdered; 
when  it  has  boiled  a  little  longer,  take  it  off,  and  before  it 
grows  cold,  put  in  fome  Sanguis  DraconiSy  as  much  as 
j^^pjjgc:^  of  a^  good  Colour.    Having  mixed  it  well, 

4  S  put 
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put  it  into  a  Gallipot  and  fet  it  by  for  ufc.     Rub  the  Teeth 
as  oft  as  you  pleale  with  a  little  of  it  on  a  Rag. 

llf  make  the  Teeth  wMte^ 

MIX  a   little  burnt  Aliam,   with  fbc  Spoonfuls  of 
Honey,  and  two  of  Celandine  Juice,  and  nib  the 
Teeth  with  it^ 

« 

A  P»v>der  for  the  Teeth. 

Ml X  half  an.  Ounce  of  Powder  of  Myrrh  with  aa 
Ounce  of  Cream  of  Tartar,  and  rub  the  Teeth 
with  it  two  or  three  tijmes  a  Week, 

Tq  cleanfe  fwl  afd^tei  Teeth. 

AFTER  winding  a  Bit  of  fine  Rag  about  a  vftrj^ 
fmall  End  of  a  Skewer,  cut  it  fharp^  that  it  may  be 
like  a  Pencil  for  Painting,  dip  it  into  Spirit  of  Salt,  afte»- 
wards  into  fah-  Water  for  a  Momenti  rub  the  Teeth  wilb 
it  taking  Care  not  to  totic^  the  Gums  or  Lips  with"  it  j 
wa(h  the  Mouth  with  pore  cold  Water,  not  that  in  which 
the  Rag  Ins  been  di]^p'd.  This  will  take  off  the  Fur,  «iid 
make  uicm  very  whiter  hot  dxis  moft  not  be  done  to*  rf» 
ten,  but  whca  iusy  are  ooce  clean*  they  laay  be  cafily 
kept  ifi. 
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GENERAL    RU  L  E  S,  ixc, 

IN  all  Soops,  you  ffiuft  not  put  in  your  Thickening,  'till 
your  HerDs  arc  very  tender. 

When  you  bpil  any  Greens,  firft  foak  them  near  two 
Hours  in  Water  and  Salt,  or  elfe  boil  them  in  Water  and 
Salt  in  a  Copper  by  themfelves,  with  a  great  Quantity  of 
Water:  Boil  no  Meat  with  them  for  that  difcolours  them. 

Ufe  no  Iron  Pans,  &c.  for  they  are  not  proper  j  but  let 
them  be  Copper,  Brafe,  or  Sflvcr. 

When  you  fry  any  Fi(h,  firft  dip  them  in  Yolks  of 
Eggs  and  fry  them  rather  in  a  Stew-pan  over  the  Fire, 
ai^that  will  naake  them  of  a  light  Gold  Cok)uc. 

White  Sauces  are  now  mxxe  generally  ufcd  than  Brown, 
which  is  done  <?hiefly  with  Qeam,  and  add  a  little  Cham- 

ign  or  French  White  Wine,   and  Butter  kneaded  in 

Parboil  all'yoor  Meats  that  vou  ufe  for  your  Fricafeys,  or 
clfe  ftewing  them  too  long  on  the  Fire  will  make  them  hard. 

Inroafting  or  boilihg,  a  Cjuartet  of  an  Hour  to  every 
Pound  of  Meat,  at  a  fieady  Fke»  i»  the  beft  Rule  that 
can  be  eiven  to  do  it  to  Pferfeaiofl.  '  .      ^ 

.  Whoft  yoo  heat  Almortd«. .  always  put  ^  m  Orange 
Flower  Wie^;  <x  Rdfe  Watfer,  to  prevent  their  turning  to 
Oil,  which  they  are  very  fiibjed  to.      ^^    .    _,     ,     , 

When  you  drefs  Mutton,  Pigeons,  &c.  in  Blood,  always 
wrine  in  fome  Lemon  Juice,  to  keep  it  from  changing. 

When  you  gr'ill  toy  thiftg,  let  it  be  over  a  Stove  of 
Charcoal,  rather  than  Sea  Coal ;  it  makes  it  cat  fwccter 
and  Ihorter  j  turn  your  Meat  very  often. 
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^Explanation   offome  of  tbeT^KMS  uJeJ  in 

COOKERY. 


LEgumes^    any   Kind  of  Pulfc,  as 
Peafe,  Beans,  Cffr. 
Culiicesy    are    the   ftratned    Juice    of 

Meat. 
Bijques,  are  Pottages  or  Scops  in  Ra- 

goo. 
Farce^  is  a  Mixture  of  Meat  and  Herbs 

for  Stuffing. 
Bards    of  Bacoriy    are    Slices  all  fet, 

which  are  often  put   round  Birds, 

bfc.  when  roafted. 
Lardoonsy  are  the  Bits  of  Bacon  ufed 

for  larding  any  thing. 
fo  Marinate^     is  one  Way  of  pick- 
ling. 
To  -Miton^y    is    to    foak  m  the  Difh 

over  the  Stove. 
Bouillon f  Broth. 
BouiUie,   boiPd  Meat. 
Ala  Dauie,  19  a  Ragoo  commonly  eat 

cold 
J  la  Brai/i,    from  Braife  live  Coals. 

When  you  drfefs  Meat  a,  la  Braifi, 
'     you  muft  flop  yoor  Stew-pan  clbfe 

about  the  Edges  with  Pafte,  and  put 

Fire  over  as  well  as  under. 
J  la  Poivradf,  Sauce  made  with  Pep- 
'     per. 


A  la  'vinaigrette,  Sauce  made  with 
Vinegar. 

RavigottCf  come  from  rawgotery  to 
brifk  up,  or  quicken,  and  is  com- 
monly ufed  for  a  Sauce  in  which 
there  is  Muflard. 

En  gratin,  any  thing  that  (licks  to 
the  Bottom  of  the  Skillet  or  Tofs- 
pan. 

Court  Bouillon^  is  a  French  Way  of 
dreffing  large  Fifh, 

Blanc-Manger,  fignifies  White  Foodl 
A  Sort  of  White  Jelly  fo  called .      , 

Hors  d'Oeu'vres,  are  ciioice  little  Difhes 
or  Plates,  that  are  ferved  in  between 
the   Courfes   at  Entertainments. 

Entrem'etSy  or  Intamujfes  are  the  lefi 
Sort  of  Difhes  that  compofe  the 
Courfe. 

iV.  P.  Many  French  Difhes  have  re- 
ceived' their  Names  firom  Prinoes 
and  Perfons  of  Quality  who  were 
fond  of  them  1  as  a  At  Reim,  a  la 
Dottphine,  a  laMalntenmy  &c.  Some 
i&om  famous  Cooks,  as,  a  la  St. 
Menehouty  a  la'Montiziur,  Sec.  and 
fomefrom  the  Sances  ufed  with  them> 
9L9,  i  la  Poiw-fd0,  i^C. 
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